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Digitized by the Internet Archive 
in 2013 


http://archive.org/details/ladieshomejourna9Ojulwyet 





For Reference 


Not to be taken from this room 


/ paces 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 
Penal Code of California, 
1915, Section 623. 
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Exclusive: From the $19.95 Book of the Year! 


MARILYN MONROE by NORMAN MAILER | | 

. A Major Writer,.Begins His Unique Biography | 

S. AGNEW’S DIET | 
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r Bodies, Ourselves” 
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iAINST RAPE 


er the TV Series, 
ter the Divorce... 
Give Pat Loud a 
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ith Sheets & Towels! 
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It’s 10 days for me. And the color’s practically — aes 9 
the same as the day | did it . if et i 


8 days since | colored it. Love the shine Even after 3 weeks, when | catch myself 
And the way it wears! It’s really new! in the mirror, | like what I see. 


Now! Miss Clairol shampoo-in hair colot has 
been improved to keep that wonderfully natural, soft 
look, week after week. 

That’s why we call it New Natural Wear Miss 
Clairol shampoo- in hair color. 

We've also added a rich conditioning base, se 
sudsy it needs no after shampoo. Leaves hair even 
livelier, shinier, with a beautiful touch. 

So now, there’s one thing less for you to think about 
while you’re making the best of yourself and your day! 


To know you’re the best you can be” 








€2933 ae RecA: 


2. Sangria. To one bottle red or white fruit 
flavored wine, add % cup lemon/lime 
pop, like 7-Up, plus 3 Tb. fresh lemon 
juice. Slice in 1 whole orange 
and 1 whole lemon. Serve 


over ice. Ahhhhhhbh. 












S11. Lemon/Lime kiddie drink. It’s mn 3. Iced Tea. Served with lemon 
good enough for grownups. Whirl in ce wedges, it’s a summer classic. Here’s 
~... another classic: make thin spirals 


our blender: 1 envelope unsweetened 
lemon/lime kiddie aaek a 13% oz. 
can pineapple tidbits, 2 cups water, 

1 cup sugar and 44 cup 
fresh lemon juice. Pour 
‘into pitcher. Add 4 cups 
ice water. Serves 6 
adults, or 2 kids. 


~— of lemon peel and freeze 
~... them into your ice cubes. 

=~ Makes tea, or any 
drink, beautiful. 


















to directions: Cot. 
Squeeze one half ; 
Po eiecn haf inte 
— Ttssomuc!, hotter. 













hinatown Chops 
tart with 
san Francisco's 
Rice-A-Roni 
n large skillet brown 4 pork chops; re- 
nove chops. Brown 1 pkg. Fried Rice-A- 


toni with 2 tbsp. butter or margarine. 


tir in 2 cups hot water, 1 (2 0z.) can 
nushrooms, undrained, and contents 
)f Vegetable Sauce envelope. Place 
yrowned chops on top. Sprinkle with 
4 tsp. soy sauce. Cover, bring to boil, 
educe heat and simmer 15 minutes. 





New! 

Noodle Roni 
Parmesano 
Tenderthin egg noodles 
complete with a delightful 
sauce of rare Italian cheeses 
and herbs. Bravissimo! 
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IT’S SUMMER. 


TAKE A VACATION 
FROM ODORS AND GERMS. 


Kill — that cause odors. 
LYSOL Bran 1ST ray i Disinfectant kills 
odor-causing germs on things like garbage cans, 


: : : ~ 
sanarv hamner lanor naiic 
iauncry nampers, dlaper Dalis. 






Perfumy sprays and evaporatin gs S this 
Freshen sleeping = sneakers. 
4 _ Tak e old, musty odors out of things like 
: oh d camping gear 
he ele} Nee : 





Take stale odors out of the air. 









Spray the filter through the intake vent 
of your air conditioner to freshen the air it circulates 





Makes the whole room smell fresh. 


LYSOL. 











WHAT'S 
mm HAPPENING 


BY GENE SHALIT 





THE JOURNAL CHEERS: The 
Nelson Affair. Ozzie and Harriet it 
ain’t. What we have is the infamous 
romance between England’s Lord 
Nelson and Lady Hamilton, un- 
furled in a lavish costume drama. 
Nelson was 18th-century England’s 
greatest naval commander—a man 
ens who drove Napoleon wild. That 
RL Se Hamilton woman was a coarse and 
: : strutting strumpet who drove Nel- 
son wild. Since she had been free 
and easy with her body (or at least 
easy), Lady Hamilton was despised 
by the English of all social classes. 
Happily, The Nelson Affair is not an 
idealized portrait of Lady Hamilton 

not the sort of thing one had years 
ago in a movie starring Vivien 
Leigh. Here she is portrayed as a 
tasteless, vulgar woman by Glenda 
Jackson. We see Lady Hamilton 
gone to sot in the kind of effective 


mer, too, and since anticipat 
is often so much more pleasura 
than its realization, let’s have 
preview of what look like the hi 
lights. It’s a big name summer 
the large screen scene: Top st 
flick forth in heralded films, < 
since anticipation is often more | 
than the realization, let’s peek a 
sneaky preview of what’s happen 
in movies. 

George C. Scott loves Faye D 
away in Stanley Kramer’s O/ 
homa Crude, coming nationally t 
month. It’s set in the oil fields of 1! 
—with a strong-willed woman, | 
father (John Mills, whose min 
performance in Ryan’s Daugh 
was beyond words), and the drif 
she loves (Scott) hammering 
against the power of a giant oil cc 
pany, which wants to take over th 
wildcat well... . 


CHRISTIAN CHILDREN’S Fun, INC, 


CaLcuTTA, INDIA - CASEWORKER REPORT 








To NazaretH Home, CALCUTTA 
ELIZABETH Dass 
Aprit 12, 1964 


CALCUTTA 


NAME : 


Date OF BIRTH: 

ORDER OF BIRTH: THIRD DAUGHTER 
NATIVE PLACE: 
HEALTH: FRAIL, THIN, WALKS WK WITH 
DIFFICULTY, PROTEIN DEPRIVED 


GENTLE, QUIET, COOPERATIVE. SPEAKS CLEARLY AND IS 
OF GOOD MIND. WILL BE ABLE TO LEARN ONCE HEALTH 
AND STRENGTH ZX ARE RESTORED, 


CHARACTERISTICS: 


PARENTXEWXSCONDITION: FATHER: DECEASED, 
MALNOURISHED, RECENT VICTIM OF 
SAK SMALLPOX, WORKS IN A MATCH 


FACTORY, 


MOTHER: 


INVESTIGATION REPORT: 


ELIZABETH’S FATHER USED TO BE A STREET CLEARNER, DIED FROM TYPHUS, HER 
MOTHER 1S VERY WEAK FROM HER RECENT ILLNESS-INDEEDIT IS REMARKABLE SHE . 





REMARKS: 


ELIZABETH WILL CENTAINLY BECOME ILL, PERHAPS WILL TAKE UP 


rer. > - ‘ 1. ata . 

1S ALIVE AT ALL. ONLY WORK AVAILABLE TO THIS WOMAN 1S IN A MATCH it over-performance__ that’s expected Laurence Harvey, one of E 
FACTORY WHERE SHE EAR@ TWO.RUPEES A DAY (26 ) WHEN SHE IS STRONG ENOUGH N ce from Glenda Jackson. Peter F inch land Ss most interesting actors, g 
BeEras rg BORD Saas is an admirable admiral—stalwart, one who’s been missing lately, she 
Home Conpit10Ns: House: ONE ROOM BUSTEE SHOVEL) OCCUPIED BY SEVERAL gee proud, a military genius, hopelessly up suddenly this month with Eli 
OTHER PERSONS BESIDES ELIZABETH AND HER MOTHER, Soe : : beth . ; 

HOUSE 1S SO.SMALL COOKING IS DONE ON THE Sa possessed by his passionate obses- eth Taylor in a horror story, Ni, 

Rea ROAD  PORGONBAG Ese NETH HEROIN age = | _ sion for Lady Hamilton. The rest of | Watch. Miss Taylor swears that 

HOUSE ARE NOT OF GOOD REPUTE, AND THE MOTHER sh the cast is also splendid: Margaret has seen the bodies of a murde! 

Be neaer acne +, Leighton, as Nelson’s discarded wife; man and a girl in an abandor 

SISTERS: MARIA DASS, DECEASED OB SMALLPOX S 7 Anthony Quayle. as Nelson’s best house, but the police think that sh 
ORRAINE DASS, ALSO DECEASED OF SMALLPCX “a ions +o fat as noel Ri eth Tavlor is akhea 

ELIZABETH FORTUNATELY ENTIRELY ESCAPED CONTAGION) ~) friend, anc ichael Jayston as Nel- crazy. Kilzabe aytor 1s at her DB 

ea son’s good right arm—literally, since when her character is deeply c 


THIEVING, MAYBE EVEN MORE TERRIBLE WAYS OF LIVING, IF 


SHE IS NOT REMOVED FROM XM PRESENT 
MOTHER IS WILLING FOR HER TO GO TO 


OME CONDITIONS, HER 
AZARETH HOME AND WEEPS 


WITH JOY AT THE HOPE OF HER LITTLE BX DAUGHTER BECOMING 
SAFE FROM THE WRETCHED LIFE THEY NOW HAVE, 


STRONGEST RECOMMENDATION THAT ELIZABETH DASS BE ADMITTED 


AT ONCE, 





lizabeth Dass was admitted to the 
Nazareth Home a few days after we re- 
ceived this report and she is doing 
better now. Her legs are stronger...she 
fan walk and sometimes even run with 
the other children. She is beginning to 
ead and can already write her name. 
» Every day desperate reports like the 
yone above reach our overseas field 
offices. Then we must make the heart- 
breaking decision—which child can we 
help ? Could you turn away a child like 
Elizabeth and still sleep at night? 

For only $12 a month you can spon- 
sor a needy little boy or girl from the 





. 
° 
*sons * 














I cannot sponsor a child but want to 
give $______. [_] Please send me more 
information. 


ah Write today: Verent J. Mills 
<a CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23283 


country of yourchoice, or youcan let us 
select a child for you from our emer- 
gency list. 

Then in about two weeks, you will re- 
ceive a photograph of your child, along 
with a personal history, and informa- 
tion about the project where your child 
receives help. Your child will write to 
you, and you will receive the original 
plus an English translation—direct 
from an overseas Office. 

Please, won’t you help? Today ? 

Sponsors urgently needed this month 
for children in: India, Brazil, Taiwan 
(Formosa), Mexico and Philippines. 



































Registered (VFA-080) with the U.S. Govern- 
ment’s Advisory Committee on Voluntary For- 
eign Aid. Gifts are tax deductible. Canadians: 
Write 1407 Yonge, Toronto 7. LH7870 










Nelson himself had lost his right 
arm. The film’s memorable perform- 
ance is by a boy named Dominic 
Guard, who impressed me so much 
a couple of years ago in The Go-Be- 
tween. Here he plays the part of 
Lord Nelson’s young nephew, who 
acts—again—as a go-between, this 
time between Nelson and his es- 
tranged wife. Producer Hal Wallis 
knows how to make historical cos- 
tume movies, and if that’s your 
mood, you'll find The Nelson Af- 
fair good old-fashioned entertain- 
ment. . . . There’s plenty of new- 
fashioned entertainment this sum- 


turbed, so Night Watch may 

worth watching some night. . . . C 
of America’s finest actors—Rob 
Duvall (The Godfather and Tom 
row)—joins the impressive actr 
Karen Black in a thriller called 7 
Outfit. This is not about M 
Black’s attire: The Outfit is a sup 
crime syndicate that’s been comp 
erized to handle anything—exc 
a strike from within. Duvall strik 
... That messianic musical phene 
enon, Jesus Christ Superstar } 
been transformed into film by N 
man (Fiddler on the Roof) Jewis 
who’s done it all in (continue 








1 wish to sponsor a [| boy [J girlin wWame 

(Country) = = 

__| Choose a child who needs me most. Address me a 

I will pay $12 a month. I enclose first City rey = ee aoe ai . > 
payment of $ . Send me child’s Night Watch: Js nothing scared? Liz Nelson Affair: Peter Finch’s Ic 
name, story, address and picture. State Zip 


Taylor is, with Laurence Harvey. 
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for Glenda Jackson never wave 








Sif your skin’ had it 
with soaps and cleansing creams, 
- Revlon has something better. 


Soaps can dry your skin. 

You know the lifeless sensation 
your face has after cleansing with 
soap. That’s because soaps actually 
accentuate the loss of vital moisture. 
So your skin feels taut and dry. Like it 
shrank a size. What you need is 
something that cleans efficiently, 


but without the drying effects of soap. 


Most creams just aren’t that 
effective. 

If you think creams are better 
than soaps — think again. When it 
comes to removing makeup like 
smudge-proof mascara, creams 
leave a lot to be desired. That’s why 
you sometimes have to use so much 
— particularly around the eye area. 
And even aftera lot of rubbing, 
your skin still may not feel as clean 
as you'd like. 

Now Revlon has an amazing 
creamgel formula. 

It’s Natural Herb Cleanser, a 
unique formula that contains 
herbal extracts and 
organic protein. It 
emerged out of Revlon’s 
41 years of intensive 
cosmetic research. 
Natural Herb Cleanser 
isnot asoap. It contains | 
no detergents or 
abrasives. And it’s nota 
cream. It’s a creamgel — 
concentrated with 
100% active ingredients 
that dissolve makeup 
instantly! Yet, Natural 
Herb Cleanser can’t dry 
your skin the way soap 
















REVLON 


Itt; makeu ascara) ~ 
t p (even m 
“Seven the driest skin baby-$° 
























can; its ingredients actively 
help skin retain moisture! 

The proof is in the cleansing. 
Natural Herb Cleanser 
fingertips on — glides off. So you 

can remove dirt and makeup 
effortlessly. Yet it’s 100% gentle. 
Because it’s dermatologist- 
tested, you can use it with 
complete confidence, even 
around delicate eye areas. It 
simply won’t irritate the way 

so many cleansers can. 
Suddenly your face feels 
moisturized. 

The very first time you use 
Natural Herb Cleanser you'll notice 
a difference. Your face will be 
cleaner than it is with creams — but 
without the taut, dry sensation of 
soaps. You'll feel a softness, a 
suppleness you’d forgotten your skin 
had. Because Natural Herb Cleanser 
soothes, conditions 


ae 





and refreshes — while it cleanses! 
Don’t wait. Your skin can’t. 
If what we’ve said here about 
Natural Herb Cleanser interests you, 
we encourage you to try it. Just once. 
Thousands of women have been so 
enthusiastic about its performance, 
they wouldn’t part with it. When 
you discover you don’t have to 
sacrifice soft, smooth skin for 
clean skin, we believe you'll 
never use ordinary soaps or 
creams again. Natural Herb 
Cleanser by Revlon. 
A generous 
13 ounces for 


only $2.45. 




























f 
HERB CLEAN: 
AN 


a 


y, 
seer cigarette, FIC Report Feb.,’73. 


» Slender 

1S fortaking 
itoffand 
keeping it off 


It can help you peel off 





pounds fast. Or, it can 
help you hold onto the 
good figure you already 
have. Mixed with the 
substantial nutrition of 
milk or chilled from the 
can, Slender is just 225 
calories. And it works. So 
ask your doctor, and get 
Slender. 
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Write today: Verent J. Mills 


Ge. CHRISTIAN CHILDREN’S FUND, Inc. 
“esons #° Box 26511, Richmond, Va. 23283 


1 wish to sponsor a [_] boy [J girl in Name 


(Contry) OEE 

d Choose a child who needs me most. Address 
I will pay $12 a month. I enclose first City 
payment of $ . Send me child’s 
name, sto iddress and picture. 
I cannot sponsor a child but want to 
give $ . |] Please send me more 
information. 














State 2s Zip 


Registered (VFA-080) with the U.S. Govern- 
ment’s Advisory Committee on Voluntary For- 
eign Aid. Gifts are tax deductible. Canadians: 
Write 1407 Yonge. Toronto 7. luvem 





»s ‘Angeles. California 






































WHAT’S HAPPENING continued 


Israel (talk about authentic loca- 
tions). Superstar is loaded with 27 
musical numbers, and right in the 
middle—No. 13—is its biggest pop 
hit song, I Don’t Know How to Love 
Him. The roles are taken by un- 
knowns on their quest to known 
man’s land... . A piece of reportage 
by Tom!!!Wolfe!!! arrives on the 
summer screens as The Last Ameri- 
can Hero, starring Jeff Bridges. 
Here’s a story of the grimy glory 
guys who race stock cars in the 
South, based on one of racing’s 
heroes, Junior Jackson. If you like to 
watch cars crashing, this movie will 
crack you up. . . . Just for laughs, a 
bit of Broadway comedy fluff called 
40 Carats is set in the silver screen 
with Liv Ullman in the role of the 
40-ish divorcée who is wooed by an 
ardent Edward Albert 18 years her 
junior. Albert was touching in But- 
terflies Are Free, and Miss Ullman 
was blameless in the catastrophe 
Lost Horizon. Joining them: Gene 
Kelly (his first film in eight years), 
and Binnie Barnes. .. . The Man 
Who Loved Cat Dancing was a 
whoosh of a successful novel from 
the first-try typing of Mrs. Marilyn 
Durham of Evansville, Indiana. Now 
the exceptional screen writer Elea- 
nor Perry has whipped it into a film 
for Burt Reynolds and Sara Miles. 
He is a 19th-century American sol- 
dier who marries an Indian girl 
named Cat Dancing. You'll discover 
what happens to her, and—the heart 
of the film—what befalls Reynolds 
when he falls in with Sara Miles. 


Booking Your Vacation. Some 30 
million American families will be in 
a holiday move this summer, and 
there are volumes of material to help 
you on your way. One idea is to eat 
your way around the country at an 
easy pace. Country Inns and Back 
Roads by Norman T. Simpson leads 
you to America’s tastiest popovers, 
“meticulously prepared at the Jor- 
dan Pond House in Seal Harbor, 
Maine” ... to peanut soup and 
baked plantation ham served up with 
true Southern hospitality at The 
Boone Tavern Hotel in Berea, Ken- 
tucky ... and to spareribs cooked in 
maple syrup from the kitchen of the 
Staffords of Checoua, New Hamp- 
shire. Of course, country inns are 
not just adventures in dining. They 
are excursions back to a bygone time 
—to gentle homes where life is still 


leisurely, and preparations are made 
with loving care and great pride. ... 
From Country Inns to Outdoor 
Country: discover the natural beau- 
ty of America by camping out. If 
you were to buy all of the books on 
this subject, you wouldn’t have room 
left in your car to pack. So if you 
want a single comprehensive guide. 
America’s Camping Book by Paul 
Cardwell, Jr. seems a sound choice. 
It’s as informative to the expert 
camper as it is to the novice. Cover- 
ing all forms of camping—backpack- 
ing, canoeing, and snow camping 
among others—he explains not only 
what equipment you’ll need to buy. 
but how you can make your own 
tents, sleeping bags, and knapsacks— 
a feature much appreciated in these 
money-saving days. Two other books 
are especially good for families new 
to camping: The Newmans’ Family 
Camping Guide and the Morris’ The 
Weekend Camper. They give you 
hints to help you avoid disasters 
like discovering—while the kids are 
screaming for food—that you forgot 
to bring matches. Speaking of food. 
try Elizabeth Williams’ Cookbook 
for Family Camping. Here’s what 
to do with that just-caught trout 
how to prepare one- and two-pot 
meals, and how to plan for the week- 
end or the long camping trip. There 
are over 200 recipes. But even with 
the most careful planning, things 
can go wrong. Still, no need to turn 
around and head back to civiliza- 
tion—just turn to your copy of The 
Edible Wild. It’s a cookbook and 
outdoor guide in one, directing you 
with pictures and detailed descrip- 
tions to all the edible, safe plants 
that are growing in the woods and 
meadows around you. These plants 
are commonly called weeds, but 
don’t be put off. Enjoy fried yellow 
clover in porcupine fat, puréed fid- 
dleheads with smoked pork, and 
glazed pond lily roots. Delicious! 


All the world’s a stage—So how do 
women do on it? Great. Not long 
ago Gloria Steinem, the attractive 
(she’ll say that’s irrelevant) woman 
(she'll say that ought to be irrele- 
vant) spoke (that is relevant) before 
the American Newspaper Publish- 
ers Association. She asserted that a 
white woman with a college degree 
earns no more than a white man with 
a high school diploma, and a black 
woman with a college degree earns 
the same as a white man with an 

(continued on page 117) 





“Right this way, folks . . . your coats are in the bedroom!” 





Think Silva Thins 100's. They have 
less “tar” than most Kings, 100's, 
menthols, non-filters: 


Menthol too. 
Warning: The Surgeon General Has Determined 


That Cigarette Smoking !s Dangerous to Your Health. 


“According to the latest U.S. Government figures. Filter and Menthol: 15 mg. “tar”, 1.1 mg. nicotine av. per cigarette, FIC Report Feb.,'73. 
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Now you can follow your doctors 


advice about varicose veins 
without having it show 


For years, more doctors have pre- 
scribed Bauer & Black Elastic 
Hosiery than all other brands com- 
bined. They still do. 

But, all too often, the doctor’s 
advice has been greeted with an 
anguished ‘Oh, doctor, do I have 
to wear those ugly things!’ 

As you can see from the picture 
above, ‘‘those ugly things’’ are 
ugly no longer. 

The development of nylon yarns 
that can be twisted under high 
heat and combined with Spandex 
Elastomer makes sleek Bauer & 
Black Elastic Hosiery such as you 
see in the picture poss 

It provides up to twice the com- 
pression of conventional support 
hosiery. More important, it’s grad- 
uated compression —firmest at the 





Unretouched photo. Model has varicose veins. 


ankles, lighter at the calf, still 
lighter above the knees. 

This means better circulation 
and a trimmer fit. It relieves the 
discomfort of varicose veins and 
makes your legs look better. 

You'll find the new. Bauer & 
Black Elastic Panty Hose at lead- 
ing drug stores. Beige or taupe. 
Petite, Medium, Tall, and Extra 
Tall. If you prefer elastic stockings 
or have more severe leg problems 
which need Bauer & Black’s fa- 
mous surgical weight, you’ll find 
them also at the Bauer & Black 
display. 

FREE: Write Bauer & Black 
Division, Dept. L-7, The Kendall 
Co., Box 5007, Chicago, Ill. 60606 
for free illustrated booklet, ‘““Ther- 
apy for Varicose Veins.” 


BAUCR & BLACK®’ELASTIC HOSIERY kensai' Company 
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So your husband has a nice pension on which the two of you 
are relying. But do you realize that you probably won’t collect a 
dime if he dies? Here are some facts all wives should know. 


sion for her widowed mother, 
whose husband had worked 23 years 
as a member of the Teamsters Un- 
ion. ““My father always told us,” the 
daughter wrote, “that if anything 
happened to him, Mother would get 
a pension. But all she received when 
he died was $5,000 in death bene- 
fits.” She was not, the union told her, 
entitled to her husband’s pension. 

Both mother and daughter were 
astounded. $5,000 is not much to 
spread over the remaining years that 
a woman of 65 is expected to live. 
The mother had always assumed 
that her husband’s income belonged 
to both of them, including the pen- 
sion he earned during his lifetime. 
Now all she could count on was her 
late husband’s Social Security check, 
a meager $150 a month. 

Like thousands of other wives, she 
did not know that private pension 
plans almost never pay off to wid- 
ows. Only two percent of all older 
widows receive benefits from private 
pension plans, which is one reason 
that older women are the poorest 
group in the country. Half of all 
widowed or single women over 65 
live on less than $2,000 a year. 

The daughter was shocked to see 
how little Social Security pays: the 
average payment to older widows is 
about $140 a month. For the first 
time, she realized how important a 
pension can be—to supplement So- 
cial Security. It was too late to get 
a pension for her mother, but this 
daughter could do something to help 
herself. And so can you! If your 
husband works in private industry 
and is covered by a pension plan, 
what will happen to you if you are 
widowed? The following are ques- 
tions you should ask about the pri- 
vate pension system. 

1. Does your husband’s pension 
plan provide anything for his sur- 
vivors? Many companies offer group 
life insurance, which will pay you a 
flat amount if your husband dies 
before he retires, but it is not a sub- 
stitute for a pension. Insurance pay- 
ments to widows rarely amount to 
more than a few thousand dollars; 
they do not provide regular income 
over the rest of your life; and they 
provide nothing if your husband 
dies after he retires. 

Some pension plans automatically 


ecently an Ohio woman wrote 
me of her efforts to get a pen- 


NADER 
REPORTS 


pay benefits to survivors. But these 
are the exception, and about a third 
of them pay benefits only if the hus- 
band dies while he is still working. 

An increasing number of private 
pension plans offer a survivors’ bene- 


; , ; 
fit option. This means that your hus- 


band can agree to reduce his pension 
benefit during his lifetime in order 
for you to get a still smaller benefit 
if he dies. If this seems paradoxical, 
it is. Here’s how it works: Let’s say 
your husband is entitled to a pension 
of $100 a month. He can elect to 
take $80 a month—so that you can 
get $40 a month if he dies. Thus 
your husband is in effect paying for 
your pension. Incidentally, this sur- 
vivors’ benefit option is not auto- 
matic; you must apply for it. 

2. Has your husband exercised 
the survivors’ benefit option? Many 
men fail to do so. Some don’t know 
about the option—or they believe, 
like the man in the case described 
above, that a widow automatically 
gets the pension. Others make a mis- 
take in filing the option, which can 
be a complicated procedure. Still 
others don’t choose to provide for 
the wife, hoping to outlive her. Or 
they are reluctant to reduce their 
own benefit to give her some protec- 
tion. 

3. If your husband has exercised 
the option, are there conditions un- 


der which you still might lose the | 


benefit? Will you get it if your hus- 
band dies before he retires? If he 
dies after retirement? 

4. How much will you get if you 
do receive a benefit? Under-the typi- 
cal plan with a survivors’ benefit 
option, an employee may choose to 
reduce his benefit by 20 percent so 
that his widow will get half of that. 
The typical survivors’ benefit is 
quite small, around $50 a month. 

If you believe that your pension 
interests, as a woman, should be 
protected (continued on page 67) 


Ralph Nader is America’s foremost 
consumer defender. He is credited 
with the passage of at least six major 
laws that imposed new Federal safe- 
ty standards on cars, meat and poul- 
try products, coal mining, gas pipe- 
lines, and radiation from electronic 
devices. In 1970 Nader founded the 
Public Interest Research Group, 
which investigates and researches 
consumer issues. 
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SINGER. 
WE TAUGHT THE WORLD TO SEW. 
AND NOW WE SHOW YOU A WHOLE NEW WAY TO SEW. 


Suddenly, sewing is easier. 

Suddenly, everything you sew 
can turn out more professional. 
That’s the real beauty of the new 
Futura* sewing 


emetic 


The controls are on top under ils 
the hinged lid. At eye level. It makes ; 
it sO easy to change stitches with . 
just the turn of a dial. 

The Futura machine even makes Sewing Machine. 
buttonholes easy. A revolutionary 
new one-step buttonholer computes 
the length of the buttonhole to fit the 
size of your button. 
Lets you finish 
perfect, precision- 
matched button- 
holes. In minutes. 

With the Futura 
machine, you'll 
never have to go 
through the Battle 
of the Bobbin. Or 
have the frustration 
of running out of 
bobbin thread in the @ 
middle of a seam. ; 
Why? Because we put a window night 
over the bobbin. It’s new. It lets you 
see your thread supply at a glance. 

And, the exclusive Singer'push- 
button bobbin rewinds nght in the 
machine. Holds more, too. Almost 
50 yards of thread. 









Overedge and speed-basting stitches. You won’t believe how easy the 


Decorative stitches. All ready to new Futura machine makes things, 
perform. At the simple turn of a dial. until you see it in action. And you 
“aaa You don’t even have to figure out can. Because it’s here. Now. At all 
With the Futura machine, you where to oil the machinery because Singer Sewing Centers and 
don’t have to be a mechanical genius _ it never needs oiling. Approved Dealers. 
to get the stitches you need for : a Pe 
today’s fabrics. Today’s fashions You won't believe how easy it makes things. 
It has ten built-in stitches, 
including four vital stretch stitches 
4 
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~The simple 
truth aoe 
hairsprays. 
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ALL-PURPOSE 


AQU A | 


| NET | 


PROFESSIONAL 


| HAIR SPRAY — 


he ALL- weather hair so ; 
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You can pay a lot 
of different prices for 
acan of hairspray. 


You can pay the price 
of Aqua Net. Or twice the 
price of Aqua Net. 

Or three times the price 
of Aqua Net. 
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> Whatever you pay, 

* you can’t buy a hairspray 
' at any price that holds 
tter than all-weather 

1 


Aqua Net. 


Thats the simple truth 
that has made Aqua Net 
the world’s largest selling 
hairspray. By far. 


DIV. FABERGE INCORPORATEO, N.Y.C 


al 


12 











CAN THIS 


MARRIAGE 
BE SAVED? 


BY DOROTHY CAMERON DISNEY 





Ken loved Kathy, but he felt neglected. So 
he had an affair with his secretary. It was a casual fling—until 
she became pregnant. By Dorothy Cameron Disney. 


ne reason for the great number 
QO of divorces in the United 
States today is that many 
couples do not intend to marry in 
the first place. They are forced into 
premature, often unwanted mar- 
riages when the woman discovers 
that she is pregnant. Sometimes 
these relationships last, but can any 
intelligent person believe this to be 
the ideal way to start a marriage? 
The case of Kathy and Ken was 
doubly complicated. They fought 
each other because he had made her 
pregnant; at the same time they 
stood by each other because he had 
made another woman pregnant. Isn't 
it possible to educate young men 
and women to conduct their lives in 
a more mature fashion? A compe- 
tent marriage counselor spent more 
than a year helping this otherwise 
intelligent couple. Surely parents, 
teachers, and clergymen could do a 
better job of preparing young people 
for a successful adult family life.— 
The counselor in this case was Eu- 
gene Whitney. 
PAUL POPENOE, Sc.D., 
Founder and Chairman of the 
Board of Trustees 
The American Institute 
of Family Relations 


Kathy talks first 


“When Ken refused to let me have 
a second child, I simply quit taking 
the pill,” said 24-year-old Kathleen, 
a tall, well-built brunette with smoky 
blue eyes. “Six weeks after I quit the 
pill I was pregnant and blissfully 
happy. There wasn’t a thing Ken 
could do to stop the addition to our 
family. I was raised in the Catholic 
faith, which meant abortion was out 
of the question—the pill was as far 
as I would go—and Ken respects my 
religious principles. 

“Our second daughter was born 
three years ago. We named her 
Christine, after Ken’s mother. Chris- 
sie was a lovely baby, but she was 
colicky and cranky during her first 
summer. I was so preoccupied with 
keeping her quiet when Ken was 
home that it was quite a while before 
I noticed that he hardly ever was 
home. 

“My mother-in-law—I call her Big 
Chris—often minds the girls, and 





she and I are very close. In fact, ’'m 
closer to her than I am to my own 
mother. When Big Chris first re- 
marked on Ken’s absences, I wasn’t 
the least concerned. Ken had just 
left a safe but stodgy accounting job 
to open up his own office, and I sup- 
posed that he needed extra time to 
get his business established. But he 
was away four or five nights a week. 
And when he did crawl home and 
into bed at some preposterously late 
hour, he was always too tired for sex. 

“It didn’t take me long to decide 
that I had been too wrapped up in 
little Chrissie and was ignoring my 
spouse. I borrowed on my weekly 
food allowance, bought a sexy night- 
gown, and put it on for Ken the next 
evening. He whistled, sure, but then 
he turned his back, climbed into bed 
and went straight to sleep. 

“By then I was really disturbed. 
I talked things over with his mother, 
and she suggested that Ken and I 
take a weekend camping jaunt while 
she looked after the kids. I passed 
the idea along to Ken, but he said 
he was too busy and too broke. He 
sounded dejected, and I noticed how 
pale, thin, and worried he looked. I 
poured fresh coffee and tried to in- 
duce him to tell me what was wrong 
—we once had such talks all the time 
—but he walked out of the house and 
didn’t show up again until morning. 

“T still didn’t realize what the mat- 
ter was. When Big Chris hinted that 
there might be another woman, I 
was furious. I blamed her suspicious- 
ness on her own experience with 
Ken’s father. When Ken was only 
five years old and Big Chris was in 
the hospital having a fourth baby, 
her husband disappeared, leaving 
Ken and his two little sisters in an 
empty house without food or money. 
I told my mother-in-law that Ken 
wasn’t a scrap like his sneaky father, 
but by then I knew what had hap- 
pened to my marriage. That night 
when Ken didn’t show up for supper 
I dialed his office number. The 
switchboard was closed, but the su- 
perintendent said, yes, my husband 
was still upstairs working with Ivy, 
his secretary. 

“That was the way I identified the 
other woman in Ken’s life—and the 
knowledge was a jolt, I assure you. 


I myself had introduced Ivy to K 
Ivy was the receptionist-bookkeey 
at a secretarial school I once atter 
ed. When Ken opened his office 
urged him to give Ivy a chance | 
cause she was unemployed. Ivy i: 
topflight secretary, but she is not 
all attractive—she has buck tee 
and huge hips—and I felt sorry | 
her. This was my reward! 

“It was dawn before Ken ca 
home. I was waiting up and he kn 
it would be useless to lie. Anyhc 
Ken is no liar. Strange as it m 
seem, I still trust my husband i 
plicitly. 

“He confessed that he had be 
sleeping with Ivy. Their affair h 
begun when Chrissie was still in d 
pers. But Ken swore that he did 1 
love Ivy. The only woman he h 
ever loved, he said, was me. 

“Anxious to forgive and forget 
told Ken that I would take over | 
secretarial work as soon as he gé 
Ivy her walking papers. But 
didn’t jump at my offer. So I kiss 
him to prove the past was past 
then proposed that we celebrate 
reconciliation by cashing some 
the bonds Papa sends to the child 
and me at Christmas and on bir 
days (Papa invariably ignores Ke 

“Although I’ve been married f 
years, my Catholic father still d 
trusts my Protestant husband. Th 
dislike is mutual. I thought K 
would laugh when I suggested tl 
we spend Papa’s money on a luxt 
weekend in Honolulu. Instead, 
slowly shook his head, and th 
cleared his throat. It wasn’t tl 
simple, he finally said. The situati 
between Ivy and himself was co 
plicated, and he was in no positi 
to fire her right away. I looked 
him in surprise. Ivy was pregna 
Ken told me. 

“It’s hard to describe my feelir 
when I heard those words. For an 
ment I couldn’t catch my breath, t 
gradually my brain began to fur 
tion again. I realized that Ivy’s pr 
nancy was completely unnecessai 
Ken was an experienced marri 
man who took precautions ev 
when I begged him not to. Ivy w 
not a child. When I met her at t 
secretarial school, she was telling « 
erybody that she enjoyed the inc 
pendence of being single, and tt 
she intended to play the field. 

“Tn a flash I realized that Ivy h 
changed her philosophy because s 
was now eager to be a wife—Kel 
wife. She had deliberately beco1 
pregnant to trick him into divorci 
me and marrying her. 

“T asked quietly if Ken were su 
that he was the father. He repli 
yes. I asked how far along she w: 
He said her pregnancy was only s 
to eight weeks advanced, thus utt 
ing the first hopeful words of the € 
tire conversation. Ivy wasn’t Cath 
lic and she wasn’t married. Sure 
she ought to welcome a safe leg 
abortion. To my astonishment K 
said Ivy had already agreed to | 
abortion, and was waiting for him 
raise the money. 

“The next morning I cash 
$1,000 worth of Papa’s bonds. TI 
was the amount Ivy had specifi 
that she (continued on page 1 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseling 2 
research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true stories report 
here are drawn from counselors’ reports of interviews. Names, geographic locations, and other minor details have been altered to conceal identiti 
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I’ve got this problem. My 
dog’s very big and my pocket’s 
very small. 

But everything’s okay now 
that Dad got me this Kodak 

ket Instamatic camera. 

t’s skinny enough to fit in 

a pocket even as small as 

mine. And it takes big 
| pictures—big enough 

to see all of Pepper and 

even her house. 

The Pocket takes 
slides, too—little ones 
about one inch square. 

' Prices for Pockets start 

 atless than $30 at photo 

dealers’ just about every- 
where. 


Price subject to change without notice. 


Ko ocket 
| Instarn eT peu 


at Y¢ 
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Fisher-Price makes 
toys you can trust with a baby. 























These are our Crib & Playpen Toys. 

The only parts that come apart are the 
ones that are supposed to. Our edges stay 
smooth. Our colors are chewable. Our plastics 
are tough. And our works keep working. 

That's a promise. 

Because Fisher-Price has been making 
toys for over 40 years. So we know how 
amazingly strong a curious baby can be. 

And we never forget that a child 
learns best from what he enjoys most. 

So we made all our Crib & Playpen 

Toys bright, lively and fascinating. To giggle at, 

goggle at, bathe with, teethe on. Toys that help a 

baby discover he can make things happen : 
all by himself. 

He swats at a clown. It spins around. 

Presses on a button. Bells ring. And the next 
thing you know, he’s making wheels turn, colors 
whirl, music play. And towers rise. 

And he hasn't even taken his first step. 


en 
bee bel aS chi ed 


Look for Crib & Playpen Toys 
‘favorite Fisher-Price Toy Center. 


4IS MARRIAGE continued 


eded. That same afternoon Ken ar- 
nged for her to have the abortion 
th our own doctor in attendance—at 
y insistence. I didn’t want Ivy to run 
e slightest risk of infection or injury 
id haunt Ken’s conscience forever. 
“Ivy did not show up at the clinic. 
ye took Papa’s $1,000 and 
sared from town, but not 
ves. For months she called our home 
om a public phone and conducted 
ysterical conversations with Ken. In 
1e breath she would promise to come 
ick and go through with the abortion, 
nd in the next breath she would cancel 
1e promise. The strain made it virtual- 
impossible for Ken to work. The poor 
1y had to close his office and take an 
counting job with a dairy chain for 
1e sake of a regular salary. 

“Ivy stayed out of reach until it was 
bo late for an abortion. When she even- 
ally returned to town, she was nearly 
bven months pregnant. She demanded 


























disap- 
from our 


» see Ken and insisted upon additional 
oney. I raised the money by cashing 
ore of Papa’s bonds. 

“Ken and Ivy’s son was born at the 
ame hospital where our two girls were 
orn. Ken drove her to the hospital and 
ayed with her, telephoning bulletins 
» me on her progress. My suffering 
fas just beginning the night that baby 
fas born. It turned out that Ken 
rouldn’t or couldn’t cut himself off 
rom the infant. He told me that Ivy’s 
hild is his only son, and he feels mor 
lly responsible for the boy’s welfare 
o doubt that is true. But I can no 
onger bear to have my husband split 
lis time between Ivy and me. 

“Ivy is now living with a new boy- 
iend who gives her plenty of liberty 
he phones our house whenever she 
and chats with Ken about the 
ealth and cute antics of their young- 
ter. He drops in at her place to visit 
he child 
lways leaves her 
ash. Since Ken acknowledged pater- 
nity, he is under a court order to pay 
5150 a month for child support. I don’t 
bject to the $150 a month; occasionally 
remind him that the payment is due. 
ut I do resent the extra money Ivy 
Nheedles out of him. 

“T have now cashed in most of Papa’s 
ponds. The dream of my life used to be 
that my father would someday recog- 
mize Ken’s virtues. But if my parents 
ever find out the truth, Papa will never 
forgive Ken. It’s mare than likely that 
when my father finds out he will de- 
mand that I apply for a legal separa- 
tion. My great fear is that Papa will 
make his demands stick. I’ve never 
been able to stand up to him. 

“If my marriage is to be saved, I 
need to be told how to get rid of Ivy. 
I’ve thought about and discarded every 
alternative. In my lowest moments I’ve 
actually wished I had the nerve to poi- 
son the woman.” 


hooses 


several times a month, and he 
a fresh supply of 


Ken’s turn to talk 


“If the older generation hadn’t mixed 
in our affairs, Kathy and I might have 
solved this problem long ago,” said 27- 
year-old Ken, a carrot-topped, freck- 
le-faced father of three. His neatly 
pressed business suit hung loosely on 
a thin, gawky frame. 

“Indeed, Ivy and I might never have 
got involved with each other, and there 
would be no two-year-old boy compli- 
cating things for everybody. The boy 









isn’t to blame, of course. I’ve begged 


Ivy to let Kathy and me adopt the 
child, but I was turned down flat. Ivy 
claims she loves the child, which may 
be true; but wl she loves most is 
putting me in a financial bind. 

“T know I deserve to be punishe 
However, I doubt if I deserve the tor 
ture I’ve gone through for more than 
three years now. My doctor says I have 
ulcer symptoms, and I can’t eat or sleep 


or keep my mind on work. 


Introducing 


Lemon Fresh | ) | 


Hand & Ri | 





For skin that’s silky soft, silky smooth, 


and lemony fresh all over. 


it’s never greasy—use it as often as you like. 


“Kathy’s old man has no idea of the 
but he still thinks 
that I'm a bum. Kathy is deeply under 
his influence, and right from the begin- 
thoroughly messed things up 


present situation, 


ning he 
for us 

“Kathy and I met six years ago in 
college. Her parents and younger sis- 
ters were living in Brazil (Kathy’s fa- 
ther is a big international 
wheel). As a result, Kathy was on he! 
own for the first time in her life. 


business 


“T was a graduate student with my 
own off-campus apartment. My mother 
is the bossy type, but she always 
believed that my sis should 
be independe ng ideas 
mesh with } ell, K nd I fell 
in love ally on si fter we 
went ifew v ved out 
yf ipus di my apart- 
ri n impos 1 her old man 


zround. 


‘We really i to (continue 





you like the 





When was 


‘he last time 


THIS MARRIAGE continued 


be married, of course, but we hadn’t 
planned on Kathy getting pregnant 
a few weeks after we set up house- 
keeping. The pregnancy was a sur- 
prise. But to tell the truth, we were 
both very proud and tickled when her 
condition was confirmed at the college 


clinic. 
“Obviously we had to get married 
quickly. A real groovy young priest 


offered to marry us right away—that 
weekend, in fact. My mother knew all 
about our situation. She loved Kathy 
and was proud of her coming grand- 
child. But Mom believes in honesty at 
all costs. She thought Kathy’s parents 
should be advised of our plans. 

“With the best intentions in the 
world, she borrowed the money for a 
round-trip ticket to South America and 
shipped Kathy off to Brazil to get her 
parents’ blessing. 












he kissed 


first time? | 


—— 


. 


_ 


owe 


oe 


“It’s a wonder Kathy’s father didn’t 
have a fatal heart attack when he heard 
that she was pregnant. At once he made 
up his mind that his favorite daughter 
should not marry a Protestant heel like 
myself. Kathy was too scared to stand 
up for me, and to explain that we loved 
each other. Or maybe she put her fa- 
ther’s wishes ahead of her own, as she 
so often does. I gather that she didn’t 
say much of anything. 

“Her old man took control. He 
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bought her an airline ticket and tri 
to get her into a quiet, discreet nursi 
home near Geneva, Switzerland. Hi 
mother was to travel with her a 
carry out the pretense that Kathy w. 
a young widow. If my father-in-la 
design had been followed, our fi 
child, five-year-old Moira, would hay 
been born in Switzerland and put wu 
for adoption. 

“When Kathy relayed this har 
brained scheme to me over the tel 
phone, I threatened to fly to Brazil an 
shoot my father-in-law smack betwee 
the eyes. I would have done it, to 
Well, Kathy flew back to California 
considerably more pregnant than whey 
she left the States, and we got marrie¢ 
in time for Moira to be born legitimate 

“T made quite a number of sacrifice 
during that period. I had intended te 
get an advanced degree in mathematic 
and then teach. I gave up my teachin} 
ambitions and went to work as an ae 
countant to pay off Mom’s bank loai 
and to support my wife and child. 

“By the time Moira was six month: 
old, Kathy and I were almost out o 
debt. I was ready to escape the deadly 
boredom of insurance statistics anc 
open an accounting office of my own 
The future looked rosy. At that poin 
Kathy suddenly proposed that we hav 
a second child. I said no, thanks, no 
now—if ever. But Kathy insisted tha 
she wanted our children to be close i 
age. She didn’t want Moira brought uj 
the way she was—as an only child wit! 
sisters ten and twelve years younger 

“Mom took Kathy’s side, as always 
When my father had abandoned us 
everybody sympathized with my moth 
er. So did I, particularly when Mon 
had to work a fourteen-hour day t 
feed us, and we all had to pitch in anc 
help. 

“Mom never told me what went soul 
in her marriage, but lately I’ve begur 
to think that my father might have hac 
a little justification in running out or 
her. In fact, I’ve wondered if their trou 
bles started in bed. In my opinion 
Mom is something of a man-hater. I’n 
her only son, and in some families ] 
might have been spoiled; but Mom was 
harder on me than on my sisters. ] 
carried a paper route at seven, I workec 
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include zip code. When changing ad- 
dress please give eight weeks notice. 


(a 


All correspondence 
relating to your subscription 
should be accompanied by your address 


label. If you are receiving duplicate copies 
please send both labels. 


Send address changes to: 
P.O. Box 1697, Des Moines, lowa 50306 


P.O. Box 4565, Des Moines, lowa 50306 


Subscription prices: 

U.S. and Possessions and 
Canada: One year $5.94. 
All other countries: One year $8.94. 





| 
| 
| 
| 
I 
I 
| 
| 
| 
| 
I 
| 
I 
| 
I 
I 
All other correspondence to: 
| 
| 
| 
| 
| 
| 
I 
| 
I 
I 
I 
I 
| 
| 


! 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
please print | 
| 
| 
| 
I 


JREMERAUDE Name 
<4 
4 FLOZ. 
ie a Address 
Emeraude by Coty city 
: ? 
Want him to be more of a man: State Zip Code 





‘Try being more of a woman. 

































i the neighborhood supermarket at 
‘i I did the heavy chores at home, and 
sn’t allowed a dime for myself. I 
® no time for friends, since I was ex- 
ted to shine in my studies as well as 
he job. As a kid I decided that I 
‘ld never subject any child of mine 


tended to be a good father to my 
idren. I have done my best although 


#s weren’t exactly welcome. 

Even now I can’t love my second 
®ghter Chrissie the way I love 
ira. I’ve always felt that Chrissie 
e between Kathy and myself. May- 
Kathy couldn’t help it, but she shut 


if the new baby was the only thing 
athy’s mind. 

I needed companionship; I needed 
llheone to talk to who would listen 
y troubles. I found that someone 
‘@ting in my office where Kathy had 
her. Ivy saw a vacuum in my life, 
"M she filled it. I never really loved 
, and I’ve searched long and hard 
a chance to get rid of her. 


‘re my way. Kathy doesn’t know 
ut it. Next month Ivy and her boy- 
‘@nd are planning to marry and move 
Texas. The boyfriend has offered to 
‘pt my son, provided I pay Ivy two 
irs of child support in advance. He 
fild then assume all future financial 
ponsibility. I can raise the money, 
. the decision is a tough one. If I rid 
¥self of Ivy, I lose my son. I just 
wt see myself dumping a little kid 
} way I was dumped in childhood.” 


The counselor speaks 

Kathy and Ken needed to overcome 
Idish thinking and immature emo- 
1s before they could solve the prob- 
of what to do about his son,” the 
nselor said. “Deprived of paternal 
ance and affection throughout most 
his boyhood, Ken dreamed of an 
al father, and as an adult, he 
ideled his behavior after this roman- 
image. No child of his would ever 
fer the loneliness and _ disillusion- 
nt he had suffered. He stuck by his 
mitment and ignored the reality of 
» situation. His son was Ivy’s son, too. 
reover, she had custody of the boy 
d was at liberty to take the child 
erever she liked, whenever she chose. 
‘Kathy was equally tied to imma- 
‘e habits. In childhood she had been 
»wbheaten by her domineering father 
til she felt destined to be weak and 
neless forever. Eventually she came 
embrace this state of servitude. 
en her father went to South Amer- 
, she transferred her dependence to 
bn, and later to his mother. 

“As a grown woman, Kathy was still 
uenced by the opinions of a father 
2 disliked. She listened more atten- 
ely to her father and to her mother- 
‘law than to her husband. On most 
asions she put the comfort of her 
ughters ahead of Ken’s comfort. 
aall wonder he turned to another 
oman. If Kathy had been truly grown 
, neither her father nor her mother- 
-law would have influenced her feel- 
gs. She should have been thinking 
out what was best for Ken, for her 
mily, and for herself. 

“Kathy and Ken valued their mar- 
ige and felt responsible for the wel- 
re of their children. With counseling, 
ey solved their dilemma. Eventually, 


















Speak up. Sing out. Feel free to be choosy. Coty has just your kind of lipstick. 
Four formidable formulas. 97 creams and frosts in all. Every texture tempting. Every shade a conversation piec| 


SILKSTICKS 
The look of health and well being for your lips. This sheer conditioning lipstick is wet with moisturizing protein} 
COTY ORIGINALS 


For you fashion fanatics, here's a rich young thing loaded with a wealth of cream. 
And the couture colors are changeless. 


COTY 24 


If you're longing for a lipstick that wears, wear this. The voluptuous shades cling lovingly. 


COLORBRUSH 


This flowing lipstick brims with pure color and shine. Brushes on easily. Makes up a mouth you'll be proud of. ' 


LIPSTICK LAND, USA. 


Ps 





Ken realized that it was impossible for 
him to maintain a hold on his son. And 
it was unfair to the child to block his 
adoption into a normal, legal family 
setup. Ken and Kathy raised the two 
years of child support money, Ivy, her 
new husband, and the boy then left for 
Texas, where the bridegroom bought a 
partnership in a mechanic’s shop. Ap- 
parently he is doing well; in the past 
eighteen months there have been no 
additional demands for money, and 


Ken has received official notice that 
the adoption went through. 

“Kathy cashed the last of her 
father’s bonds. to help with the child- 
support payment. She also followed my 
suggestion and told her father that 
she had used his bonds for a family 
emergency. Her father was infuriated 
by her refusal to explain the nature of 
the emergency, but respected her in- 
dependence. 

“Nowadays Kathy and Ken see less 


of their parents. Kathy was afraid that 
her mother-in-law would be hurt, but 
she was happy when the burden of 
baby-sitting lightened. Kathy and Ken 
now pay for baby-sitters. They depend 
on each other for company and they 
have made friends in the community. 

“Not long ago Ken admitted to me 
that he sometimes misses his son. But 
Kathy has stopped taking the pill, and 
they hope she will give birth to their 
own son in the near future.” END 
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FROZEN PASSION 10 


Here’s a brilliant new approach to a perennial hot-weather pastime 
outdoor barbecue. Tired of the chicken, hamburger, and hot dog 
tine? These ten international alternatives are guaranteed to de 
even the most apathetic summer palate. The barbecue man in the 
ily is bound to be grateful, too: none of these dishes call for more 
ten minutes in attendance over the hot coals. Key to the short coo 
time in many cases is a marinade, which tenderizes and adds flavéd 
less-expensive cuts of meat. Among our recipes, you’ll find exotic 
tasty dishes from Africa, Italy, the Far East, and Latin America. 





simplest Recipe and Proctor-Silex turn 
your favorite soda pop into a creamy ice dessert 


Pour 2 cans of Eagle Brand® Sweetened 
Condensed Milk* and two 28 oz. bottles 
(or four 12 oz. cans) of any flavor ‘of 
soda pop into freezer drum and let the 
Proctor-Silex® Ice Cream Maker do the 


rest, according to the freezer operating 
instructions. Makes 2 quarts. 

To make Frozen Passion in your refriger- 
ator, pick up recipe in your supermarket. 
*Magnolia® or Dime® Brands may be used. 








SAVE *10 








PROCTOR-SILEX 6-QT. ELECTRIC ICE CREAM MAKER 
$] 3.95 plus 2 Borden Condensed Milk labels 


$23.95 Comparable Value 


1973 Model with “See-Thru”’ and “Lock-Tight”’ Lid. 
Lets you watch freezing and protects ingredients. 
Rugged polypropylene. UL listed. Mail order with 
check or money order, payable to: 


Proctor-Silex Freezer Offer 
Box 2739, Philadelphia, Pennsylvania 19120 


Enclosed are 2 Borden Eagle (or Magnolia or Dime) 
Brand Sweetened Condensed Milk labels with check 
or money order for $13.95, plus spelt 

taxes in Calif., Ill, Mass., Md., N.Y., N.C. or Pa. 





$. 
Send Ice Cream Maker to: 


NAME (PLEASE PRINT) 
ADDRESS 


city 


Please allow 4 weeks for delivery. Offer valid only with Borden 
Sweetened Condensed Milk labels. Continental U. 

where prohibited or otherwise restricted by law. Offer expires 
December 31, 1973 










cable sales 






. (No cash, please.) 





, making a total of $. 









STATE ZIP CODE 






S. only. Void 
LHJ-7 








SPICED LAMB BURGERS 


Meat patties are called frikkadels in 
Africa, origin of this very economi- 
cal recipe. It makes the best use of 
ground lamb we’ve found in a long 
time. 





2 Ibs. ground lamb 
1 egg 

14, cup soft bread crumbs 

1/4, cup chopped onion 

2 teaspoons salt 

11% teaspoons ground coriander 

1 teaspoon ground nutmeg 

1 teaspoon curry powder 

1/4, teaspoon pepper 

114 teaspoons grated lemon rind 
Combine all ingredients in a large 
bowl, and work mixture with hands 
until evenly blended. Shape mixture 
into 16 patties, each patty roughly 
21% inches in diameter and 34-inch 
thick. 

Grill over hot coals for 5 minutes 
on each side. Serve on a bed of cur- 
ried rice. Garnish with mint. Serves 
6-8. 


BARBECUED BRATWURST 


A nice change from hot dogs, but 
just as economical. 





12 fully cooked bratwurst 

1 can (12 oz.) beer 

Slit bratwurst three or four times 
crosswise. Place in a large bowl with 
beer. Cover with plastic wrap and 
refrigerate six hours. 

Grill over hot coals f6r 4 minutes, 
basting once or twice with the beer. 
Turn and grill an additional 4 min- 
utes on the other side. Serve with 
caraway-seasoned sauerkraut as an 
accompaniment. Serves 6. 


GLAZED SHORT RIBS 


From Korea comes this clever ré 
for that all-time best-buy, beef § 
ribs. The dark marinade gives @ 
glaze and flavor. 













eed 


6 Ibs. beef short ribs, cut in 2-inch ¢ 

1 cup soy sauce 

14, cup salad oil 

14 cup brown sugar 

4 cloves crushed garlic 

1 bunch scallions, sliced 

Slice ribs half-way down to k 

checkerboard style. Place in a b 
In a small bowl combine ren 

ing ingredients. Pour mixture 

the short ribs. Cover with pl 

wrap and refrigerate for 24 h 
Grill over hot coals for 5 min 

on each side. Serve with fried 

and bean sprouts. Serves 4-6. 


MEXICAN CHILI-STUFFED PEPP| 
A cross between barbecuing 


roasting, a treat for all Tex-Mex 


4 green peppers 
2 cans (151,4-0z. each) chili with be 
or 4 cups leftover chili 
1% cup sliced pimiento-stuffed olive 

1/4, cup chopped onion 
Remove tops and seeds from 
pers. Parboil 3-4 minutes. Drai 
Fill each pepper with 1 cup 
mixture and wrap tightly in h 
duty foil. Place directly on hot ¢ 
and heat for 10 minutes, turning 
casionally. Garnish with olives 
chopped onion. Serve with tor 
chips, chick-pea salad, and fk 
(continued on page 





can taste extra hot. aS heb 3 
calls for extracoolness. And 
Kool Longs are the only ones Wit 
the taste of extra coolness=. 

Come all the way upto Kool. 
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Warning: The Surgeon General Has Determ 


That Cigarette Smoking Is Dangerous to Your Heal 





4 Great Offers from the 
Columbia Record & Tape Club 








228577 THE 5™ DIMENSION 
LIVING TOGETHER, 
GROWING TOGETHER 


[eet | 



















230136 BILLY PAUL 

4 (==) EBONY woMaN J 
~ 226332-226333 NEIL DIAMOND 
[mca] HOT AUGUST NIGHT 


COUNTS AS TWO 









Any 15 records 


ae eel 
= NG eee ae FOR ONLY 





221887* LAURA NYRO 
==" THE FIRST SONGS 


227199 * GILBERT O’SULLIVAN 
{MAM} BACK TO FRONT 








ee 


FOXY LADY 
CHER 


220723 


Kapp 













227348 * GEORGE JONES 
cum & TAMMY WYNETTE 


“net Let's Build A World Together 4 


p27207 k EUMIR DEODATO ff 
Bicti PRELUDE . 


227454 * LYNN ANDERSON 
coumna) KEEP ME IN MIND 
SANTANA 
ARAVANSERAI 


226449% ROY CLARK 
LIVE! “itbties 


207662 Everything You Always Wanted | 
COLL MIA To Hear On The Moog | 


(SOUNDTRACK) 
“in. LAST TANGO 
Lr IN PARIS 






223826 


[COLUMBIA) 


FOR ONLY 




























225334 READ 
[ELEKTRA] THE GUITAR MAN 


| 225102 


E 


JOHNNY NASH 
| CAN SEE CLEARLY NOW 
STIA IT UP 





227496 > THE STATLER BROTHERS 
SING COUNTRY SYMPHONIES 
IN E MAJOR 


cassettes ¢@& 


FOR ONLY 





223115: SUPER FLY $0" 
[CURTOM] music By CURTIS MAYFIELD > 






173674 





BEETHOVEN'S 
GREATEST HITS 












220368 


pacar eee 
COLUMBIA 


Great Composers’ 
Hits for the '70's 


JOY 








207019 BILLY PAUL 
=] GOING EAST 


222406 | MAC DAVIS 
BABY DON'T GET 


HOOKED ON ME 


191817 SERGIO MENDES and BRASIL '66 
m Fool On The Hill etc. 


219634 PETER NERO 
THE FIRST TIME EVER 
1 SAW YOUR FACE 


. 228833 ROY BUCHANAN 


poroor]) SECOND ALBUM 
Filthy Teddy 
















FOR ONLY 














216820 ROGERWILLIAMS ff 


LOVE THEME FROM 
[Kare] «THE GODFATHER” 


211284* VIKKI CARR 
(COLUMBIA) SUPERSTAR 





with membership in The Club, as explained here... 
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| 227538 AROUND THE WORLD ~ 
4 een with THREE DOG NIGHT © 













RAY PRICE 
She’s Got To Be A Saint 


229401 


COLUMBIA 


















226431 






CARLY SIMON 
NO SECRETS $0, 









225938 *k MARTY ROBBINS 
== THIS MUCH A MAN 


§ 225839 * THE HOLLIES 1 
| feerch ROMANY 


ZEPIC: 
ZW 














@ 225631 > MAHAVISHNU ORCHESTRA 
BIRDS OF FIRE 


COLUMBIA 












176594 CHOPIN'S GREATEST HITS 
Y — KOSTELANETZ 


: ORMAND 
(couumsrs] ~" "ENTREMONT, Piano 





Sad diate S 


227322 * JOHNNY MATHIS 
couumsia] ME AND MRS. JONES 













228247 * TAMMY WYNETTE , * 
—_ THE FIRSTSONGS | 


ed OF THE FIRST LADY i 














Blood, Sweat & Tears 
GREATEST HITS 


214650 
(Corum) 








226647 * SONNY JAMES 
CousBIA) SINGS THE GREATEST — 
COUNTRY HITS OF 1972 | 








en Ce 


225084 FOUR TOPS 
KEEPER OF THE CASTLE 






187112 GERSHWIN’S Greatest Hits 
(COLUMBIA) Rhapsody In Blue, etc. 


222703 Tammy Wynette 
M 


Man 






225094:k WEST, BRUCE & LAING 
fcovumBia] WHY DONTCHA 


21 1755-211756 JESUS CHRIST 


OUNTS AS TWO SUPERSTAR 
‘A ROCK OPERA 



















203919 ~=§CARPENTERS 


Rainy Days and Mondays 





223107 BERT KAEMPFERT 
Greatest Hits—Vol. 2 











222356 RAY CONNIFF 4x2.tHe | 
_ ss Alone Again (Naturally) 4 


227504 * 


London 
Phase 4 


227025 


TED HEATH ORCHESTRA 
SALUTE TO GLENN MILLER 




















JOHNNY CASH 
s covemaial] Any Old Wind That Blows 


187088 BARBRA STREISAND’S 
(cocumpra] GREATEST HITS 


213728 Engelbert Humperdinck 





+ LIVE AT THE RIVIERA, 
| Srl” LASVEGAS 
218297 BILL WITHERS 
[SUSSEX] STILL BILL 
196 246 Sly & The Family Stone 


GREATEST HITS 







ARTHUR FIEDLER 


PLAYS THE MUSIC OF 


PAUL SIMON 





| 212753 
i; 








209544 * B.J. THOMA 
serpren) Greatest Hits Vol. 2 








230144 > ORIGINAL BROADWAY CAST 


A Little Night Music 


5 
t 
: 
: 
' 


JUDY COLLINS 
True Stories 
And Other Dreams 


"226639 * RAMSEY LEWIS 
FUNKY SERENITY 


228163 
[ELEKTRA | 














223834 CAROLE KING 
RHYMES & REASONS 


"228957 JOE STAMPLEY 
SOUL SONG 








227066 RAY CONNIFF 
(cou Mais] | Can See Clearly Now 


JIM CROCE 
LIFE AND TIMES 


One Less Sei Of Footsteps 


227371 





226746 k The Partridge Family 
Notebook 


CARLOS SANTANA 
& on MILES 


220988 







171504 ; 
[coum] J 
223669 PORTRAIT OF 


SAMMY DAVIS, Jr. 
ee Mr. Bojangles 





| 










222646 ANDY WILLIAMS 
(Gouna) (NATURALLY) 


227488 FARON YOUNG 


= THIS TIME THE 


__HURTIN’S ON ME 







203539 CAROLE KING 
Tapestry 










228759 DONNA FARGO 
My Second Album 





CHICAGO V 
Saturdayinthe Park | 
fthe Union = 


221424 


hm 






























8-track 


records cartridges 


look at this great selection of recorded 
rtainment — available on records, car- 
jes, cassettes and reel tapes! So no 
er which type of stereo playback equip- 
t you now have — you can take advan- 
of this offer from the Columbia Record 
ape Club! 


ou prefer your music on 12” Stereo 
ords join now and you may have ANY 


dy application and mail it today, to- 
per with your check or money order. In 
ange, you agree to buy eleven records 
egular Club prices) during the coming 
‘years ... and you may cancel your 
nbership at any time after doing so. 


— if you prefer your music on Stereo 
2s join now and you may take ANY 11 
ese selections for only $1.97. Just write 
e numbers of your 11 tapes on the 
ication — then mail it with check or 
ey order. (Also indicate whether you 
Cartridges or cassettes or reel tapes.) 
change, you agree to buy eight selec- 
5 (at regular Club prices) during the 
ing two years . . . and you may cancel 
bership any time after doing so. 


own charge account will be opened 
enrollment... and the selections you 
tf as a member will be mailed and 
d at the regular Club prices: records, 
B or $5.98; cartridges and cassettes, 
3; reel tapes, $7.98 .. . plus a process- 
Jand postage charge. (Occasional spe- 
selections may be somewhat higher.) 


may accept or reject selections as 
iS: every four weeks you will receive 

copy of the Club's entertaining music 
azine, which describes the regular se- 


ALL SELECTIONS* SHOWN ARE AVAILABLE ON 











ELTON JOHN 


228155 
{MCA] DON'T SHOOT ME |’M ONLY 


e THE PIANO PLAYER 


a 






228569 *~ ANDRE KOSTELANETZ 
and his Orchestra 








228288°>k THE BUDDY MILES BAND 
CHAPTER VI 
L.A. Resurrection 


THE MOODY BLUES 


SEVENTH SOJOURN 
Isn’t Life Strange 





Cou sinin 


7 225862 







202796 RICHARD STRAUSS 
Also Sprach Zarathustra 








222125 ROD STEWART 
(Meru) Never A Dull Moment 


























222018 THE Sth DIMENSION 





| [Bett] Greatest Hits On Earth 





THE BEST OF 


JAMES GANG 
ABC] FEATURING JOE WALSH 


227363 


218750 * FRANK SINATRA 
IN THE BEGINNING 


COLL MBIA 







GREATEST HITS, Vol. 3 





[COLUMBIA 





ANDY WILLIAMS 
LOVE THEME FROM 
“THE GODFATHER” 






216952 


JAMES BROWN 


x ( OO Ts 


228700 * 
POLYDOR 


228692 > DAWN [2auing ano 
faa] T 


7” reel-to-reel 


cassettes tapes 


2K Seleetions marked with a star are not available in reel tapes 


lection for each musical interest, plus hun- 
dreds of alternate selections from every 
field of music. (Since you'll receive 13 in- 
formative magazines a year, you'll always 
be up-to-date on the most current hits.) 


...if you do not want any selection of- 
fered, just mail the response card pro- 
vided by the date specified (you'll al- 
ways have at least ten days in which to 
make your decision) 

. if you want only the regular selection 
for your musical interest, you need do 
nothing — it will be shipped to you auto- 
matically (naturally, you may return the 
regular selection at our expense and 
for full credit if you did not have ten 
days in which to decide) 

. if you want any of the other selections 
offered, order them on the response 
card and mail it by the date specified 

. and about four times a year we will 
offer some special selections (usually 
at a discount off regular Club prices), 
which you may reject by mailing the 
dated form provided ... or accept by 
doing nothing. 

You'll be eligible for the Club’s bonus plan 

upon completing your enrollment agree- 

ment — a plan which enabies you to save 
at least 33% on all your future purchases. 

This is the most convenient way possible 

to build a record or tape library at the 

greatest savings possible — so act now! 


Columbia 
House 


Terre Haute, Indiana 47808 





D155/F73 


227793 ERIC CLAPTO : 
Lovin’ YouLovin’ Me 7 









LAST TANGO IN PARIS 











1943 To 1951 


221432 PERCY FAITH 7 
Day By Day , 


187161 MORMON TABERNACLE CHOIR'S 




















227116* AL GREEN 
GREEN IS BLUES 
5367 ARTHURFIEDLER 


225367 
and THE BOSTON POPS 
cae Gotta Travel On 
















“oe 


@ 229211% DONNY OSMOND 
7 (Mcm) ALONE TOGETHER 





227462 STEELY DAN 
ABC Can’t Buy A Thrill 
DO IT AGAIN 











@ 718479 CARPENTERS 
BA ASONGFOR YOU | 


4 


| 226845°k ANDRE KOSTELANETZ 
LOVE SONGS 


It's Impossible 










WH 222019 ENGELBERT HUMPERDINCK | 
Bec INTIME _ 


224758: LYNN ANDERSON’S 
Way come)__CGREATESTHITS — 
224659 DON McLEAN | 





f 167692 2001: A SPACE ODYSSEY 


Ormandy-Phil. Orch. 
| (corer) Bernstein-N.Y. Phil. 





9 224147% JOE COCKER 

™ _ Pardon Me Sir . | 

219477 SIMON & GARFUNKEL’S 
[coum] ~—- GREATEST HITS 





Bs 


223123 «LIZA MINNELLI 
Lizawitha‘Z”  .@ 


210112 






MANTOVANI 
To Lovers Everywhere 
. September Song « 9 More 


o 










222380 ella AND CHONG 
_ BigB 


—— » 
216093 SONNY & CHER 

{ware} ALL | EVER NEED IS YOU 
228791 *« EDDY ARNOLD 


So Many Ways/lf The Whole 
MGM World Stopped Lovin’ 





216812 ~=CONWAY TWITTY 
1 Can't See Me Without You 


212845 


CARLY SIMON 
ANTICIPATION 


{ 185843 HERB ALPERT & THE | 
a TKUANA BRASS 
= GREATEST HITS = 


190 % O’IAYS 
BACK STABBERS 


220731% BOBBY VINTON 
a Sealed With A Kiss 










220335 CHUCK BERRY 
feness) THE LONDON SESSIONS 


¥ 


219485 TOM JONES 
ZT CLOSE UP 


215061 THE BEST OF 
ROGER MILLER 


Cc Little Green Apples 


209726 CHICAGO 


COLUMBIA] AT CARNEGIE HALL, Vols. 3 & 4 





196444 CARPENTERS 


CLOSE TO YOU 





Sete vw 


229651 THEOSMONDS [ae 
[mam] CRAZY HORSES 







228585 


[seu | 


227074 (SOUNDTRACK 
LOST HOR 
BELL] music composen » 
AND CONDUCTED By B 







227900:k PERCY FAITH « 
Also Sprach Zarathustr 


COV MBIA 




















| 2255082 360 DEGREES 
OF BILLY PAUL 


e€ and Mrs. Jones 






220962 





NEIL DIAMOND 
MOODS 


201129. TCHAIKOVSKY 
F (owen) $1812 Overture 
|__ Philadelphia Orch., Ormandy 








225318% KRIS KRISTOFFERSON 
JESUS WAS A CAPRICORN & 


223420 BARBRA STREISAND 
"| Live Concert At The Forum 







# 





224295 * LOGGINS AND MESSINA 
Your Mama Don’t Dance 





v 





| | 218610 JIM NABORS 
{ The Way Of Love 


; : e os é 
223222 * CAT STEVENS 
Pal CATCH BULL AT FOUR 


222976 
[16N5ON] 


ZUBIN MEHTA 
HITS AT THE 












4 217356 * SOUNDTRACK 
“THE GODFATHER” 


212852 


222679 INSIDETHE MIND fe 
[om] OF BILL COSBY 


222000 THE PARTRIDGE FAMILY 


£ AT HOME WITH 
| BELL] —_THEIR GREATEST HITS 


t 









222653 


COLUMBIA 


JOHNNY MATHIS 
SONG SUNG BLUE 





176891 RAY CONNIFF’S 
GREATESTHITS + 
j 
2223722K GILBERT O’SULLIVAN 
[MAM] HIMSELE 









ELTON JOHN 
HONKY CHATEAU 


221176 
{yn} 













220038* Ferrante & Teicher 
Play The Hit Themes 


PAUL SIMON 
Me and Julio Down by 
The Schoolyard 


eeth ISS 


213538 
1 coum) 





217851% JERRY LEE LEWIS 
The ‘‘Killer” Rocks On 








ANDY WILLIAMS’ 
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New Madrid 
hasa 
nice,old look. 


Send 25¢. 


Oneida Silversmiths 

P.O. Box 1, Oneida, New York 13421 
Tenclose 25¢ for my sample stainless 
Madrid teaspoon. I understand 

I can complete my service at fine 


jewelry and department stores. 
1.3073 





Name (Please Print) 





Address 





City 





State Zip 
Add sales tax for N.Y. & Calif. Offer valid only in U.S.A, & PR 
Expires 9/30/73. Allow 28 da r shipment. © 1973 Oneida Lid 
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Secretary’s Duties 
Should a secretary organize a com- 
pany party if her boss has a wife? 


I think this is a matter that your 
employer will have to decide. Some- 
times wives are very active in their 
husbands’ businesses, especially on 
occasions such as company parties. 
Other wives take a hands-off atti- 
tude, with their husbands’ approval. 
If your employer’s wife has been ac- 
tive in business-social activities such 
as picnics or Christmas parties, then 
you should be very careful not to 
“take over” in any way. An irate 
wife can be very bad business for a 
secretary. 


First Date 

My friend and I are 15 years old. 
On our first date we are going to a 
movie with two boys, and then to the 
drive-in to get something to eat. 
What should we wear? Should we 
let the boys kiss us goodnight? 


Get together with your friend and 
decide to wear more or less the same 
kind of clothes. As the first date is 
very important, you might opt for 
a light cotton dress rather than blue 
jeans, but for a movie and ‘“some- 
thing to eat” afterward you could 
certainly wear nicely tailored slacks 
and any of the numerous tops so 
popular just now. Choose something 
simple rather than bizarre. 

The boys will probably try to kiss 
you goodnight, but whether or not 
you let them do so depends on how 
you feel about them. Kissing should 
not be a must. Remember: the girl 
is the one who makes that decision. 


Two Fathers 

When I get married, should I ask 
my father or my stepfather to escort 
me down the aisle? I don’t want to 
hurt either’s feelings. 


You should ask your father. Your 
stepfather should attend the wed- 
ding and the reception as a guest. If 
your father is asked to stand in the 
receiving line (this is optional), 
your stepfather should not stand 
with him. 


Gift from the Bride 

When one assists at a wedding re- 
ception and receives a gift of appre- 
ciation from the bride, should the 
recipient write a thank-you note? 


Even though the bride usually pre- 
sents these gifts to her attendants, 
and the attendants thank her at the 


AMY 
VANDERBILT 





time, it certainly is a pleasant ges- 
ture to write a brief note of thanks 
as well. The same would apply to 
any other wedding participant who 
receives such a gift. 


Engagement 
We will not be present when our son 
gives his girl the engagement ring, 
but I would like to send a token of 
our congratulations. What would be 
appropriate? 


You may send a personal gift to the 
bride-to-be. This might be a beauti- 
ful handkerchief to be carried at her 
wedding or a bottle of really good 
perfume. 


Woman Alone 

My mother is in her 40s and has been 
divorced for 15 years. She has dedi- 
cated her whole life to us children, 
and after we are all married she will 
be alone. How can she meet nice 
men? She is very attractive. 


You are an unusual and thoughtful 
child. I am sure that since your 
mother is very attractive and has 
devoted her whole life to you, she is 
a warm and outgoing woman who 
will have no trouble filling her time 
—taking courses that she has wanted 
to take—traveling perhaps, enter- 
taining new friends. Encourage her 
to develop a new life for herself. If 
she is interested in remarrying, she 
should tell people that she is, and 
should go out as much as possible. 
Somewhere, somehow, I am sure that 
she will meet someone who will make 
her happy. 

She will be lonely at first, losing 
you all, but I know that you will 
keep in touch and invite her to 
your homes from time to time. 


Absentee Shower 

Is it proper to have a baby shower 
if the guest of honor lives out of town 
and cannot be present? 


Such showers take place often. A 
little fill-in invitation is used. The 
party is called an Absentee Baby 
Shower for ----- . The hostess’s name 
is given, the place, time, and date. 
Sometimes there is a line to say that 
“color preference is yellow”—or an- 
other color—and even that “‘size one 
is preferred.” 

Everybody gathers and has a 
pleasant tea or other celebration. 
The gifts are wrapped at the party, 
after having been duly admired. The 
hostess then ships everything to the 
mother-to-be. 
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Typing Personal Letters 
Would it be improper if I typed 
personal correspondence? 


It has long been quite correct to ty 
personal correspondence—with ths 
exceptions: Don’t type a note of c 
dolence (unless it is from a busin 
office). Never type a formal invi 
tion (except invitations from bu 
ness firms). Notes of congratu 
tions and thank-you notes shot 
be handwritten. A thank-you m 
sage that is part of a long, cha 
letter may be typed, however. 

People who have severe difficu 
in writing, such as arthritics, shou 
of course, be excused for typi 
everything. And people whose hai 
writing is literally illegible may c 
tainly type their letters. 


Ordination 

Should I wear a long skirt or stre 
wear this summer to my brothe 
ordination ceremony in the Cathc 
church and for the first Mass 1 
following day? What about deco 
tions for a mid-afternoon buffet 
the church hall? Should we hz 
lighted candles on the tabli 
Should we serve red wine, cha 
pagne, or punch? Would soft vio 
music be in good taste? 


Streetwear is appropriate on be 
occasions. Decorations in the chu 
hall can be anything from large, 
formal bouquets of summer flow 
to perhaps flowering shrubs in s 
son, or potted palms (I would pre 
the former). Don’t have lighted cz 
dles at that time of day unless 1 
hall is darkened. Any of the drir 
you mention would be _ suitab 
plus something nonalcoholic. Vio 
music would be appropriate. 


Picnic 

We'd like your comment on the f 
lowing: The Joneses proposed 
picnic to which each family broug 
a different dish. The Joneses th 
rationed out the food. The childr 
were allowed no pre-dinner snac! 
The food left over would have f 
another dozen people. 


I think that the contributing famil 
should have rebelled. Having cc 
tributed the food, they certain 
should have been permitted to eat 
And the hosts should have provid 
pre-meal snacks for the children. 


Business Letter | 
When writing a business letter te 
company, addressed to the attenti 
of Mr. X (or Miss X), to whom 

you address the salutation? 


You say “Gentlemen” (you 


really writing to the company, 
Mr. X). E 





Miss Vanderbilt welcomes questi 
from readers and answers them 
this column as space permits. 


Now ready for JOURNAL read 

Miss Vanderbilt’s new book 
“Large Parties” (open houses, an 
versaries, house warmings, shower. 
Also “Letter Writing,” “Engageme 
and Wedding Etiquette,” and “Ta 
Manners.” Send 75¢ in coin for ea 
booklet to Miss Amy Vanderbi 
Box 1155, Weston, Conn. eo 
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When you goto sleep on a Beautyrest, 
our separate coils push up firmly into 


so they can relax. And \ 


It’s like an overnight vacation. And 
three Back Care firmnesses,} 
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Do You Dim the Lights 
to Hide Your Age? 


Just when a woman reaches the age 
she feels most tenderly romantic, she 
often becomes a little self-conscious 
about her appearance. Little lines and 
a dry complexion reveal that she isn’t 
as young as she used to be. So she turns 
the lights down low when the man in 
her life is present, hoping to preserve 


the illusion of earlier days and nights. 


What a pity. If you’re a woman who 


tries to hide the signs of an older-look- 


ing skin, instead of doing something 


importantly helpful to appear younger- 


looking, then it’s surely time you knew 
the secret of a treasured fluid created 
by beauty researchers especially for 
women like you. This unique beauty 
blend, used faithfully by women in 

E ' * countries around 
Fthe world, is 
known here in the 
United States as 






‘old-looking skin 
rapidly absorbs 
the remarkable 
, fluid, containing 
he a rich natural oils 
and moisture that help restore the 
smoothness you probably never 
dared hope to see again. 

Oil of Olay moisturizing lotion 
quickly penetrates the highly-visible 
surface layer of the skin, where the 
unique blend works with nature to 
ease away dryness, the dryness that 
accents the lines and wrinkles that 
cause you to look older. The beauty 


fluid, with its natural ingredients, 


26 


Oil of Olay. Dry, 


establishes an effective barrier 
that helps retain your skin’s own 
moisture, particularly important at an 
age when nature’s own supplies of vital 
skin fluids have diminished. 

Join the youthful-looking women in 
countries around the world who make 


this treasured blend part of a faith- | 


ful twice-daily beauty ritual. Apply 


Oil of Olay (you will find it at drug- | 
stores everywhere) lavishly each morn- | 


ing as a superb makeup base which 
doesn’t allow cosmetics to discolor 
or streak. Again at bedtime. And at 
whatever other times a feeling of 
skin dryness signals the need for 
lovely, loving attention. 
Beauty Hints 
Even if you do not wear cosmetics 


during the day, don’t forget your morn- 


ing application of Oil of Olay. Smooth 


it on generously to give your complex- 


ion a moisty, misty glow. Leave your 


husband with pleasant memories to oc- 
. . . | 
cur and reoccur during his working day. 


* * * 
Little lines around your eyes and 
mouth may be the first complexion 
signs to betray your age. These areas 
need and deserve extra attention. At 
night, after you’ve soothed Oil of Olay® 
over your face and neck, wait ten or 
fifteen minutes. Then 
gently pat additional RE 
beauty blend around 
the eyes and mouth. & 5 
This little effort will be %, (¥) € 
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BRINGING UP 
CHILDREN 


BY DR. BRUNO BETTELHEIM 





Teaching children to make decisions is a 
puzzling responsibility. When should you tell them what to do— 
when should you let them choose? 


to make correct decisions,” said 
the mother of a six-year-old girl, 
during a recent mothers’ meeting. 
“She particularly gives me trouble 
in the morning, when she has to 
get up and go to school. She dawdles 
and protests—over getting up, get- 
ting dressed, and even eating break- 
fast; every day there’s a scene.” 
The mother thinks that maybe 
Susie dawdles because she feels 
pushed; but the more poky Susie be- 
comes, the more her mother’s own 
anxiety increases—and the more she 
pushes her daughter. She has tried 
just telling Susie what time it is and 
letting her go at her own pace; but 
then Susie ends up at least a half an 
hour late for school. That wouldn’t 
be so bad, since the school Susie at- 
tends is a small, parent-sponsored 
private school where the teachers’ 
philosophy is not to coerce prompt- 
ness, but Susie’s mother has to go to 
work herself—so she feels trapped 
by the child’s tardiness. The mother 
herself is prompt, and she doesn’t 
know what to do; Susie doesn’t do 
things the same way she does, and 
it’s hard to take. But she doesn’t 


[' having trouble teaching Susie 


' want to force Susie to be on time. 


For this little girl, then, neither 
parents nor school seem to be un- 
interested in making 
promptness an important obligation. 
It seems strange that a mother who 
cares so much about Susie’s learning 
promptness should have sent her to 
a special school that doesn’t make 
any demands about being on time. 

Why should Susie be on time in 
the morning? Most schools do insist 
on promptness, and a child thus 
learns to be prompt. But if neither 
parent nor school is concerned with 
tardiness, a child is deprived of an 
important socializing experience. 
For a child to grow up well, she must 
learn more in school than the three 
R’s; she also needs to learn how to 
pay attention, to sit still when neces- 
sary, to wait her turn, to be on time. 

While private schools such as the 
one Susie attends may provide a 
stimulating educational experience 
for children, one of their dangers is 
that in being so “free” they may 
lose sight of the socializing dimen- 
sions that schools provide as nothing 
else does. Susie’s mother agreed, but 
said that the school did make de- 
mands on the children, although 


promptness was not one of t 
Yet the school must be doing so 
thing right, because Susie loves 

If she loves the school so muc! 
observed, then Susie should 
very good reason to get there on f 
—if only the teacher would req 
it. But the teacher did not, becz 
of the educational philosophy 
which the school was run. I as 
Susie’s mother to tell me what 
thoughts on education were—at k 
as expressed by her choice of sch 
She replied, “I think that S 
should be allowed to. . . oh, de 
do have specific ideas, but the 
really very hard to get at.” 

If those ideas are hard for 
mother to express, they are p 
ably also very hard for Susie to 
at. Yet unless Susie has some 1 
of them, she will be deprived of c 
direction. The mother replied 
some alacrity that things weren’ 
that vague; she does make it cl 
Susie that certain matters mus 
attended to at certain times. 
insists that Susie clean up her r 
get ready for school in the m 
ing, and do her homework. The p: 
lem is that Susie keeps resist 
and her attitude was creating a p 
lem for her mother, who believes 
strongly that a child must have 
own chance to decide what to 
As a mother, she felt that she 
make some demands on Susie, 
she did not feel that she could 
her daughter’s decisions for her. 

This seemed a strange way to | 
things: Susie was to make her 
decisions without any coercion, 
she also has to do certain thi 
Those two statements are contrac 
tory; perhaps Susie’s difficult 
that her mother is trying to r 
her according to values that 
really contradictory. The mot 
adamantly insists that Susie sho 
not be coerced; but without some 
ercion, how can she get (continu 























Dr. Bruno Bettelheim, one of 

world’s most distinguished c 
psychologists, recently retired a 
28 years as Professor of Psychol 
and Psychiatry at the Universit 
Chicago. He is Director of the So 
Shankman Orthogenic School 

chronically disturbed children, ¢ 
has written many books about c. 
dren—their psychological devel 
ment and problems. 


- Fisher-Price makes do-it-myself toys 
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After 40-odd years of child-watching, | 
we ve learned as much from little ones as 
_they’ ve learned from our toys. 
= We've seen how they ve 
_» sharing make-believe with a friend. 
So we created Play Family Toys. 
Our newest: a Circus Train with 
menagerie, and a Village complete with 
» citizens, vehicles, shops, theatre, even a 
ca es rooftop restaurant. ) 

a We've heard them ask. 
» “.—" why things go up, down, | 
oo and around. So we built in {Ns 
SEY buttons and cranks and. sam 
hinges that always work. 

We learned that conquering 
\, anew skill too often leads to ‘ 

\ > frustration. So we created Fisher-Price 
‘e Bowling and Basketball to give little 
, Li hands an even chance. 
Co "| ~ There are no instructions, 
1 @ | | no right or wrong way to play with # 
hour toys. And Mom doesn't need a ws e:> \ 
Master's degree to provide her child ’ eo Nei 
; with enriching experiences. “= 
Because Fisher-Price Toys give children the 
most exciting experience of all. To make Loe io 


corner of the world go | a 
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© 1973 Fisher-Price Toys, East Aurora, New York 14052. Divis f The Quaker Oats Company. 





CHILDREN continued 
Susie to do the things the mother feels 
the child ought to do? 

For example, when Susie makes her 
wn decision—for example, that she 
doesn’t want to get to school on time— 
like it. So that 


means that Susie can do whatever she 


her mother doesn’t 


wants to do—as long as it’s what mother 


wants her to do. “Sometimes it does 
that 


and the decisions 


work out Susie makes her own 
decisions 
are acceptable,’’ said the 
mother. For instance, the 
mother asks Susie whether 
she prefers to go downtown 
with her or stay home with 
Susie 
the babysitter the last time 
this 


perfectly all right with her 


a babysitter chose 


happened, which was 


mother. But it would also 


have been fine if 


had 


along on the trip downtown 


perfectly 
Susie decided to go 

‘The choice between baby 
sitter or the trip downtown 
seemed to me to be quite dif 
ferent from the decision 
whether or not to get to 
time. In 


school on one in 


stance—the trip—the mother 
offered Susie a choice; but 
when it came to school, the 
mother did not really wish 
to offer a choice at all: she 
wanted Susie to be on time. 
Therefore, the mother her 
self had made a decision as 
to when Susie could choose 
and when she could not 


And, after all, 
most parents do all the time 


this is what 


without deluding them 
they 
their child decide on all mat 


selves that are letting 


ters. In all child-parent re 


lationships, some decisions 
are made by the parents and 
others are made by the child 

but the 


ones who decide when the 


parents are the 


choice is to be left to the 
child 

As the child grows older 
and more mature, her par 
ents usually decide that the 
choice may be left up to the 
child 


gram 


and under such a pro 
most youngsters do 
well. In addition, most par 
ents do not see this as co- 
ercing their child—they see 


child 


from things she can’t han- 


it as protecting the 
dle, and as helping her to 


gain maturity in decision- 


making at a pace she can 


handle. But when there’s no 





tal expectations. How does a child feel 
when it’s left up to her to make certain 
the mother 
asked Susie to choose between staying 


decisions? For example, 


home or going downtown, but Susie 
have thought that the decision 
was offered to her because her mother 


may 


didn’t really want her to come along 
on the shopping trip. She could feel 
this way, because it was Susie’s experi- 
ence that when her mother really does 
care about the outcome of things, she 


Another mother offered some advice, 
based on her similar experience with 
her six-year-old son. She had decided 
not to ask her boy to make a decision 
unless she honestly didn’t care how he 
chose. When she wants him to do some- 
thing, she tells him that she has decided 
he should do it, and therefore he does 
it. She also gives him choices to make 
himself. By this system, the second 
mother concluded, she had decided that 
in the long run the child is freer in the 








clarity in the parents’ minds ‘— 
about the correctness of such 

a procedure, when they see it as co- 
then The 
parents want their child to make all 
her own decisions, yet they 
the child to come up with the 
right decision—something a child can’t 


ercion, confusion sets in. 
always 
want 


possibly do. Even parents who send 
children to “free” 
Therefore they insist on certain 
behavior—and, in effect, ask the child 
to ignore the insistence and do the task 
decided to do it. 


schools recognize 


this. 


as if she had “freely” 


Children won’t do this—as Susie’s 
ilkiness shows. 
re’s another problem here be- 


s the basic contradiction in paren- 


does not permit Susie to make her own 
decisions—or that she will not accept 
any of Susie’s decisions without giving 
her an argument. 

The mother saw this point—because 
she admitted that she is not willing to 
accept Susie’s decision to dawdle in 
the morning, and Susie knows it. So 
in effect this mother is completely con- 
fusing her child by telling her: “make 
your own decisions, but if I don’t like 
those decisions, I won't accept them.” 

“How can I rectify this situation,” 
the mother said, “‘and make demands 
in such a way that they aren’t confus- 
ing to her?” 





decisions he can make on his own, 
because he really can choose. There 
are still battles between them, but 
clear directions from the mother have 
helped the situation. 

Susie’s mother thought that it would 
probably take her a long time to change 


her patterns with Susie, since she 
would not only have to change the 
child’s attitudes but her own. I assured 
her that everything really depends on 
whether the parents are clear in their 
minds, because children sense 
ambivalence of the kind Susie’s mother 
showed. This confuses the child to the 
point that she must fight back in some 


own 




















































way, as Susie had been doing. But 
the parents feel certain that some 
havior is absolutely required—that t 
child must go to school on time—th 
they can’t permit the child freedom 
decide for herself, then the child n 
tures uncertainties about it. She w 
be able to conform to parental expe 
tations if her relations with her paren 
are generally positive; she might ev 
feel relieved that the burden of maki 
such difficult decisions .is finally lift 
off of her shoulders. 

Susie’s mother unexpe 
edly reported back positi 
results in only two wee 
She said: “The first thi 
that happened was over S 
sie’s milk at suppertime, t 
evening of our last meeti 
I had to think only ve 
briefly to decide that it d 
matter to me that she fini 
her milk. Before we alwa 
played little games about 
and Id let her put off drin 
ing her milk. But I do thi 
a glass of milk is importa 
at breakfast and dinner, a 
I didn’t want to offer her 
free choice about it. So t 
time I told her firmly to fi 
ish her milk. She put up 
fiiss, spitting it back into t!] 
glass and so on, but s! 
finally did finish it, ai 
when she did she was proi 
of herself. 

“When it came time to g 
her up the next morning, 
went into her room with tl 
same certainty in my hea 
wanting and expecting hé 
to get up. I told her to g 
up, and she did; at brea 
fast, we had less of a hass 
over the milk than we hd 
the night before, and Sus 
got to school on time! Ew 
since then, she has gotten 1 
when I told her to, 
dressed herself without ev 
being told, and comes iJ 
the kitchen and makes h 
own sandwich to take 
school. It’s been two wee 
now and the mornings a 
fun rather than being fill 
with anxiety. I know s 
will do what I want her 
do. 

“T now understand so 
thing about what freedom 
—something I thought 
knew before, but I didn’t 
thought I was giving 
freedom, but all I was doi 
was communicating my 0 
ambivalence and the une 
scious conviction that s| 
would not cooperate. I n 
understand that there’s 
freedom without boundaries, and tha 
have to set those boundaries for Sus 
so that later she can set them for h 
self. How do you ever know who y 
are unless someone has defined yo 
limits and given you clear messa 
about what they expect from you?” 

Just as one can find one’s securi 
as a parent in a good relationship 
one’s child, so can a child find secur) 
through a deeper meaning in her re 
tionship to her parents. The chain 
generations, when established throu 
compassion and made strong throu 
understanding and love, can be o ni 
most powerful support in life. El 






















Rekindle a i: 
inveigie an im 
feign an apolog 
or just leave anc': 
for the milkman. 


Nostalgic 

Note Cards from 
theVirginia Slims 
Collection. Free. 


A set of twelve note cards 
and envelopes free with four 
Virginia Slims pack bottoms, 
regular or menthol. 


B VIRGINIA 
SLIMS 
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Mail today to: Virginia Slims Note Cards 
P.O. Box 7105 
Westbury, New York 11590 


ae 

| 

j 
Please send me my set of 12 note cards (6 different 

| designs, 2 of each) with matching envelopes. | enclos 

| 4 Virginia Slims pack bottoms, regular or ment 

| Offer void to persons under 21 years of age. Offer 

{ only, except where prohibited, licensed or taxed 

| must be postmarked no later than October 1 

3 to 6 weeks for delivery. One order per en 
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Each is a meal in itself. 


f Hawaii is as close as Dole and Miracle Whip 

1g from Kraft 

e three Hawaiian midsummer delights. 

Wiki Wiki Tuna. Kona Ham Hawaiian. 

nd refreshingly delicious. And each one is 
omplete, it’s @ al in itself. 

secret of these summer salads is simple. It’s 

ure you Start with ri le Bananas. Add juicy Dole 

el Pineapple, and the lively flavor of Miracle Whip 

2Ssing 
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WIKI WIKI TUNA SALAD 
1 can (20-ozs.) 2 Tbsp. chopped 
Dole Pineapple pimiento 
Chunks, drained Y2 cup Miracle Whip 
2 cans (7-0zs Salad Dressing 
each) tuna, 2 Dole bananas, 
drained, flaked sliced 
1 cup green 1 large head 
pepper chunks lettuce, cut in 
6 slices 
Combine pineapple, tuna, green pepper, 
pimiento and Miracle Whip. Chill. Before 
serving, add bananas; toss lightly. Serve 
on lettuce; top with additional salad dress- 
ing, if desired. 6 servings. 







SHRIMP SALAD WAIKIKI 


1 can (20 ozs.) 1 quart torn 
Dole Sliced assorted greens 
Pineapple 2 cups cucumber sl 

1 cup Miracle Whip 1 Ib. frozen, cleanec 
Salad Dressing shrimp, cooked 

2 Tbsp. chopped 2 or 3 Dole bananas 
parsley 2 Tbsp. lemon juice 


Drain pineapple, reserving 3 tablespoons syrup. 

bine Miracle Whip, parsley and reserved syrup; mix 
Chill. Arrange greens in bottom of shallow salad 

stack pineapple in center. Arrange shrimp and cucu 
around pineapple. Chill. Before serving, peel ban 
cut in half lengthwise; dip in lemon juice. Arranci® 
salad. Serve with dressing. 4 to 5 servings. 


le® Castle & Cooke, Inc 


KONA HAM HAWAIIAN 


1 (20-ozs.) 2 cups ham strips 
ile Pineapple 1 cup celery slices 
Stunks 2 cups strawberry 
» Miracle Whip halves 

ad Dressing 2 large Dole 


spoon dry bananas, sliced 
stard 


1 pineapple, reserving 2 tablespoons 
| Combine Miracle Whip, mustard 
iGeserved syrup; mix well. Combine 
wpple, ham, celery and strawberries; 
ightly. Chill. Before serving, add 
fas; toss lightly. Serve in lettuce- 
jbowl; top with dressing. 6 servings. 





10 TEN-MINUTE BARBECUES 


continued from page 18 


CHICKEN YAKITORI 
Japanese cooking becomes increas- 
ingly popular; here is our adaptation 
of a great favorite. Be sure to save 
the marinade for dipping later on. 





3 whole chicken breasts boned and 
skinned 

1 Ib. chicken livers 

34, Cup soy sauce 

34, cup sake or dry sherry 

3 cloves crushed garlic 

2 tablespoons brown sugar 

1 tablespoon chopped ginger 

1/, teaspoon cayenne 

3 sweet potatoes, peeled, cut into 
14-inch slices and parboiled 

6 leeks, sliced diagonally into l-inch 
pieces 


Rinse chicken breasts and livers un- 
der cold running water. Pat dry with 
paper towels. Slice chicken breasts 
into 1'%4-inch strips. Cut livers in 
half. Place in a large bow] 

In a medium saucepan combine 
soy sauce, sake, garlic, brown sugar, 
ginger, and cayenne. Bring just to 
the boiling point and pour over the 
chicken. Marinate at room tempera 


ture for 1 hour. Reserve marinade. 

Arrange on bamboo skewers: start 
with sweet potato then add chicken 
breast, liver, leek, and repeat until 
all ingredients are skewered. 

Grill for 5 minutes each side, bast- 
ing with marinade. Pass marinade 
as a sauce. Serves 4-6. Serve with 
rice and/or bean sprout salad. 


PERUVIAN GRILL 
In this time of high prices, it’s prop- 
er that we should all try such budget 
buys as beef heart. In this Peruvian 
recipe the rich taste is given a boost 
by the tart marinade. 





1 cup Olive oil 

1 cup red wine vinegar 

1 tablespoon chopped red chili peppers 
1 tablespoon chopped garlic 

1 tablespoon ground cumin 

1 tablespoon salt 

1 onion, sliced 

2 Ibs. beef heart, cut in l-inch cubes 
Meat tenderizer 


Combine olive oil, vinegar, chili 
pepper, garlic, cumin, salt, and on- 
ion in a large bowl. Add heart cubes: 
cover with plastic wrap and refrig- 





erate for 24 hours. Arrange meat on 
skewers and sprinkle with meat ten- 
derizer according to directions. Grill 
over hot coals for 5 minutes on each 
side. Serve on a bed of Spanish rice 
and garnish with the sliced onions 
from the marinade. Serves 4—5. 


TURKISH GRILLED HALIBUT 
Frozen or fresh, halibut is almost al- 
ways a good buy. And if you ever 
wondered what charred bay leaves 
smell like, get ready for a treat. 





a = 
6 halibut steaks, about 1 inch thick 
1/4, cup olive oil 
14 cup lemon juice 
2 teaspoons salt 
2 teaspoons paprika 
l4, teaspoon pepper 
12 bay leaves 
Rinse the halibut under cold run- 
ning water. Pat dry on paper towels. 
Place in a shallow baking dish. 

In a small bowl beat together 
with a wire whisk the olive oil, lemon 
juice, salt, paprika, and pepper. 
Pour over halibut steaks. Cover and 
refrigerate for 3 hours. 

Place on grill and arrange 2 bay 
leaves on each steak. Cook for 6 min- 
utes; remove bay leaves, turn steaks 
and replace bay leaves. Cook an ad- 
ditional 4 minutes. Serve with fava 
beans. Serves 6. 


SKEWERED SHRIMP ITALIANO | 
Our quickest barbecue, thanks © 





2 Ibs. cleaned shrimp with tails 

24 small clams 

1% cup olive oil 

1/4, cup lemon juice 

114 cups Italian-flavored dry bread 
crumbs 

4-5 cloves crushed garlic 

14, cup chopped Italian parsley 

11/4, teaspoons salt 

14, teaspoon pepper 

Rinse shrimp and clams under c& 

running water. Pat dry. 

Combine olive oil and lemon ju 
in a bowl. 

Combine bread crumbs, gar 
parsley, salt, and pepper in anot} 
bowl. 

Dip each shrimp and clam fi 
into the lemon-oil mixture and tl 
coat with the bread crumbs. 
aside. When all have been coat 
wrap a shrimp around each clam : 
skewer. 

Grill over hot coals 5 minutes 
each side. Garnish with lemon sli 
and Italian parsley. Serve with ]} 
guini marinara, escarole salad, a 
rum cake. Serves 4-6. 

(continued on page I¢ 


KITCHEN BOUQUET 
MAKES MEAT 
CRISPER OUTSIDE, 
JUICIER INSIDE. 


Brush Kitchen Bouquet on 
your meats before grilling. It 
will make whatever you grill 
crisper on the outside while 
it helps seal in natural juices 
and flavor. 


Be adventurous this National 
Barbecue Month! Try Beef 
Champignons! Its easy, 

just take uncooked hamburger, 
mold it into cup-like shapes 
and fill with mushrooms. Top 
with more beef and pinch the 
edges to seal tightly Brush 

with Kitchen Bouquet. Then 
grill for a delicious treat. 


Kitchen Bouquet makes 
the whole summer 
National Barbecue Month! 





MAIL THIS VALUE CERTIFICATE FOR YOUR BONUS IN 


VANCE AND SAVE UP TO $85.71 | 














OF THESE 
100 BOOKS C with a short | 


trial memb 
AND YOU MAY CHOOSE A NEW BOOK EACH MONTH FOR ONLY $1.69! DOUBLEDAY BARGAIN &°3* 


| like your get-acquainted offer. Please accept my application for membership in ity, N.Y. 11530 
the Doubleday Bargain Book Club and send me the 6 books whose numbers | have ___ Dept. DLO72, Garden City, N.Y. 11530 _ 
printed in the boxes. Bill me only 99¢, plus shipping and handling, for all 6. 
About every 4 weeks. send me the club's Bulletin describing the 2 coming LS 
Selections plus at least 60 Alternate book bargains. Selections are exciting new aie 
adult novels, and Alternate titles include cookbooks, mysteries, reference books, mas. 
classics, even multiple-volume sets. If | wish to receive both Featured Selec- Muss 
tions, | need do nothing; they will be shipped to me automatically. Whenever | (Please Print) 
don’t want one of the 2 Featured Selections, or prefer an Alternate, | will notify 
you by the date specified by returning the convenient form always provided. | AS2ORESS 
need buy only one book from each Club Bulletin during the coming 6 months, and 
may resign any time after 6 months or after purchasing 6 books. The club’s $/UY& 
Regular Selection is always priced at only $1.69; the Extra-Value Selection aver- 
ages 60% below the price of the publisher's edition. A modest charge is added 4,  nder is 
for shipping and handling. arent must sign here 


NO-RISK GUARANTEE: If not delighted, | may return the entire introductory pack- 


age within 10 days. Membership will be canceled and | will owe nothing. Hoehne 











Prices shown are for publishers’ editions. The Bargain Book Club offers its own complete hard- xoembers accepted in U.S.A. and Canada only. Canadian members 
bound editions, sometimes altered in size to fit special presses and save members even more. will be serviced from Toronto, Offer slightly different in Canada. 
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Hair & Beauty: By Joan Clair 


Is it really just an accident that those “summer goddesses” 
with the beautiful hair, also have beautiful skin? Or are they 
on to something—like working conscientiously on the whole way 
they look! We tend to believe in the “work”—and what work 
could be more pleasant, than some of these ideas: 


An investment in beautiful skin. Here’s a not-so-secret way to 
have the freshest skin in town: Clairol’s Skin Machine Automatic 
Cleansing Brush. It’s a cute little gadget with a most obliging 
button—you press the button and 24,000 tiny bristles go round 
and round to scrub greasy, grimy pollutants out of your skin. 
And besides helping clean away “pore pollution,” the Skin Ma- 
chine is ahout the niftiest makeup-remover ever invented. 


Does your hair lose body in the summertime? If so, it’s prob- 
ably because you're washing that body right out of your hair. 
After all, most women shampoo their hair more often in the sum- 
mer—in fact, when you're at the beach, it sometimes seems like 
you're shampooing every day. Maybe you should try Great Body 
—the shampoo that puts body in instead of taking it out. Great 
Body makes your hair look soft and shiny, and helps prevent the 
frizzies, too. All this while you're getting your hair superbly 
clean. 


You say you want a sun-blonde look, without worrying about 
brassiness? That’s what we like—a demanding girl. In fact, we 
made Summer Blonde lightener just for girls like you. Its exclu- 
sive formula is gentle, full of rich conditioners, and made to fight 
the number one blonding villain: brassiness. (Ugh.) Summer 
Blonde can help you be a golden girl, not a brassy one. And for 
extra body and shine you can use Summer Blonde Plus, which 
includes a balsam conditioner. 


Now you don’t have to give up hairspray, to have clean hair. 
Clean hairspray is here—thank goodness. Clairol’s Summer 
Blonde hairspray was made to be invisible—clean, clear, fresh. 
It keeps your set soft and natural, without any tacky old lacquer 
buildup. Now, that’s a hairspray that understands the whole feel- 
ing of summer. 


Long hair, si—messy hair, no. If you’ve vowed you'll never, 
never cut your hair, good for you. We think long hair is still one 
of the loveliest looks around, and maybe it always will be. But 
for heaven’s sake don’t let it be long & lifeless—or long & frizzy 
—or long & flyaway. Not when it’s so easy to help smooth away 
split ends, give your hair a healthy-looking shine, and keep it 
manageable, with Clairol’s Long & Silky conditioner. How 
much can one little product do? Now offered in an extra-body 
formula. To try it, just send 50¢ in coin to Joan Clair, P.O. Box 


1020H, Yonkers, N.Y. 10701 for a 4 oz. bottle. 
Beat those hours under the hot hairdryer. Psssssst Instant 


Shampoo cleans your hair fast and easily without your having to 
sit under the hairdryer heat in the hot summer. 


The design ations italicized above are trademarks of Clairol Inc., © 1973 
245 Park Ave NV NV 10099 











Buying Stocks 

Both my husband and I work and 
have combined incomes of well 
over $25,000. We have only one 
child, who is now in high school. We 
have always been exceedingly con- 
servative in our choice of invest- 
ments and have concentrated our 
extra money in life insurance to pro- 
tect our child, our home (in the sub- 
urbs of Chicago), and savings ac- 
counts. Now we feel we can afford to 
take more risks and my husband is 
urging me to agree to adopt a pro- 
gram of buying stocks. In your opin- 
ion, should we go into the stock 
market? 


Certainly! But before you do be sure 
that: 

e You realize there is always an 
element of risk in stock ownership. 
Some of the top stock performers of 
the late 1960’s on the New York 
Stock Exchange were among the 
worst performers at the start of the 
1970’s. And some of the most spec- 
tacular mutual fund performers in 
one year can become the most spec- 
tacular no-go performers the next 
year. 

e You are investing money you do 
not need for regular living expenses. 
(This policy you seem to have 
adopted long ago on your own.) 

e You determine a specific invest- 
ment goal suited to your needs be- 
fore you invest, and you are pre- 
pared to stick to that goal until 
your circumstances change. If your 
goal is growth, you’ll want one type 
of stock; if it is income, you’ll want 
another. 

e You have the emotional temper- 
ament to own stocks. As the New 
York Stock Exchange itself says, 
“many persons should never buy 
stocks. The individual who can be 
seriously upset by a slight decline 
in price or who goes off on a spend- 
ing spree when prices rise is better 
off out of the stock market.” 

e You are willing to take the time 
to become informed about the stocks 
that interest you and are determined 
not to act on the basis of tips or 
rumors no matter how intriguing 
they are. You wouldn’t dream of 
buying a house simply on the basis 
of how it looks from the outside. The 
same thoroughness must be applied 
to buying stocks for, along with buy- 
ing a house, investing in the stock 
market may be among the most 
important financial decisions you 
make. 

e You have the advice of an experi- 
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enced and reputable broker to he 
you. 

e You don’t expect too much 
soon. The odds are heavily again} 
you if you trade in and out of tl 
market for short-term gains bj 
strongly for you if you invest for tl 
long-term and allow time for yo} 
stocks to perform as anticipated. 
e You stick to your investment o' 
jectives and are honest with you} 
self. If you want long-term grow!| 
buy and hold stocks that promi! 
long-term appreciation. Don’t | 
sidetracked into dangerously risk} 
speculative situations. 
e You are aware that you bt 
stocks, not the stock averages. Eve 
in the biggest bull markets, mar 
stocks slide and in this era’s viciou’ 
ly selective market, what you ov 
is critical. 

e You have an overall family i 
vestment plan to protect you fre 
falling into “hit or miss” investin 
There is no formula under whi« 
you can automatically put a prop} 
percentage in each type of inves 
ment: your home, life insuranq 
high-grade bonds, stocks, savings | 
counts, etc. The key point i is to avo} 
the error of hit-or-miss by diversi| | 
cation of your financial progra 
That’s why I go along with yoj 
husband’s proposal that you bu 
stocks and add diversification 

your investments. 

I have here given you in capsu 
form the most fundamental gui} 
ever devised to help you to succes 
ful investing in stocks. Good luck!} 
Car Interest Rates 
Are interest rates on automobi 
loans subject to any legal ceiling! 


Yes. They must fall within map| 
mums set by your state’s regul} 
tions. However, an unscrupulo! 
dealer or lender may try to charge 
rate that is higher than this ceili 
Be sure, if and when you make , 
deal, that you know both the tri 
annual rate you’re being charged ar 
the maximum legal rate in yol} 
state. 


Psychiatric Care 
My wife, who has had several mij” 
carriages, believes she needs psycl} 
atric care; her regular physiciz 

agrees. Under the (continuec ; 


Miss Porter welcomes questioil 
from readers. Those of general inté 
est will be answered in this colun 
as space permits. 


It 





- You'lldoaDoubleTake | 


when you see how great the values are on two cartons of Coke. 


Ew 
y Do a double take. 

















Pick op 2 cartons of 
(ober tenhans 
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ickuptwo cartons of Coca-Co! 


SPENDING YOUR MONEY continued Can this information possibly be cor- Co-op Costs 


rect? I read with great interest your recent 
ircumstances, I feel I have no alterna- comments on the costs of attending 
tive except to go along with the sug Not most people make $10,000 or more, cooperative schools. What are the net 
zested treatment. How much should I but the majority of U.S. families do. costs of attending a five-year co-op 
expect to pay the psychiatrist they There are roughly 53,300,000 U.S. fam- college, where students work half time 
‘hoose, and for how long? ilies today. Of these, 27,600,000 have during the last four years? 

annual incomes from all family mem- 
How much you can expect to pay and bers of at least $10,000. Here are the latest estimates from the 
how long your wife’s treatment will What’s more, if your family income Handbook of Cooperative Education 
ast will depend on the seriousness of exceeds $15,000 a year, you are no published by Jossey-Bass, the author- 
1er condition and the treatment chosen. longer at all unusual. Of every four ity in this field: 


The most typical charge 





‘or a psychiatrist's time to- 
lay, according to the Ameri- 


Are you sure your tampon keeps you odor-free? 


‘an Psychiatric Association’s 





Hospital and Community 
Psychiatry Service, is about 
»45 an hour. The fee for her 
nitial psychiatric consulta 
ion will depend on the time 
nvolved and might be slight 
y more than the hourly 
herapy charge. The typical 
vumber of sessions in psy 
‘hoanalysis ranges from 300 
o 500—although this de 
yends on the patient and the 
yrogress 

(These are typical and 
iverage charges as reported 
Vv national associations. Her 
wh situation will depend, 
wain, on her own circum 


tances and problems.) 


children’s Allowances 
\t what age should you 


tart giving a child a weekly 
illowance? What should it 


ve expected to cover? 


Viy own opinion is that you 


hhould start giving you Playtex’makes the first deodorant tampon 
| tl brea am leet: to help protect you two ways. 


he time he or she enters 
irst grade—about the time 


This is the only tampon that offers 
elves handing out a steady deodorancy and absorbency. Two 
itream of nickels and dimes deodorant kinds of protection to help give two 
a kinds of security. 

A fresh delicate scent reduces doubt 
J about intimate odor in a gentle, feminine 
. way. Yet Playtex Deodorant Tampons contain 
no hexachlorophene. 

Then there’s that famous Playtex self- 
adjusting action. All Playtex Tampons (with 
or without deodorant) respond to your inner 
contours to help meet your individual absor- 
bency needs. In fact, tests show Playtex is 
more absorbent than the leading tampon. 

Deodorancy. Absorbency. Plus a smooth, 
flexible plastic applicator designed for easier 
insertion. With or without deodorant, there’s 


How much do campgrounds nothing quite like the Playtex Tampon. 
*harge per night? Do you Honest 


yarents usually find them 


or toys, ice cream, school 
supplies, ete., and this is pre 
‘isely the category of “small 
*xtras”’ the allowance should 
ye designed to cover. A 
juarter or so should cover 
hese items. This is over and 
ibove the amount of money 
you give your child to pay 
or school lunches 


camping Trips 

We're planning a late sum- 
ner camping trip in our new 
‘amper—for the first time. 


1ave to make reservations? 





Playtex.The dual-protection tampon. Self-adjusting and deodorant. 
©1973! rnational Playtex Corporation. Playtex is the registered trademark of International Playtex Corp., Dover, Del. 


Space for a camper will cost 
you between $3 and $6 in 





nost private campgrounds 





and between $1 and $4 at a camp- families, one has an income in this Tuition $ 7,500 (3 x $500 

sround in one of our national forests range. If your income totals $25,000 or A plus 4 x $1,500) 
cee Fees 500 (5 x $100) 

or parks. more, you are part of what has become Travel 500 (5 x $100) 

Yes, you do need to make reserva- a hefty minority. More than one in 20 Dorm cost 1,152 (36 weeks @ $32) 
ions in some of the private camp- families has an income in this range. 3,072 (24 weeks @ $32 
srounds, particularly the more popular Here’s the Census Bureau’s latest equals $768 x 4) 
yes. Another way to improve your income tally, which I’ve bunched into Enoks 1 S00 KS F300) 

é : : : cane Clothing and 
*hances of getting space is to get there major categories so you can see how personalexpense 1,250 (5 x $250) 
1s early in the day as possible. Camp- you rank. Total $15,474 
‘rs in national forests are allotted = / Earnings $10,400 (4 years, 26 weeks 
: : ; ee 
space on a first-come first-served basis. Your family No tof © of @ $100 per week) 
income families families Neviecst $ 5,074 
Under $6,000 12,854,000 24.2 ae pipe 

. amily Incomes $6,000-$8,000 6,282,000 11.7 
[ read in our local pape! he other day $8,000-310,000 6,560,000 12.3 Pension Benefits 

8 len Y 2 _ $10,000-$15,000 14,360,000 26.9 

1at most people in the United States $15,000-$25 000 10.399.000 19.5 Our company—a manufacturer of of- 

vy make more than $10,000 a year. $25,000 and over 2,841,000 5.3 fice machinery—has an exceptionally 
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generous pension plan that will not 
only provide a substantial monthl 
pension upon retirement at age 65 bu 
as an alternative, a comfortable pen 
sion starting at age 60 if a worker 
so chooses. 

But what happens to my pensio 
benefits if I should decide to switch 
jobs—or just quit work—before I reach 
either of those ages? (I’m 33.) 


This is a question you definitely 
should ask your employer 
(start with the personnel 
department), since pension 
policies vary all over the lot. 
However, if you’re typical 
and you quit before retire- 
ment age, you will be eligible 
either for no pension bene- 
fits or for greatly reduced 
benefits. 

That’s why pension re- 
form has become so hot an 
issue in Congress. And that’s 
why there’s mounting pres- 
sure for pension “portabil- 
ity” from job to job and 
“vesting,” which would give 
an employe a right to what- 
ever pension benefits he or 
she has built up—no matter 
what age you retire. 


Safeguarding Wills 


Where should we keep our 
will? My husband and I are 
arguing over whether tc 
keep our wills in the safety 
deposit box or somewhere 
else. 


Your will should be kept 
where it can be found im- 
mediately and easily by you 
executor when it is needed; 
it should not be kept wher 
it can be stolen, forgotten, 
mislaid, or lost. 

It is not wise to keep you 
will in your safe deposit box 
because on death this box 
may be sealed—and seale 
even though you hold the 
box jointly with anothe 
person. In this case, you 
executor would have to g 
to court for permission to 
open the safe deposit box to 
find your will—an unneces- 
sary annoyance at a terribly 
trying time. 

Keep a copy of your will 
at home and keep the origi- 
nal in your attorney’s safe. 
If your executor is a bank 
or trust company, give it to 
them for safekeeping. 





Buying the Ring 
Is there any general rule on 
how much a _ bridegroom 
should budget for a diamond ring? I 
want to avoid going overboard as so 
many of my friends have. 


A rule which seems reasonable to me 
is: Don’t spend more than three weeks’ 
salary or more than 6 percent of your 
annual income for an engagement ring. 
Tell the jeweler your price range 
when you enter the store and stick 
within it. Try to pay cash for the ring, 
but if you must buy it on credit see 
what credit terms you can get at your 
local bank before you automatically 
accept the deal offered by the jeweler. 
(continued on page 42) }) 
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Narning: The Surgeon General Has Determ 
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CUP OF COFFEE 
BYLOUIS = \ 
AUCHINCLOSS 


The world is composed of two kinds of people: 
those who want things badly enough to sacri- 
fice human dignity, and those who do not. 





| suppose that the incident between Denis Cra- 
ter and myself brought out one of the basic 
questions of our time: was my throwing up my 
job in his company the simple preservation of 
a minimal irtegrity, or was it an hysterical act 
of self-exhibitionism? My children think the 
formey; my wife, the latter. | believe that it was 
simply a happy chance—a chance that oper- 
ated as catharsis of an ancient apprehension. 

For right up to the day of my supposedly 
quixotic decision, | was never what | seemed to 
be. Who is? | seemed prosperous, complacent, 
stuffy, a typical organization man. I was an Ex- 
ecutive Vice-President of Arco Home Ap- 
pliances, with headquarters at Armonk. I had 
a house with a three-car garage and a swim- 
ming pool at New Canaan. | was an Episco- 
palian and played golf. Can't you see me? 
And, yes, | had a boy Freddy at Yale who 
wanted to be a professional guitarist and a 
daughter Aljce at NYU who wanted to blow 
up the world. | had come to accept their affec- 
tionate contempt as all a father could ask. I 
had even decided that it might be the proper 
role of the husband-spouse of the suburbs to 
act as a foil, to make his son feel like Segovia, 
his daughter like Emma Goldman, and his 
wife ... well, to make Matilda feel that she 
was alive. 

But, of course, underneath I seethed with 
anxiety. Again, who doesn’t? I was constantly 
afraid that | would lose my job, my wife, my 
little pile of stocks and bonds. When I went to 
the doctor for my annual check-up I was con- 
vinced that he would find a symptom of can- 
cer, and when | went (continued on page 50) 
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= If you don’t plan on 3 oo. em | a ee" creme polishes, te 
hiring a manicurist, Cutex is Bo ceptionally new frosty ones. Plus a whole 
the surest way to re-decorate lhant range of Cutex classics. 





even rrijjan 
Cia, brilliant 


your own nails and get coverage, without running or At 65 and 75 cer 

professional results. brushmarks. (1 bottleneck shade, you can cha 
Because Cutex knows pre-measures each brushful.) decor every wee! 

more about nails and nail polis! C > The latest al 

than anyone. So you get Jecorator shades, nine new 
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andwich spreads | 
you make with 
dips! 


Jon't yawn your way through another Summer 
sandwich, Get with these exciting new spreads 
ou make yourself, Take a package of FRITOS 
jrand Green Onion, Taco, or Bean Dip; blend in 
i few goodies and a measure of TABASCO brand 
yepper sauce, made from a family recipe watched 
ver for more than 100 years, and presto, ‘Mom, 
oa you put in the sandwich? | like it. | 
ike it.” 
SKINNY DIP 

1 package FRITOS brand Green Onion Dip Mix 
1 cup sour cream 
fe tsp. TABASCO brand pepper sauce 
1 cup chopped chives 

luice of one lemon 
6 sfices luncheon loai 
6 slices white bread 

Paper thin carrot strips, optional 


fix FRITOS brand Green Onion Dip and sour 
ream according to package. Stir in % tsp. 
‘ABASCO. Add chives and lemon: stir lightly. 
‘lace 2 slices luncheon \oaf atop each of 8 slices 
read. Place heaping tabiespoon of dip on each. 
arnish with carrot strips. ' desired. Top with 
emaining slices of bread. Makes 8 Dipwiches. 
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WORKING 
‘ -_ oa WOMAN 


BY LETTY COTTIN POGREBIN 


The Equal Pay Act of 1963 offers protection to working women 
who find themselves discriminated against because of their sex. This 
Federal law can work for you—if you'll only let it! 


re you being paid less than 
A the man at the next desk? 
Did your company pay 
higher wages to the man who held 
your job before you? Was your 
starting salary lower than that paid 
to the men in your training pro- 
gram? If you can answer “yes” to 
any of these questions, why haven’t 
you filed a complaint under the 
Equal Pay Act? 

“There are interesting reasons fot 
women’s failure to demand their 
rights under the Act,” explains 
Irancis W. McGowan, Director, Di- 
vision of Equal Pay and Employ- 
ment Standards of the United 
States Department of Labor. “Some 
women assume the procedures are 
too complicated or they fear em- 
ployer reprisals. Other women don’t 
even recognize pay discrimination 
because they’ve lived with it for so 
long. Those who do see the inequity 
will simply excuse it with statements 
like: “‘That’s the way it is’ or ‘At 
least it’s a good job for a woman.’ ” 

McGowan deplores this attitude 
of hopeless resignation. He feels that 
the Equal Pay Act offers sweeping 
protection to working women, and 
he wants more women to use it to 
seek their due. His department has 
over 350 offices throughout the coun- 
try, with more than 1,000 com- 
pliance officers ready to make equal 
pay for equal work a reality for ev- 
ery woman. Let’s give them some 
business. 

What the law provides: The 
Equal Pay Act of 1963 prohibits 
“discrimination on account of sex in 
the payment of wages by employ- 
ers.” Thus it applies to men and 
women alike. However, because 
women have been the traditional 
targets of discriminatory pay scales, 
the Act works most often in our in- 
terest. Its intent is plain: women 
and men in the same establishment 
who perform equal work on jobs re- 
quiring substantially the same skill, 
effort, and responsibility must be 
paid the same wages for their labor. 
(The law does not require that jobs 
be identical.) 

The law also considers fringe 
benefits, such as pension and insur- 
ance plans, to be subject to equal pay 
treatment. It does not allow an em- 
ployer to raise a man’s wages, or 
lower a woman’s, to offset her higher 
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pension benefits. Nor does it permit 
an employer to penalize a woman 
for the extra cost of her pregnancy 
benefits. 

In attempting to get salaries into 
alignment, the employer may not 
adjust a man’s salary downward to 
equal a woman’s. And unions are 
specifically prohibited from causing 
an employer to discriminate in pay 
in collective bargaining agreements. 
The only pay differentials consid- 
ered legitimate under the Act are 
those based on bona fide seniority, 
merit systems, piece-work rates, or 
any system in which sex is not a 
factor. 

When a violation is established, 
the employees who have been af- 
fected are entitled to a raise to 
equalize their wages with those of 
the opposite sex. In addition, they 
are entitled to up to two years of 
back pay (three years if the viola- 
tion was willful, repeated or decep- 
tive). Willful violators are also 
subject to criminal fines and im- 
prisonment. There is a specific pro- 
hibition against employer reprisals 
—and the government has been very 
tough in the few cases they’ve had 
in which a boss had fired or dis- 
criminated against a suspected 
“troublemaker.” 

Who is covered by the Equal Pay 
Act? About 60 million wage and sal- 
ary workers engaged in interstate 
commerce. A year ago coverage was 
extended to executives, administra- 
tive, professional, and outside sales 
people. Blue-collar women have al- 
ways been covered. But now, if 
you're a teacher, accountant, pro- 
grammer, buyer, chemist, editor, or 
personnel manager, for example, 
you are protected by the Act—even 
though you may not be subject to 
minimum wage and overtime provi- 
sions of the Fair Labor Standards 
Act (of which Equal Pay is a part). 
Exempt from coverage are house- 
hold workers, employees in a retail 
establishment that grosses less than 
$250,000 annually, and employees 
of state and local governments 
(other than school and _ hospital 
workers) . 

How is the Act administered? The 
Wage and Hour Division (WHD) 
of the Department of Labor inter- 
venes in two ways: 1. on its own ini- 
tiative, it makes routine checks to 




















































determine a company’s general o 
pliance with all sections of the F 
Labor Standards Act (includ 
minimum wage, overtime, and ec 
pay); 2. WHD can investigate 
company in response to a compla 

All complaints are held in stri 
est confidence (the company ne 
never know whether WHD is 
sponding to a complaint or maki 
a regularly scheduled investigation 
Action is immediate (investigatio 
begin about two weeks after a co 
plaint is registered). One womai 
complaint can result in raises 4 
back pay for all other women in 
job category. WHD’s enforceme 
powers are strong (they achi 
satisfaction in 95 percent of th 
cases, without litigation). i 
cases do go to court, the Labor I 
partment represents the work 
woman, and its record of victor 
is impressive (of 242 cases decid 
thus far, the Labor Department f 
won 205). And the payoff is 
mense; since the act went into effi 
in June 1964, more than 133,000 e 
ployees have been awarded nea 
$59 million in raises or back wag 

If an employee files a private s 
under the Act, she may be award 
back pay plus legal fees, court cos 
and extra-damages up to the amo 
of the back pay—thus she can 
double damages for her trouble. 

A few sample cases will sugg 
the scope of the act and its possil 
application to your own problen 

@ In a case involving Brookt 
ven, Tex., Hospital, the 5th Cire 
Court ruled that nurses’ aid 
(women) and hospital order 
(men) did substantially equal wol| 
The aides got back pay—and a 
an hour raise. j 

e@ Three female lab technicia 
filed a private suit against the Mill 
Brewing Company, and won $44, 
back pay (plus $20,000 legal costs 
The Labor Department also wi 
$16,600 for eight other women a 
five men similarly affected by t 
company’s lower “women’s wor { 
wage rate. 

@ As a result of a routine W 
investigation, a large university v 
untarily agreed to a $300,000 adju 
ment of unequal salaries. One w 
an professor got a $3,000 raise, eff 
tive immediately. 

@ Security National Bank 
directed to pay male and fem# 
tellers equally, even though the e | 
ployer claimed that male tellé 
were being groomed to become bai 
officers. 

e@ In an Arkansas case involvi 
press operators at the Daisy Ma 
facturing Company, a woman’s gr 
mental stress—caused by worki ) 
with high-speed equipment— 
found equal to the great physi 
stress on men. As a result, the we | 
en’s wages were adjusted to eqt 
the men’s. 

@ The Court ruled (continue 


(_] Letty Cottin Pogrebin, 34, is « ! 
thor, wife, and mother of thr@t 
During her 13-year business carefll 
she rose from file clerk to vice-prj@ 
ident—and she wrote a best-sellim: 
book: How to Make It in a Mair 
World. Although Ms. Pogrel 
reads all reader letters, she reg, 
that time does not permit her 
respond personally. 
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WORKING WOMAN 


continued 


that when Corning Glass opened lower- 
paid, formerly all-female day shifts to 
men, and opened higher-paid, all-male 
night shifts to women, it was not a 
sufficient cure for the equal pay viola- 
tion. Regardless of whether both sexes 
perform a job, and whatever the hours 
of the shift, if the jobs are equal the 
pay must be, too. Men and women at 
Corning got $600,000 in back pay. 

@ City stores learned that 
the Act doesn’t condone pay- 
ing 57¢ an 
women selling women’s and 
children’s wear than is paid 
to men selling men’s wear. 

@ In 
several newspapers have dis- 
covered they cannot pay 
women’s page editors less 
than editors of other sec- 
tions. 

@ When men and women 
at A.T.&T. were promoted 
into computer they 
each received a 
raise. But due to discrimina- 
tory policies at A.T.&T., 
which resulted in sex-typed 
jobs, the men came to com 
puter work from craft jobs 
and the women came from 
clerical 
where they earned $40" to 
$70 less per week. Even with 
the standard 10 percent in- 
crease, it ended up with men 
and women performing the 
same computer jobs, but the 
men getting 
higher salaries. In a bonanza 
settlement, A.T.&T. agreed 
to pay $7.2 million to correct 
this differential. 

Getting in on the Equal 
Pay Act: You can do it with 
a phone call, a short letter, 
or a visit to your local com- 
pliance officer (they're listed 
in the phone book under 
United States Government— 
Labor, Dept. of,—Wage & 
Hour Divy.). Just state your 
complaint simply. There are 
no official forms or affidavits. 
Confidentiality is assured. 

Under the law, the WHD 
officer can examine payroll 
and other records. With a 
sharp eye on pay differen- 
tials, he will investigate the 
company’s practice of sex- 
typing jobs or the sex dis- 
crimination built into a 
union agreement or the pat- 
tern of non-compliance in an 
industry; but they need you 
for personal input and job 
content specifics. You have 
everything to gain from an 
Equal Pay Act complaint, and nothing 
to lose but your anger. 


The In Basket 


@ The Journal, National Bank- 
Americard, and its six al co-spon- 
soring banks recently hosted a full-day 
conference in Washington, D.C. The 
subject: Women As Economic Equals. 
The diagnosis of the morning panel 
was that women are not yet economic 
equals but that the prognosis is good. 

Congresswoman Martha W. Griffiths 
(D.-Mich.) spoke of the need to reform 
Social Security provisions for women 
who work; about credit policies that 


hour less to 


comparable cases, 


jobs, 
10 percent 


or operator jobs— 





enormously 
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amount to burying your credit cards 
when you bury your husband; about 
banks’ insistence upon probing a wife’s 
contraceptive history before granting 
a mortgage; and about the urgency of 
the Equal Rights Amendment. 

Dr. Juanita Kreps, Professor of Eco- 
nomics at Duke University, cited an 
interesting statistic: 7.4 percent of 
working wives made more money than 
their husbands last year. 

Hildegarde Boswell, Maryland Dele- 
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about discriminatory practices that af- 
fect them and to file formal charges 
while continuing to sensitize well-in- 
tentioned employers and lawmakers. 
The luncheon session was, I thought, 
far less satisfactory. Casper W. Wein- 
berger, Secretary of Health, Educa- 
tion & Welfare, endorsed the Equal 
Rights Amendment and recited the 
Nixon Administration’s slender accom- 
plishments in the field of women’s 
rights. There was no explanation of the 






A better way 


to brush your teeth. 
And we Can prove it. 





In a recent study, 
a leading scientific investi- 
gator compared the Broxo- 
dent electric toothbrush with 
three other popular electrics, and a 
well-known manual toothbrush. 

All five were evaluated for their 
ability to remove plaque from the labial 
surface of the maxillary and mandibular 
incisor teeth 

Plaque is the bacteria-laden film 
that clings to tooth enamel. It is a leading 
cause of tooth decay (the main reason 
children lose their teeth) and periodontal 
or gum disease (the main reason adults 
lose theirs). 

Unless you remove accumulated 
plaque daily, rigid tartar deposits will 


gate, chided women for not supporting 
one another. ‘““That’s where our hidden 
power lies,”’ she said, to applause. 

Jayne Baker Spain, Vice Chairper- 
son of the U.S. Civil Service Commis- 
sion, asked for bipartisan support for 
the Equal Rights Amendment. She of- 
fered a quote from Dr. Samuel John- 
son, who was asked who is more intelli- 
gent—men or women? Dr. Johnson: 
“Which man and which woman?” 

Dr. Bernice Sandler of the Associa- 
tion of American Colleges spoke of the 
need for activism on behalf of women. 
She called on women to inform them- 
selves about the law, to gather data 
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form, contributing to diseases of the 
eeth and gums. 

The study showed that all five in- 
struments removed plaque with varying 
degrees of success. But one was signifi- 
cantly more effective. Broxodent. 

In other words, our electric tooth- 
brush removed plaque better than what- 
ever you're probably using now. 

And that should be reason / 
enough to own a Broxodent. SQUIBB 


Broxodent 


The automatic action toothbrush more 
dentists surveyed recommended. 





President’s veto of the child-care bill 
(supported by working women’s coali- 
tions), or of his failure to implement 
the recommendations of his own Task 
Force on the Status of Women. 
Following lunch, the women sepa- 
rated into smaller workshops on Sex 
Discrimination on the Job; Anatomy, 
Ability, and Economy; How to Move 
Up the Corporate Ladder; and How 
Can Women Achieve Legal Rights to 
Property and Credit (in which Con- 
gresswoman Bella Abzug [D.-N.Y.] 
challenged the system of granting cred- 
it because she had been denied a credit 
card on her Congressional salary when 



























































she refused to furnish infor 
about her husband’s employment). 

In an afternoon session, Admir 
Elmo R. Zumwalt offered an inspirir 
account of the progress of women i 
the U.S. Navy while reaffirming h 
commitment to total equality. Zum 
walt’s presentation, marked by bo 
humor and dignity, was worthy of th 
audience and was respectful of th 
hopeful title of the conference: Worm 
en as Economic Equals. Amen. E 


SPENDING MONEY 


continued from page 36 


Medicare Benefits 


My father will soon be 6 
and (finally!) eligible fe 
Medicare health benefit 
My mother is 63; will she be 
come eligible for benefits a 
the same time—as the 
of a retired person? 



















No. She won’t be eligible fe 
benefits until she’s 65. 


Illegal Obligations 


Our 10-year-old daughter 
cently received a batch 
greeting cards marked “or 
approval” — although  sht 
never requested these cardg 
Enclosed were bills for the 
cards. Of course she didn’ 
pay, and later came a bate 
of dunning letters from th 
greeting card company, dé 
manding payment ar 
threatening legal action. Ca 
such a contractual obligatio 
be established without th 
consent of the person who 
being put under obligatior 


It cannot, says the Feder 
Trade Commission in Was 
ington. And the FTC hi 
been cracking down on th 
type of flagrant deceptio 
often perpetrated on chi 
dren through ads in com 
books. 


Lost Credit Cards 


I have heard that there a 
new rules on what ye 
should do if your credit 
is lost or stolen. Do ye 
know what they are? 


If you are to be held liab 
for paying the first $50 
losses, the Truth in Lendi 
Act requires card-issuers 
provide you with a pr 
stamped, addressed notific 
tion statement for you to 
if your card is lost or stole 
But whether or not you ha’ 
this statement, should your card g 
lost or be stolen, telephone the issu 
immediately—and follow up your cal 
with a written report of the theft 
loss. 


Savings Accounts 

Out of curiosity, I would like 
know how much money the typic 
American family keeps in its bank sa’ 
ings account? 


About two out of three American fan 
ilies have a savings account, and in ha 
of these accounts the balance is $1,3 
or more. 6 gat Oe 


Universal Studios Stunt Show. See it on an American Airlines Fly/Drive Vacation. 


nights’ accommodations for up to a family of four at 
selected Holiday Inns throughout California. 

Other vacations include a Hertz car and accommoda- 
tions at Sheraton Hotels and Hyatt Houses. 


California is a perfect place for families on vacation. Air fare, of course, is extra (e.g. New York to L.A. is 
$234*for adults and we have special fares for children). 


There are so many things to see and experiences to 

share. Why not talk to your Travel Agent. And get all the de- 
And now, we’re giving you a chance to go there. tails about our Fly/Drive Vacations to California. (If you 
We've put together some of the best Fly/Drive Vaca- like, you can fly into one city and fly home from another.) 

tions any airline has ever offered. There’s nothing we’d like better than to make this 
Our $187 vacation, for example, includes an Avis car summer’s family vacation one you'll always remember. 

for a week (unlimited mileage, you pay for gas). Plus 6 And one your children will never forget. 


American Airlines 


ToThe Good Life? 


*Prices quoted are special tour basing round trip coach airfares (including taxes). Subject to change without n¢ 


Imagine what fun your kids could have this summer 
seeing how their favorite TV show is made. 

Or taking a ride down the Matterhorn at Disneyland. 

Or watching the sea lions show off at Marineland. 





Good Life” © 1963, Paris Music Co., Inc. Used by permission, 


The §@ 
Comfort | 
Tampon 


(Easy way to 
give up napkins) 





No larger than a safety pin, Pursettes is the 
only tampon with a tapered, prelubricated 
tip. No bulky applicator is needed. 





Unlike the leading tampon, Pursettes blos- 
soms out slowly, absorbs more fully (up to 
10 times its weight) for better protection. 


Pursettes. A. Pursettes, 





For a free carrying compact, filled with 
Pursettes or Pursettes Plus (indicate choice), 
send 25¢ for postage-handling to Campana, 
Dept. J-073, Batavia, Illinois 60510. 


Pursettes. 


The only highly-absorbent tampon 
with a prelubricated tip 


Photograph by Ken Regan 
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IN-DEPTH 
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What really broke up the marriage 
of Pat and Bill Loud? Was it the 
TV cameras they allowed in their 
home to film An American Family— 
or was it something deeper? 

In this interview with the 
Journal's noted psychiatrist, Pat 
expresses herself freely, allowing 
the doctor to come to some very 
interesting conclusions. 

By Theodore I. Rubin, M.D. 


ore than two years ago, Na- 
tional Educational Televi- 
sion decided to spend a 


great deal of time, money, and effort 
to produce a new concept in TV pro- 
gramming. Television cameras were 
placed in the home of an upper- 
middle-class Santa Barbara, Calif., 
family: William and Patricia Loud 
and their five children: Lance 20, 
Kevin 18, Grant 17, Delilah 15, and 
Michele 13. 

From May until December 1971, 
cameras recorded the everyday com- 
ings and goings of the family. The 
resulting miles of film were edited 
into twelve one-hour segments to be 
shown on TV. The title of the pro- 
gram was An American Family. 

Even before the program ap- 
peared on television, social scien- 
tists were predicting that the series 
would be an important human docu- 
ment, a great contribution to better 
understanding of the American 
family. The Louds, regardless of 
their socioeconomic standards, were 
being touted as the typical Ameri- 
can family from whom other typical 
American families could obtain 
support—because the typical Louds’ 
typical problems were every family’s 
problems. The program was lauded 
in pre-viewing raves and hailed as 
a forthcoming cultural event—an 
eye-opener on all levels. 

When the program was shown on 
TV in January through April, 1973, 
the raves gave way to criticism 
from critics and viewers who felt: 
1. The Louds were not, after all, a 
typical American family; 2. The 
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PAT LOUD 
TALKS ABOUT 


LOVE, MARRIAGE, DIVORCE= 


AND HERSELF 


program had an exhibitionist, soap- 
opera quality; 3. The Louds seemed 
shallow, cardboard figures; 4. The 
program was just plain boring; 5. 
How dare TV film the deterioration 
of a family?; 6. How dare a pro- 
gram discuss a son’s homosexuali- 
ty?; 7. The very presence of the TV 
camera in the Louds’ home killed 
the “‘true-to-life” family feeling; 8. 
The TV program was responsible 
for the Louds’ subsequent divorce. 

How strongly some people dis- 
liked the program—and the Louds— 
was evidenced by the impolite 
reception three Louds (Bill, daugh- 
ter Delilah, and son Lance) re- 
ceived from a TV audience in 
Atlanta, Ga., last April, when they 
appeared on a talk show. 

Although I felt that the program 
had been over-touted and that it 
missed its mark, I could not feel 
pessimistic about the Louds as hu- 
man beings. I could not, however, 
get to know the Louds from the 
show—and I was very anxious to 
get to know them—especially the 
wife, Pat. On the program she 
seemed elusive and remote, but she 
also seemed to me to be the most 
interesting member of the family. 
A sense of her resolute strength 
came through to me on the TV 
screen. So when the JOURNAL asked 
me to have a chat with Mrs. Loud 
to find out what she is really like, 
I gladly accepted the assignment. 


The Pat Loud I had seen 
on TV was not the Pat Loud sitting 
across from me in my office 


In New York to discuss a business 
project, Pat Loud agreed to come to 
my office, where we chatted for 
hours before having lunch, and then 
continued again for another session. 
Let me say here that at no time did 
I analyze Pat Loud as a psychiatrist 
would analyze a patient. She was 
not a patient but a subject I was 
meeting as a psychiatrist-writer. 

Pat Loud is tall, thin, large-boned, 
and graceful. She was. simply 







































dressed and wore little make} 
found this in keeping with he! 
rect, open, natural approach to’ 
interview—and to life in gen’ 
There is nothing cute, affectec 
pretentious about her. She is a bi 
tiful woman. Her face and handsg| 
mobile and expressive, and her jj 
and mouth project much if 
warmth, vitality, and streng 
feelings. When she laughs—w 
was often—her cheeks dimple 
person, she looks much younger 
her 46 years. It didn’t take me 
to discover that the Pat Loud I] 
on the TV screen was not the 
Loud sitting across from me if 
office. 


Pat’s dreams came true 
when she became Mrs. Bill Lou 


She told me that her ma 
name is Russell, and that she i 
Irish-Scotch origin. I had gue 
as much because she reminded 
John Steinbeck’s women in G 
of Wrath. As with those wol 
Mrs. Loud’s face radiates strel 
and substantiality; it tells me 
she is a person of determination 
reliability. She is articulate 
knowledgeable. She has never |} 
a big-city person, so she lacks § 
cosmopolitan sophistication, but 
expresses herself feelingly and ¥ 
out evasive intellectualizations. 

“T was raised in Eugene, Ore 
in a middle-class Catholic fam 
she told me. ““My parents were 
tremely devoted and loving to | 
other, as well as to me and my br 
er.” Being a cherished and lk 
child in a warm, stable house 
was no small force in produ 
Pat’s present strength and solit 
Her ability and intelligence 1 
held in high enough esteem that 
went on to Stanford Univer 
where she majored in history 
minored in (continued on page 





For a fascinating report on 
Loud as she gets a new bei 
look for her new life, see page 
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| never stopped eating 
yet I lost 107 pounds. 


By Catherine Gutches — as told to Ruth L. McCarthy 
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BaP aa 7 Tooke das wide as my stove. But it didn’t stop 
1e from stirring up another batch of calories 


O ne thing’s for sure. I didn’t get up to 235 
pounds by eating TV dinners. It was my 
wn calorie-heavy cooking that did it. Meals 
ike cucumbers dipped in egg and breadcrumbs 
ind fried in butter, serve rd with homemade 
nacaroni smothered in cheese and finally 
weetened with a dessert like Bundt cake, rich- 
rusted cherry pie or my own date and nut roll. 
3elieve me, when you eat like that, it’s easy 
o get fat, especially when you start young. 

I was raised on a produce farm in Paramus, 
N.J. where my father was one of the first set- 
lers. He had 75 acres of land on which we grew 
vegetables and fruit for market, but kept 
‘+hickens and cows for our own needs. Actually 

grew up working side by side with the farm 
1ands, so I learned to eat hearty as soon as 

could lift and lick a cake spoon. 

When I was in my teens, I’d get up at five 
nthe morning, have breakfast of fried potatoes, 
1am, homemade bread, jam and coffee. Then 
’d work in the fields until seven. That would 
just enough time to take a bath, eat 
another snack and go off to school. When I'd 
I'd be hungry enough to eat the ice 


rive me 


ret home, 


box bare. 
Is it any wonder I weighed 165 pounds by 
> time I was 21, ae year I married my hus- 
at Ted — a six-footer who weighed three 


? It didn’t seem to bother 
land Dutch and with my 


pounds less ae I did? 


him though. He’s Ho! 
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German parentage, we both took to eating like 
it was the only reason for living. 

Our friends were like that, too. They were 
all 200-pounds plus. Why, once, when I com- 
plained about the shape I was in, one of them 
said: “Don’t worry, Catherine. Your skin is 
stretched to the limit. You can eat all you want 
now.” And I did. But the bigger I grew, the 
shorter my breath got. Then my back began 
to ache. My feet started to hurt from carrying 
all that weight and my stomach continually 
got in my way. What a mess! 

Finally, after a vacation at the Jersey shore, 
a friend of mine said: “Catherine, let’s try those 
reducing-plan candies, Ayds”.” Believe it or 
not, I’d never heard of the Ayds plan. Besides, 


I'd tried lots of times to reduce without suc- 


cess, so I didn’t know what to think. But 
she insisted. She bought me a box of the 
vanilla caramel Ayds and we both started 
on the plan 

Unknown to her, however, I did one 
important thing. I read the label on the 
box to check out the ingredients and I 
found that Ayds contains vitamins and 
minerals, but no drugs — nothing harm- 
ful. That sure was good news to me. 

Then I remembered hearing once during a 
physical exam that a person can’t expect 
to starve himself and stay healthy losing 
weight. That to burn up fat, you need 
to eat the right foods, like meat and 
salads and vegetables. To me it was 
like comparing the body to a fur- 
nace that needs proper stoking to 

get it to burn like it should. 

Well, on the Ayds plan, I began to 
stoke mine good. Instead of stuffing 
myself with starches, sweets and 
junk, I ate like I should. Only I ate 
less, because I wanted less. That’s 
because I took one or two Ayds like 
the directions say, with a hot drink, 
and those candies really helped curb 
my appetite as they satisfied my 
craving for sweets. And in six weeks 
time, I'd lost 13 pounds on the 
Ayds plan. 

I'll tell you, when I saw the scales 
going down, I knew I was set from 
then on. There was no more eating 
just to fill up that cavity in front. 


BEFORE AND AFTER MEASUREMENTS 
After 

























































People didn’t take much notice, though, until is 
I’d lost 50 pounds. That’s when my clothes? 
looked like they were designed by Omar, the f~ 
Tent Maker, and everybody began remarking. | 

Sometimes, it’s hard even for me to believe}. 
what’s happened. Me, a grandmother, who} 
gained a girlish figure at age 55. But the best 
thing, of course, is how it happened. Thanks }x: 
to the Ayds plan, I lost 107 pounds, yet I never #i* 
stopped eating. And I’ve never felt better. 


=e 
Now that I’m down to 128 
pounds, I still like to cook 1 
and bake, but I’ve given F" 
up tasting what’s in 
the pot and licking ~ 
what's on the spoon. § 8 



































































RUBIN continued 


ish literature. She says that her 
family was conventionally ‘“Vic- 
y father seemed to head the fam- 
she admitted, “but when I think 
lut it, it was my mother who pro- 
hd me with the necessary strength 
resilience. Mother was diplomatic 
lugh to apply wisdom and support 
out usurping my father’s personal 
amily prestige.” In looking back, 
remembers, “My parents lived a 
tifully romantic idyll; they were 
dly in love with each other. Dad 
d to recite poetry to Mother.” 

Jot surprisingly, young Pat fanta- 
da similar marriage for herself. 
dreamed that she and her husband 
ld be madly in love. This marriage 
tasy, coupled with her early Cath- 
orientation and cultural influences 
existed 25 years ago, accounted 
her willingness to forego a career 
marriage. Girls of that generation 
@d even today’s generation) were 
dy and eager to surrender profes- 
al pursuits and intellectual en- 
vors in favor of becoming wives and 
ers. 

illiam Loud was six years older 
n Pat. She had known him since 
\dhood; he was her brother’s friend. 
» was in love with Bill throughout 
ege. At 23, Pat’s marriage to Bill 
d, and their subsequent family, was 
culmination of her familial, per- 
al, and cultural dreams. 

ife with Bill was fairly happy,” 
says, but she also indicates that 
nething was wrong. That something, 
spect, was that Pat Loud was be- 
ming to feel important stirrings 
hin herself. These stirrings were 
need for personal growth—a need 
t, like other women of her genera- 
, she repressed in order to avoid 
er conflict and anxiety, until her 
elligence and sensitivity could no 
ger allow her to cover up what had 
ome so obvious: that her marriage 
Bill was not what she had expected; 
as not a duplication of her parents’ 


Surface charm 


Vhile Bill was compassionate and 
ing, he never offered their marriage 
involvement and sharing that Pat’s 
er had given his. Paf sensed that 
husband led a life apart and that 
surface charm, humor, and striving 
material success masked deeper 
lings. Looking back, Pat told me 
t Bill’s detachment prevented her 
r getting to know him. Despite 
ts of marriage and five children (‘I 
s very fertile,’ she laughs), despite 
ing gone through much together, 
admitted: “I feel that the real 
Loud has eluded me.” 

at’s statement is not an unusual 
for wives—or ex-wives—to make. 
y relationships fail to produce 
pp understanding and exchange of 
ings. The result of such relation- 
is frustration and anger. However 
ch one tries to bury these feelings, 
ever one tries to avoid facing up 
them—they are there, growing and 
ering. 

at Loud knows all about such feel- 
s, but like so many women, espe- 
lly women with children, she kept 
m from showing. Keeping a family 
ether is no minor motive or effort 
an earthy, serious woman. Besides, 
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to let these feelings take over would be 
to shatter Pat’s childhood illusions, 
that marriage to Bill Loud was the be- 
all and end-all of life, and that her 
marriage would be like her parents’ 
marriage. 

So Pat hung on to her illusions— 
even though she realized she was being 
treated like a child instead of a wife. 
Bill was in charge of the money; he 
doled out allowances to the kids—and 
to her. He seemed to be the boss in 


charge of all important decisions. She 
realized that she sustained a passive, 
dependent role, taking care of the 
household while Bill aggressively con- 
fronted and exchanged experiences 
with the larger world outside. 

It is my opinion, however, that Pat 
Loud’s feelings of dependency on Bill 
and his strength was also an illusion. 
There is an important difference be- 
tween actual dependency and helpless- 
ness due to paucity of inner resources 


and the illusion of dependency. Pat 
is not a helpless woman. She assumed 
the dependent role (like her mother) 
to comply with a cherished dream, and 
with what she perceived to be the re- 
quirements of the culture in which she 


lived. She sustained a facade of that 
role (like her mother) to nurture 
a family of five child [ suspect, 
to bide her time—her children-growing- 

up time 
I say a facade because (continued) 
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DR. RUBIN continued 


even in that pseudo-dependent role I 
suspect that Pat, like her mother, also 
provided the strength and fabric neces 
sary to nurture her family. 

Most men retain much of the small 
boy; I suspect Bill was no exception 
Despite business competence ind a 
show of benevolent family despotism 
and paternalism, many men remain 
very immature emotionally. Like small 
boys, they feel it’s safe to experiment 
outside, provided their wives (as sur 
rogate mothers) are minding the store, 
keeping a home going—a safe refuge 
to run back to if the playing outside 
gets too rough 

Some time prior to the television 
experience, Pat became aware of Bill’s 
involvements with other women. With 
anger and regret, she then realized 
that her illusions could no longer be 
sustained, Only then did she begin to 
listen to some of the yearnings that 
had been within her since college. She 
even tried dating other men. She real 
ized that her children were growing 
up and would leave for lives of their 
own in the not-so-distant future. She 
knew that the evolution of her family 
was taking a revolutionary turn; she 
needed no television experience to 
bring home this growing insight 

With all these 
mind, Pat says, “TI be; 


factors clearly in 
ran to think about 
how I had always loved books and 
ibout an old dream I had about set 
ling in a big city and becoming a re 
search historian.” 

In April, 1972—after the television 
yroject was finished (but before it 


ippeared on TV), Pat made the big 
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step to the outside, and I’m sure it 
was a gigantic step for any woman who 
has had the responsibility of raising 
five children. Pat took a job with the 
Forum for Contemporary History, 
where she is now an associate editor. 
The Forum publishes a newsletter con- 
taining correspondence from people 
elucidating events of current social in- 
terest, people who may not otherwise 
opportunity to be heard. 
‘These include views on Indian affairs, 


have the 


ecological problems, new social forces, 


ind other wide-ranging important 


areas 


Today, Pat is thoroughly involved, 
fascinated, and open to her own growth 
and development. She is particularly 
keen on the Forum because it operates 
democratically. There is no “chief”— 
not even a symbol of one. Pat and her 
co-workers work and make decisions 
equally, an extremely important con- 
sideration to her at this time. 

Pat Loud in no way degrades or 
minimizes her marriage to Bill Loud. 
She still cares very much for him and 
wants the best for him. She feels that 
her ex-husband has many fine assets, 
as well as limitations. She says that he 


Take two aspirins and go to another doctor.” 
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is inconsistent, but she agreed with m 
that being inconsistent is human. Sh 
knows that vast changes have taker 
place in her and in her family, ane 
that there is no turning back. While 
she continues to care about Bill, she 
demonstrates her good health by now 
caring more about herself. This is how 
it should be. 

She has no illusions about her cur. 
rent and instant fame. She is we 
aware of its dangers and pitfalls, but 
realizes that it’s too late for regrets. 
She enjoys her instant celebrity status 
to some extent—and the recognition 
and interesting contacts it brings—but 
she will try to take a firm stand again 
becoming chicnically addicted to it. 

She says quite openly, “I was naivel 
to become involved in the project top 
start with.” She seems well aware that 
withdrawal symptoms, including de 
pression and self-hate, can be deva 
tating. She hopes the TV progra sf 
helps other people to realize that their 
problems are not unusual, and that) 
this realization will make them more 
self-accepting. This may be because 
she has already received many wa 
and grateful letters. 

Pat Loud is deeply concerned for 
her children. She hopes that the T 
experience doesn’t hurt them. Her old 
est son Lance, now 21, suffered from 
suspected polio when he was five. Te 
Pat’s great relief, this problem wa: 
overcome. She has always felt espe 
cially protective of him and is aware 
that, despite surface bravado, he is par 
ticularly sensitive and vulnerable. She 
has heard him announce to the TY 
world that he is a homosexual, that he 

(continued on page 104 
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THE CUP OF COFFEE 


continued from page 38 


up in a plane I was sure it would crash. 
But in addition to these perfectly nor- 
mal reactions, I was haunted by the 
fear that I would show my fear; I was 
scared pink of looking pink. I always 
perfectly understood the man in my 
squadron in World War II who tried to 
jump out of a bomber in a raid over 
Rome. He preferred death to the fear 
of death. And I suppose the reason that 
I could never understand why the peo- 
ple around me saw me as so different 
from my own image of myself—saw me, 
indeed, as a pompous, self-confident 
ass—was that a lifetime’s effort to cover 
my fear had succeeded 

The terrible 


Crater was that he 


thing about Denis 
seemed to have 
penetrated my disguise. I thought I 
could make this out in his leer down 
the table in board meetings, in his sly, 
friendly, mocking questions. I thought 
I could make it out in the falsely pro 
tecting arm that he placed about my 
shoulder if we walked down a corridor 
together. Denis was like a wet, bluster 
ing natural disaster given an ironic fe- 
male name by hydrographic officers, a 
flood that drenched without enriching, 
that blew 


stroyed without cleansing. It had taken 


without cooling, that de 
only one of his huffs and puffs to en 
gulf my litthe Arco Home Appliances 
into the damp embrace of his amalga- 
mated empire, Oh, these mergers! That 
a man could wake up in New Canaan, 
free, happy and seemingly secure, and 
drive over to Armonk to discover that 
he was as much a slave as a Goth in the 
court of Caligula! 

| suppose that Denis Crater had 
come to think of himself as a kind of 
god. He made royal progresses to his 
various corporations, accompanied by 
a little permanent suite of yes-men. He 
was a fine-looking man, I admit, for 
seventy, big and bony and bald. very 
Caesarish, and he had a habit of tossing 
his arms about as he talked of his abid 
ing affection for the human material in 
his employ, dropping such phrases as 
“How blessed I am in my friends!” or 
“What have I done to deserve so much 
fun out of life?’ Of course, it was all 
part of a public relations act in which 
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he had come to believe and of which 
perhaps an essential part was the uni- 
versally recognized obverse side of the 
coin: his total ruthlessness. At his im- 
mense birthday parties you could hear 
the wives of minor officers murmur 
with squeals of sexual pleasure: “‘Isn’t 
he marvelous? Of course, he doesn’t 
mean a word of it. He’d give you the 
sack if it would net him two bucks!” 


But to the point. Crater had a little 
habit that mesmerized the officers of 
his subsidiary corporations. It was a 
habit that seemed unconscious but that 
was almost certainly not so, for the 
simple reason that nobody ever men- 
tioned it. Even to have whispered it 
might have been to admit a personal 
inferiority to one’s boss that was hard- 
ly decent in a land once visited by the 
rays of the American dream. For the 
little habit was this: At staff meetings, 
which were largely taken up by Cra- 
ter’s harangues urging us to redouble 
our efforts and remold ourselves in the 
image of our great chairman, coffee was 
always served. Crater would drink half 
a cup, almost at a gulp, and then, when 
the waiter with the Silex approached 
with a refill, he would dispose of his 
slops by dumping them into the cup 
of his nearest neighbor 

Sometimes the neighbor’s cup was 
already empty and could contain, 
without overflowing, the fresh infusion 
Sometimes it was half full, so that the 
boss’s unwanted residue would cause a 
cascade into the saucer. And some- 
times the neighbor’s cup was still re- 
plete, and the little operation resulted 
in a messy spill onto the tablecloth, But 
whether Crater’s rejected coffee was 
contained in its new receptacle or 
caused a degree of flooding, the expres 
sion of the proprietor of the abused 
vessel invariably retained the same im- 
passivity. It never betrayed by so much 
as a twitch of the muscles or a glance 
downwards that anything untoward 
had been noted 

I was hypnotized by this little ritual. 
Was it a despot’s reminder of absolute 
power, the kicking of a faithful dog, or 
was it a demonstration of trust and af- 
fection, like Napoleon's tweaking the 
nose or pulling the ear of a favored 


dragoon? I always avoided (continued) 
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CUP OF COFFEE continued 


the seat next to Crater. I even dared to 


carry his cup with him and feel the 
sudden need of a hot refill as he passed 
thought he 


my chair. Sometimes I 


friend, sit down. Sit down and elucidate 
us on why it was necessary to take 
eighteen thousand more square feet on 


come late to meetings, 
an armful of papers as if 


detained by a customer, and 


into an empty chair against the wall 
the 
waiter with the coffee Silex so that 


ilable in c: 


And I always shook my head at 
would not have a cup ava 
the great man 
talked 


rising 


table as he 


If your hair is palomino blonde or 
ranch-mink brown. If your eyes are blue 
or green. If you're wearing Orange or 
deep magenta. 

No matter what combinations of 
colors are all over you, your sunglass 
lenses should always be gray 

This isn't a fashion hint; good gray 
lenses do the most for you. Actually 
help conserve your energy, making you 
feel better and therefore look better 

Neutral gray lenses give you the 
least color distortion and the best color 
perception. Red will stay red for example 
It won't 00Ze into a purplish as it does 
when you're wearing blue-tinted lenses. 

Your eyes devour about 25% of 
all your physical energy. If they are 
subjected to the torment of badly made 


A 


fa 


rushing in with 
I h id been 
slipped 


ise 
ind circling the 
should happen to 


noticed my maneuvers. Sometimes it Lydecker Street after I had cancelled 
seemed to me that I caught the flash of the Schwartz dryer sale. Of course, I 
humor in those large opaque eyes, a realize that there must be an answer 


kind of threat that my turn was coming. 


And of course it did 
“No, no, Tommy Trimbolt, 


not slipping down to the end of the ta- 
this 
my 


ble today. I have reserved 


empty chair beside me 


lenses, extra energy will be drained 
You'll tire a little faster—not just your 
eyes, but all of you. Feeling kind of 
saggy, tense, grouchy 

All this can be avoided if you know 
what real sunglasses are and are not 

Real sunglasses are for eye comfort 
and protection. Good lenses filter out 
infrared and ultraviolet rays and only 
glass can do that. Each lens must have 
the same density and pass no more than 
30% of the light. And they should be of 
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wiggles and waves, another source of 
eyestrain. 
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...no, no, my dear Tommy, you needn’t 
go to the Silex. We have your steaming 
coffee right here waiting for thee.” 

Go to the Silex? I had made no such 
move. Explain the Lydecker lease? I 
had already explained it. I sat down 





: 
beside Crater and began haltingly 


repeat my explanation, but I could 
look at him. I stared down at my pap 
and mumbled my words, and all 
while, out of the corner of my eyé 
watched the hot, brimming cup of ¢ 
fee at my side. 

“Okay, Tommy, okay. That seems 
answer the question. Shall we proc 
to Jerry O’Brien’s report? Oh, wait 
Some more coffee here.” 

No condemned criminal can h 
watched the masked headsman 
proach him on the scaffold with m 
dread than I watched the waiter ¥ 
the Silex move forward in response 
Crater’s nod. Hypnotized, even thoy 
knowing the unspoken rule that | 
should avert one’s eyes from the de 
I now frankly stared at the long, gt 
hairless hand of my boss as it move¢ 
his cup. I saw the fingers with di 
nails raise it and approach a pe 
above my own. The brown creamy s 
stance cascaded into my cup, flood 
it, flooding the saucer, and causin 
wide shameful stain on the tableck 
I looked up at Crater and smiled. 


That was on a Monday morning. 
Friday night, when I got home, I ki 
by Matilda’s meeting me in the fr 
hall that something had happened. | 
was holding a copy of the picture m 
azine See. 

“Have you read this?” 

“Not yet. Does it have the profile 
Crater?” 

“Tt does.” 

“T don’t suppose I’m mentioned.” 

“Oh, but you are.” 

Matilda’s angular features, her f 
white dead skin, her sandy, bob 
hair, her long, pointed nose, seemed 
for the first time, 1 
formidable, soi 
thing that appeared to be calling fot 
account. She had always had a fail 
Tudor look, but the spirit that mi 
have been expected to lurk behind t 
cool mask had hitherto been curiot 
absent. Matilda was a woman of I 
silences, of strange inertias. It had b 
possible for us to be married for twet 
five years with almost no confror 
tions. She had a rather graceful \ 
of accepting our lack of commun 
as if it was the common lot. Or had t 

“Let me see.” 

I sat on the hall bench and read 
article. It was written by a rad 
journalist who had carried little 
his bad manners from the Greeny 
Village rag in which he had made 
name to the big illustrated weekly 
which he hoped to make his fortune. 
had a lot of obvious fun with the al 
gance of Denis Crater, yet his piece’ 
still infused with an admiration ft 
struck me as being as basic as thal 
any of the latter’s vice-presidents. 
must have been present at the Mont 
board meeting, for the little episode 
the coffee slops was related in fi 
“Executive Vice-President Thon 
Trimbolt surveyed sadly the creai 
cold bilge into which his steaming bl 
brew had been converted. Like Job, 
had no complaints. God had spok 
That was all.” 


to coalesce, 


something almost 


I laughed. “How true.” 

Matilda nodded, and I noted that 
for a moment had she questioned 
accuracy of the story. Oh, she knew 
man! But perhaps not quite as wel 
she imagined. 

“The children are here,” she s 
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mly. “Freddy drove over from New 
iven, and Alice came up from NYU. 
iey’re both very upset. They can’t 
lieve you’d put up with such insult- 
¥ conduct.” 

“T thought it was precisely what 
»y could believe.” 

“You’re their father, after all.” 
syer had I seen Matilda so intense, 

organized. Mother love had evi- 
ntly galvanized her into unexampled 
tivity. “And I’ve figured it out. 
ere’s what you must tell them. Say 
at before Mr. Crater did what he 

d, he asked you, in a voice that the 
porter couldn’t catch, if you were 
ing to drink your coffee.” 

“And I told him I was!” I exclaimed 
th a shout of laughter. 

“Tommy, this is serious. Your chil- 
en have become laughingstocks in 
eir colleges.” 

“Let us talk to them,” I said, rising. 
ecidedly, I was enjoying myself. 

1 
-hey were playing records in the 
Jing room, but, as a token of the grav- 
y of the occasion, Freddy turned the 
achine off. He was big, blond, hulk- 
g, hirsute, helpless, with the mildest 
ue eyes I had ever known. It struck 
e at once that these eyes were looking 
me for the first time. No so Alice’s. 
he had seen me before. She was a mili- 
nt protester of all the usual things, 
‘oad-browed, thin-lipped, straight- 
1ired, with female vanity manifest in 
1e perfect fit of her blue jeans and 
. her ballet-like movements. 

“Your father has a perfectly good 
<planation,”’ Matilda blurted out. “He 
ever touches coffee, and Mr. Crater 
nows it.” 

“But I always ask for a fresh cup so 
e can use it for his slops.” 

“Tommy, I warn you!” Matilda cried 
arshly. 

“Tt’s a kind of ritual,” I explained. 
[ present the backside, and he presents 
he kick. Like the priest and the fatted 
alf. Does either really have a choice?” 

“Dad, listen.” Freddy strode up and 
own the carpet, his big hands pushed 
ato his small hip pockets. “This is real- 
y rough. At lunch today five guys filed 
y my table and dumped coffee in my 
up. I took a poke at one of them, and 
he place was in an uproar.” 

“He may not get into a fraternity!” 
Aatildaexclaimed. ., 

“Oh, Ma!” Alice cried in disgust. 
Freddy doesn’t care about that. Fred- 
y and I simply object to having a 
ame that has become overnight a sym- 

l of obeisance to the establishment. 

trademark of the fawning attitude of 
rganization men to economic barbari- 

s! We want to know what Dad is 
oing to do about it.” 

“What can I do about it, Alice?” 

“You can announce to the press that 
ou will no longer work for such a boor. 

ou can resign.” 

“And who will support you?” 

“That’s a detail. We'll get along.” 

This, I had to concede, was true. At 

ast so far as Alice was concerned. The 
oung are not worldly. 

“But your mother and I might not,” 

pointed out. “There are too many 
ings we want. The world is divided 
to two kinds of people, Alice. Those 
ho want things and those who don’t. 
you want something badly enough, 
ou will forget dignity. If you don't, 

ou won't.” 
“Oh, Dad, do you really think the 
(continued on page 115) 
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Smoking. 
Whatare you going to do 
about it? 


Many people are against cigarettes. You've heard their arguments. 

And even though were in the business of selling cigarettes, were not 
going to advance arguments in favor of smoking. 

We simply want to discuss one irrefutable fact. 

A lot of people are still smoking cigarettes. In all likelihood, they'll 
continue to smoke cigarettes and nothing anybody has said or is likely to say 
is going to change their minds. 

Now, if you're one of these cigarette smokers, what are you going to do 
about it? You may continue to smoke your present brand. With all the enjoy- 
mentand pleasure you get from smoking it.Or, if ‘tar’ and nicotine has become 
a concern to you, you may consider changing to a cigarette like Vantage. 

(Of course, there is no other cigarette quite like Vantage.) 

Vantage has a unique filter that allows rich flavor to | 

| . » PWANTAGE 4 
come through it and yet substantially cuts down on ‘tar | |jjjmestaes | 
and nicotine. \\" 
We want to be frank. Vantage is not the lowest ‘tar’ | | 
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and nicotine cigarette you can buy. But it may well be | | 


the lowest ‘tar’ and nicotine cigarette you will 
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enjoy smoking. | Re LO Rin 
Vantage. It’s the only cigarette that gives you : 
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so much taste with so little ‘tar’ and nicotine. 
We suggest you try a pack. 
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Filter: 11 mg. “tar”, 0.8 mg. nicotine, Menthol: 11 mg. “tar”, 1.0 mg. nicotine—av. per cigarette, FTC Report Feb. 73. 


54 
















What do American husbands really 
think of themselves, their wives, marriages, 
children, jobs, sex, divorce, and life in gen- 
eral? To find out, the Journal asked authors 
Roderick Thorp and Robert Blake to con- 
duct a survey. Thorp and Blake, whose two 
previous reports had been published in the 
Journal (The Music of Their Laughter 
[on teen-agers] and Wives, An Investi- 
gation) criss-crossed the country, inter- 
viewing more than 30 “breadwinners.” The 
husbands were guaranteed anonymity in 
return for straight, honest, revealing talk. 

“In the course of these interviews,” re- 
port the authors, “we discovered two im- 
portant differences in interviewing hus- 
bands as compared to wives and teen-agers. 
First, the men had more mobility, but no 
genuine privacy. The interviews could not 
be done at home (because the wife was 
there) or at the office (because it was not 
private enough). As a result, many of our 
in-depth conversations had to be conducted 
in automobiles, on lunch hours, or during 
free hours on business trips. 

“The second difference was the fear that 
some men showed. When asked, many 
agreed to be interviewed, then failed to 
keep the appointments. None of the women 
or teen-agers did that. Of course, as we dis- 
covered when we finally sat down and 
talked to these reluctant men, some of them 
had good reason to be afraid. You'll see 
what we mean in the following reports on 
the more interesting men we interviewed.” 


MARTIN 


“I found out she was seeing one 
other guy so ! brought girls home 
to spite her . . . and it worked.” 


Martin, 35, is a history teacher on Chi- 
cago’s South Side. He lives in the suburbs, 
and sometimes it takes him more than two 
hours a day to commute back and forth. 

“We only have one car, and my wife 
Annie needs that to get around during the 
day. From school I walk to the El] and take 
it uptown to get the train home. I usually 
have to wait half an hour for my train. An- 
nie has to meet me at the station, and if 
something’s come up and she’s late, I just 
wait till she gets there. If I can save the 
money it costs to call home, I will. 

“We had a rough time in the beginning. 
My parents were divorced and Annie’s 
should have been. We lived together until 
Annie got pregnant. Then we got married. 
I was a frightened kid. Annie and I met 
when I was twenty-five, and she was the 
first woman I had ever known—that gives 





"you an idea. She’s five years younger, but 


she knows a lot more. At first, even though 


__we were living together, we didn’t have a 


LADIES’ HOME JOURNAL BOOK BONUS/JULY 1973 


WOBANDS 


EXCLUSIVE NATIONAL REPORT ON THE MEN WE MARRY 
BY RODERICK THORP AND ROBERT BLAKE 


real relationship. I was afraid. She was see- 
ing one other guy, so I brought a couple of 
gals home with me to spite her. I made sure 
Annie discovered that I’d had women in 
the apartment. If I knew then what I know 
now, I wouldn’t have done it but it worked. 
She broke off with the other guy, and we’ve 
been faithful to each other ever since. 

“T think the important thing that we have 
is a Sense of what we mean to each other. I 
hurry to get home, and she’s glad to see me. 
Our town is a prim little town, something 
we didn’t learn until after we’d settled 
there. The people wouldn’t understand 
about us, so we keep pretty much to our- 
selves. In our case, it’s not a bad thing. 

“We don’t do much talking. We read 
each other. Every once in a while I realize 
how lucky I am to have Annie—what my 
life would have been like if I hadn’t met her 
—and then I go buy some little thing for her, 
or do something special. We started with a 
sexual relationship, and that’s never 
changed. I think she was as frightened as I 
was of the kind of life we were living before 
we married. The more she trusted me, the 
more the little girl in her came out. At times 
Tm a little boy. We know we can’t have 
that with other people.” 

Even so, Martin knows that he is missing 
out on the largest part of a marriage-with- 
children: the children themselves. His son 
and daughter are little more than strangers 
to him, and he to them. He does suspect 
that they have sealed his relationship with 
Annie. 

Martin realizes that he is an insulated 
man. As a child he was too small for sports, 
and today, still slight—even frail—he looks 
the part of the bookish schoolteacher. 

“My best relationships outside the home 
are with those very few students who get 
interested in the meaning of history. Most 
high school students are too immature and 
inexperienced to wonder about their rela- 
tionship to the rest of the world. With the 
few who do, I can really open up, direct 
them to independent readings, and so forth. 

“Tt’?s not possible for a man like me to 
develop strong friendships with my col- 
leagues. I’m serious, sensitive, and not 
much of an egotist, and most teachers are 
educated fools. There’s a group at my 
school that does a lot of childish, fraternity- 
style partying. Some others are serious, 
but they seem insensitive and completely 
unaware of their own motives. They fancy 
themselves to be great wits—but always at 
someone else’s expense.” 

For the past three years Martin has been 
adjusting his plans to fit changing economic 
realities. 

“The plans are dreams, really. They go 
way back with me. My people are from 
downstate—southern Illinois. My father 
and grandfather worked on the railroad; 
my mother and grandmother were stern, 
churchgoing women. The men were beer 
drinkers, naturally. If you know the people 
down there, you know how hardened to life 





people can become. A big weekend for them 
—back in those days—was a night or two in 
the local saloon, and then the long stagger 
home. I want to see that my kids avoid that. 

“T came up to Chicago for college back 
in the fifties. The city held many attrac- 
tions for me. I was interested in the build- 
ings; I went all over town to see them. There 
is more great contemporary architecture in 
the city of Chicago than in any city on 
earth. There’s a street under Michigan Ave- 
nue that féw people know about. That’s the 
sort of thing I was interested in when I was 
a kid going to college. After I finished my 
four years of college I spent two years in 
the Army out in southern California. This 
was before Vietnam heated up. I was a clerk 
typist and had a very easy time—an apart- 
ment off base, my weekends to myself. It 
was mostly a waste, but the time I spent in 
the desert purged something of the city— 
and southern Illinois—right out of me. 
When every morning is sparkling clear, 
when the air always smells good, you never 
want to leave. Or you want to go back. 

“T returned to Chicago because I thought 
I was ready to enjoy it more than I had be- 
fore. Naturally I met Annie and my life 
went in another direction. For the past six 
years I’ve been:thinking that I want to go 
back out West. It would be better for us all. 
Annie agrees. The problem has been that 
the teaching profession has closed up tight, 
especially in California. We’re coming to 
the conclusion that it’s a matter of just do- 
ing it—of picking up stakes and going West. 
We'd have eighteen months to get settled in 
a new house out there before we’d have to 
pay a tax on what we made on this house. 
I’m beginning to think that I’m willing to 
do anything to make a living, provided my 
family lives well. 

“When I was out in California I had a 
good attitude about myself, and I want my 
kids to have the same feeling. That inde- 
pendence and self-reliance that goes with 
the great outdoors is not simply an old leg- 
end—it’s the simple truth. I want my kids 
to be glad they’re alive every single day, 
not simply waiting for the chance to feel 
that way. It’s their birthright as human 
beings. If nothing else, I want my kids to 
benefit from that single learning experience 
I’ve had. It would make my life worthwhile 
—I’d die happy.” 


“The first girl | slept with told her 
friends | was good, and | began 
living happy. It’s never stopped.” 

Chris, 32, blond and ruggedly handsome, 


is the son of a man who made himself rich. 
Chris lives outside Baltimore, in Maryland. 


“Well, my father’s dead now, but he had a 
full, happy life. After the First World War he 
came over from Scotland with several thousand 
dollars and put it all into real estate. He was a 
carpenter and put up a couple of houses and 
sold them, bought more land, built more houses, 
and just kept going from there. They were cheap 
houses, my father made sure I understood that. 
Compared to the houses in Scotland, the houses 
he built here were made of paper. He was one of 
those men who was cautious all through the 
boom of the twenties. When the depression 
came, he was ready. He made more money in 
the thirties than he did in the twenties, and 
still more in the forties. For as long as I could 
remember, he had people vying for his atten- 
tion—and many were beautiful women. After I 
reached a certain age he made no secret of it 
in my presence. He told me that it was the 
way the world was. 

“Did my mother know? Oh, I think she did, 
but since the money was coming in all the time, 
she probably didn’t want to rock the boat. There 
was just my sister and me, but maybe my moth- 
er thought that a divorce would ruin our 
chances for financial security. This is pure con- 
jecture on my part. By the time I was old 
enough to understand these things, my mother 
was too old to discuss them. She wasn’t bitter. 
My father gave her everything she wanted, in- 
cluding yearly trips back home to Scotland to 
see the family. The trips were no financial bur- 
den to him, and while she was away he was free 
to ‘entertain.’ 

“As a child I was prudish and attached to 
my mother, but when I was sixteen my father 
saw that he had to educate me so that I would 
be ready to take over the business. Part of my 
education, my father thought, would have to be 
some practical experience with women. He 
never went through with it, though, because I 
recoiled whenever he mentioned it. He just 
laughed and said I wasn’t ready—but that even- 
tually I would be, because it ran in the blood. 

“A year or so later, my curiosity was strong 
enough to have me wish that I had taken my 
father up on his offer. I was away at school, A 
fraternity brother helped me. He took me into 
town where a couple of sisters were doing a 
kind of semiprofessional thing, I was frightened, 
and it showed, but it ended happily for me. I 
proved myself. The girl told her friends I’was 
good, it got around the college, and I began 
living happy. It’s never stopped. 

“Maybe it’s in the blood, but it seems that I 
have ten times the experiences that other men 
have. Some days I have more than I can handle. 
The women are everywhere, and you don’t need 
a special talent to find them. If you appreciate 
them, they let you know if they’re available. 
Single women, married women—it makes no 
difference to me. Now maybe more than half the 
women I go with are married. Certainly there’s 
something the matter with American men. They 
don’t take care of their women—so the women 
tell me. Women have been blaming themselves 
for the sexual failure of their marriages, when 
it is obviously the men who are to blame. 

“My wife was one of the victims. She was 
first married to a man who refused to make love 
to her. The marriage was annulled. My mother 
thought I was taking an awful risk, marrying a 
woman who had failed in marriage, but I was 
29 and knew a lot more about it than I ever 
told my mother. Cathy is a marvelous wife. I 
suppose she knows about me. She knew what I 
was like when we were dating. I never denied 
anything. If I was late for a date, she’d make a 
joking remark, and Td stay silent. Maybe she 
figures that it had to be one or the other. She 
wanted children. She has two, and she’s going 
to have two more. I was not sure of myself on 
that question, but I surprised myself. I love 
the kids. If she wants more, she can have them. 
She’s a wonderful woman, a genuinely devoted 
wife and mother. Since we’re married, ’m 


a lot more discreet, you can believe that. — 


“T don’t know if I could stop playing around 
if I wanted to. I’ve never wanted to. Every 
woman is different, and you certainly find out 
about the character of a person in bed. I know 
how to handle myself, and when I see some- 
thing that’s liable to get out of hand, I dis- 
appear. 

“Most of the women I see fall into two 
groups. The first are the young ones who are 
looking for romance and are quickly disillu- 
sioned. Once they see that the affair is not 
permanent, they accustom themselves pretty 
quickly to another role. And when you stop call- 
ing, they go on to someone else. You can tell 
the next time you see them, If they try to cut 
you with a remark, they’ve gone on; if they try 
to run away, they’ve become ashamed of them- 
selves. Either way, you leave them alone. 

“The second group are the hard-as-nails 
women, They just expect you to perform. They 
distrust you in the same way you distrust the 
romantics. They don’t want their own boats 
rocked. It isn’t pleasant, but they’re really the 
safest to play with, with one reservation: you 
have to keep them away from your wife. They 
hate other women and never resist an oppor- 
tunity to get in the needle. But once you’re 
done with them, stay done. 

“A year and a half ago I had a different kind 
of experience,’ Chris said. “She was an older 
woman, close to fifty, still pretty and flirtatious. 
She was married to her second husband, her 
second loser, a mouse of a man, after having 
been married to a drunk, a puncher. She wanted 
to love and be loved, and she started to pour it 
all into me. At her age she knew how to modu- 
late her behavior so that it was a long time be- 
fore I realized that we were getting involved. 
I got afraid, and stopped seeing her. I didn’t 
tell her a thing. Later I heard that she was ill, 
and later still I heard that they moved away, 
suddenly, without telling many of their friends. 
I know that I was part of that, and I feel badly 
about it. But in a way she was trying to seduce 
me—trick me—which is something I gave up 
doing to women years ago.” 


JOHN 


“! felt threatened when my wife 
wanted to go back to work . 





John, age 48, has been married to Alice for 
30 years. They met when he was 16. They have 
five children, the oldest is in college. Three 
years ago, when Alice wanted to go back to 
work, they had to reorganize their household 
responsibilities. 

“We all help around the house now—a new 
experience for me. At first, I felt stupid doing a 
‘woman’s job,’ but I soon felt better when I saw 
how pleased Alice was. The boys didn’t want to 
help at first, but they followed my example. I 
muscled them, I admit. I think it has been a 
very good lesson for us all. The boys used to 
tease the girls about having to scrape plates and 
empty the trash, but there’s none of that now 
since the boys have taken over those chores. 
The girls set the table and help with dinner. 
The boys and girls take turns washing the 
dishes. They all have to make their own beds. 
I’ve taken over washing the clothes and hanging 
them out to dry. We all do the shopping—all of 
us—and it takes no time. 

“There’s a fringe benefit to shopping: the 
kids know how much the food on their plates 
costs. We even include the children in on all de- 
cisions that have to be made. We discuss things 
with them—they know as much about the prob- 
lems involved as we do—within limits. When it 
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would cost. It was good for them. The 
taken great interest in the car; Alice and I 
have to tell them to keep their feet off the s 
“There’s a big difference in all our lives 
kids don’t lean on Alice the way they uset 
There’s very little whining and comple 
They respect her more as a ee 
spect her rights. The result is that she resp 
herself more. It’s just better all around.” 
When Alice first wanted to go back to v 
says John, “I felt threatened.” He wor 
about taxes, about Alice’s getting used 0 
extra income, about how she would spen 
Now, he says, “It was all stupid. She spends 
money the same way I spend mine—on 
family. Every cent. We’re better fed, be 
clothed, more comfortable. The oldest boy | 
a lot of college scholarship money, and he’s 
ways worked, but there’s still a lot to pay 
We don’t have all the luxuries, but we 
richer, having so many checks come in.” 
Only a high school graduate, John spent 
driving a bread delivery truck. Now he 
supervisor. 
“Sure, my big regret is not having more ¢€ 
cation, The kind of work I did had to have 
effect on my life span, and I worry abou 
I’m enjoying my life, and I want to be aro 
for a while. When we were first married, | 
Alice realized how hard I would be worki 
the end of my life, she broke down and 
I'll never forget that. She said she knew y 
her mother had been so quiet: ‘Before you k 
it you’re a widow, and life has just slip 
through your fingers.’ 
“We had some rough years in the begi 
but what pulled us through was our se 
humor and faith in God. We’re very square p 
ple, we know that, but it’s the only way we | 
make sense of our lives.” 
John and Alice have been practicing 
olies all their lives, and religion is at the ce: 
of their marriage. “No regrets, althoug! 
meant sacrifice. Our family is larger 
originally wanted, but nothing good is eas 
wouldn’t trade one of these kids for anythi 
could have given myself years ago. What wo 
I have now that would be worth as much 
they are? Alice and I were always agreed 
this; we would have deep unhappiness i 
had gone against the promises we had mad 
God, ourselves, and each other.” 


FD 


“! handle the money, decide ona ni 


car. My wife writes the checks.” 

Herb lives in Westchester County and cc 
mutes to New York City. He’s 36, os 
two sons. He works for a packaging firm. 

“For better or worse, I handle the money. 
wife Rita writes the checks, but I decide on 
vestments, or whether we need a new car. 
one of our problems. In the middle of ’70, \ 
I was losing my shirt in the market, I deci 
I had to have a luxury car. My reasoning 
emotional: I’ve been working hard all my 
I’ve earned the right to indulge myself. But n 
I’m completely strung out financially. I we 
be out from under until next spring. Until th 
believe it or not, we are living on fifty Ce 
week spending money. 

“T grew up in Brooklyn. We | weren’t poor 
anything like that, but I remember that wl 
the vets came home, they got married < 
moved to the suburbs. Mineola, Long I sle 
was a magic name to me when Iw 



















fixed in ny mind that when you move 
move out of the city and into your own 
ne, I can remember people on the street brag- 
ig that their sons and daughters lived in 
ices like Massapequa Park. and Bayshore, 
ices I wouldn’t live in today. They were 
i . 
radises to me then. 
“My father was 4n old-fashioned man. We 
in a two-family house. When he came 
ne, he wanted quiet. He liked to sit in the 
g room with the evening paper, and then, 
we had television, he watched the eve- 
news. He fell in love with television and 
tched it night in, night out until the end of 
; life. We had to be quiet if there was some- 
ng he wanted to watch. 
“When he spoke, I trembled. All my life. 
: died when I was twenty-seven, a homeowner 
th a family, and I was still terrified of him. 
‘IT met Rita at the start of our senior year at 
rnell. Our courtship was uneventful and col- 
‘iate. When school closed for Christmas, we 
ant three days at her home in White Plains. 
| New Year’s Eve we decided to get engaged. 
2 were married in May, two weeks before 
»end of classes. 
“The first experience with another woman, 
ars later, changed me. There have been mo- 
nts in my life when I’ve regretted it, but it 
1 change me. She was aggressive and over- 
ight. Afterward, for some reason, I felt really 
od. It was the excitement, the adventure. It 
s a whole new world. I promised myself then 
d there never to say no to good times. 
‘Five years ago, I lost my cool. The girl was 
twenty-two-year-old secretary in my office. 
vould like to say that she fooled me, but she 
In’t. I saw her one day and said, ‘Who the 
ll are you?’ She told,me. When they’re in- 
ested in you, they like being talked to that 
y. It’s like the movies. You have to take the 
k. Once you get the smile in return, you can 
just about anything you want. 
“We fell for each other. The day after our 
st evening together, she stopped in my office. 
sked her what she wanted. She said, ‘More.’ 
“You expect to think about them for a day or 
o if they’re any good. But then it fades, like 
arything else. I knew I was getting into trou- 
» when I saw her as much as possible for the 
xt few weeks. Maybe she was falling for me 
m the start, I don’t know. She let herself go. 
snew what was happening, but I just didn’t 


re. 
“She said she wanted me to marry her be- 
use she loved me. I enjoyed thinking about 
I went on for a month. She started pressing 
» for a decision. 
“After all the years-of supporting Rita and 
iking her decisions, I have a certain kind of 
‘ing for her. Maybe it’s not right, but I think 
ner as a kind of child. She needs protection. 
ildn’t stand the idea of her and the kids 
having me around. Then there’s money. A 
who leaves his wife and children busts 
self out. I didn’t discuss it with the girl. 
was waiting for me to make a decision. 
hat happened was that she dumped me. 
reason I couldn’t make a decision was that 
lidn’t want to hurt anybody. If I have a 
ilosophy, it’s that you can do anything you 
; as long as you don’t hurt anybody. It was 
fault—I broke my own rule. As long as you 
it a game, you’re okay. 
About six months later I had an automobile 
cident that nearly killed me. They kept me in 
hospital for five days. I was under sedation, 
and confused. I don’t know why, but I 
ed to tell Rita what had happened. I told 
bout the girl, nothing else. Rita just sat 
silent. I could see that she had never 
ed. The next weeks were the best of my 
>. I was home to recuperate from the acci- 
t, and I really established. communication 
y wife. I never told her about my one- 
nds. But that would have hurt her 





just too much and I absolutely couldn’t do that. 

“She had allowed herself to get dowdy after 
we settled into our first house. She’s pretty—my 
friends say that if I ever took off, they’d be sit- 
ting on my doorstep, which I think is a terrific 
compliment. Our sex life was never very excit- 
ing. We were never adventurous with each 
other. She’s never had an affair; I would know. 
She’s just not a sex-oriented person. We talked 
about sex, and we’ve been working it out. We’ve 
gotten better with each other. If she still sus- 
pects me, she keeps her suspicions to herself. 
She doesn’t want to know because we are finally 
happy with each other. Sometimes we go for 
weeks without having sex. I work hard. She’s 
still not aggressive enough. But it’s better than 
it was. 

“Except for rare situations, I keep the other 
side of my life out of town. Since the time we 
had the trouble, I’ve been with half a dozen 
women, I guess. 

“T never slept with a really beautiful woman. 
I’m still looking for the perfect body. I don’t 
know if I love Rita. I’m fond of her. I know that 
I have to take care of her. Most of the time she 
just doesn’t excite me, which is what I mean 
by love. I need someone to come home to. I 
suppose it would hurt her to know that’s how 
I’ve come to think of her—comfortable. But I 
have to have that excitement. It’s good for me.” 





“We don’t have anything in common 
anymore .. . | support equal rights 
and my wife supports the symphony.” 


Tom lives in Los Angeles. He married Mari- 
lyn while he was still in law school; he thought 
he was going into corporate practice, that they 
would have a big house, memberships in coun- 
try clubs, and witty, clever friends. Now he 
doesn’t care about that. What he learned about 
the law awakened him to the injustices of our 


’ society, and for the past three years he has 


represented the poor, the non-white, the non- 
English-speaking. He has a small office in 
downtown L. A., where the paint is peeling off 
the walls. 

“Tt’s just a matter of time. Marilyn knows it. 
I spend half my evenings and more than a few 
of my nights here. I changed; I’ve put a value 
on the life I’m living now that I couldn’t see 
before—and Marilyn still can’t see. This is no 
criticism of her. She’s a good, warm, decent 
human being. I don’t care how or where I live— 
I found that out after we were married—but she 
does, I support equal rights; she supports the 
symphony. Supporting the symphony is as 
important to our society as working for equal 
rights. Some people could argue that serious 
music itself is as important as equal rights; I 
don’t agree, but I’ll concede the point. If you’re 
going to put a value on people for the efforts 
they make, then I will argue that her effort is 
as valuable as mine. What’s the point of people 
being equal if there’s no beauty and joy in the 
civilization? She’s a good woman, but we just 
don’t have anything in common any more.” 

Tom is 29, unkempt and tired-looking, with 
dark circles under his eyes. He runs a hand 
through his longish hair. 

“We still haven’t discussed our situation. It’s 
fortunate that we don’t have any children. If I 
go home this evening, I might just find a note 
saying where she’s gone. There’s always some- 
thing in the refrigerator. We haven’t made love 
in six months. If I get home late, I'll sleep on 
the couch. She could be seeing someone else; I 
don’t know and I don’t want to find out. When 
the break comes, she can have everything. She 


won't be able to maintain it, so the cash it will 
bring car be her settlement—if she wants one. 
She might not. She might want to split it down 
the middle. That’s the kind of person she is. 

“Three months ago I met someone else. She’s 
black. A teacher. I was part of a program at her 
school, and we started talking afterward. I told 
her right away that I was married. We want to 
see how important we are to each other. 

“Tm trying to keep the two situations sepa- 
rate in my mind. It’s impossible—crazy. Yet it’s 
the only way I can deal with them honestly— 
clearly. Stephanie has never been married and 
she doesn’t want to feel that she had something 
to do with the breakup of a marriage. But if I 
don’t do something soon, what we have to- 
gether becomes completely dishonest. The best 
thing to do, of course, is simply to move out 
without discussing it with anybody. I’m afraid 
that’s what I’m going to have to do. 

“I grew up twenty-five miles from here, and 
I can’t remember seeing a black person, even 
when I was quite small. Now everybody sees 
everybody, in one context or another, every 
day. It isn’t a bad thing. Not a totally good 
thing, but certainly not a bad thing. As Stepha- 
nie knows, I grew up with people, some of them 
relatives, who could not even say the word 
‘Negro.’ There was always another derogatory 
word readily at hand. Today there are only 
pockets of that kind of resistance. 

“If we’ve changed so much in the past 
twenty-five years, what are we going to be like 
in another twenty-five? What I’m talking about 
is only tomorrow—1998. We can’t imagine it. 
Day by day, week in and week out, it seems to 
be falling into place: power to the people. It’s 
where the excitement is, and I want to be part 
of it. 

“T had a very conventional childhood—ice 
cream and Little League, and later, drive-ins 
and rock ’n’ roll. Talking to the people I’m 
working with, I find that their childhoods were 
the same—very conventional, exactly what our 
parents wished. Tell me, if we don’t represent 
the mainstream of American thought, who 
does?” 


“! had a detective follow my wife for 
three weeks. When | showed her the 
evidence she just laughed .. .” 


Joe lives with his wife Adrienne and their 
two children on Philadelphia’s Main Line. It 
would seem that salesman Joe has it made—he 
makes $40,000 a year, has a $100,000 home that 
is a regular stop on the local charity tours, and 
a wife who is beautiful, charming, vivacious. 

“Until six months ago Adrienne had no idea 
that I knew about her. At first she denied it, 
saying it was vicious neighborhood gossip, but 
then I confronted her with the names, dates, 
places. I had a private detective agency follow- 
ing her for three weeks. It cost a bundle. There 
wasn’t much Adrienne could say. She didn’t 
throw a scene with tears and promises never to 
do it again. In fact, she laughed—and told me 
that she had no intention of curtailing her ac- 
tivities, and if I wanted to divorce her, she 
wouldn’t bother to fight it. The next move was 
up to me. 

“T waited months before confronting her. I 
thought that I could win her back. I still had 
romantic notions about marriage. There was 
never anybody to win back. She’s not a person 
in the sense the rest of us understand that | 
word; she simply does what she wants, and she 
cares nothing for the consequences. 

“J have no other explanation for her be- 








havior, although, I assure you, I’ve thought a 
lot about it. She has to go to bed with just 
about anyone she finds. 

“T ask you, what can I do? She has no in- 
tention of stopping, and I have so many ties 
in this area that it weuld be impossible for me 
to get started somewhere else. I couldn’t man- 
age the kids myself and I wouldn’t want to 
leave them to her alone. 

“T still love her. I realize that sounds crazy, 
but it’s the way I feel. We still sleep together. 
I’m not trying to apologize for what I’ve done. 
I’m trying to explain how I’ve tried to handle a 
difficult situation. I know that if I didn’t love 
her, I wouldn’t have all the problems I have 
now. I guess I still believe that things will work 
out in the end, Maybe one day I’ll wake up and 
the dreams will all be gone. And then... I 
know... Vl be better off.” 

Joe, 33, has a master’s degree in Business 
Administration, His parents have retired and 


_live in Florida; his three sisters are married 


and mothers of more children than Joe can 
name. As a child Joe went to Sunday school 
and spent the lazy Sunday afternoons waiting 
for dinner—roast beef, he remembers, or leg 
of lamb. His family memories are of trips to 
the amusement park and vacation trips to the 
Poconos and New England. 

He cried during the first half of the film 
Carnal Knowledge, because at the beginning he 
identified himself with the Arthur Garfunkel 
character, “I was that way when I was young— 
naive and bumbling.” 

He changed, he says. He acquired a certain 
polish. 

“T wasn’t a great lover. I had a good time with 
girls, but I was never very serious with them. 
I didn’t know any of them very well. I didn’t 
know Adrienne well, for that matter. There was 
something about her style that drew me to her 
nothing much deeper than that, I have to admit, 
We had fun the first few months we were mar- 
ried. Having the kids was joyous, if difficult; 
meanwhile I was making my way in business.” 

He stops talking and stares. His eyes well up. 
Finally he says that he wants to tell something 
that he has never told before—no, worse: some- 
thing he doesn’t think of in daylight. He doesn’t 
dare. 

“T only told half of it. She’s proud of what 
she’s done; she flaunts it and she baits me—but 
that’s because she knows I’m curious. I don’t 
know why, but it excites me, It also makes me 
sick, and I do want to get away from it, but on 
the other hand I don’t. Do you understand? 

“We've been married a long time, We’ve had 
children together. For a while, we were broke, 
now we have money. We’ve been through a lot. 
Nothing I ever learned prepared me for this 
situation I’m in now—nothing! When she tells 
me of what she’s done, I suddenly see every- 
thing we’ve done together through completely 
different eyes. It all means something different.” 


HAROLD 


“Pve been married four times in 22 
years. None of my wives ever really 
appreciated my life style.” 


Harold is a genius. At 44, his name appears 
on many electronic patents. A designer of com- 
puters, he is, in terms of service to mankind, 
one of the great men of our time. Yet no one 
knows him—and he is aware of the irony of the 
situation. Each day he leaves his three-room 
apartment on Manhattan’s Lower West Side 
and drives up to Westchester to work. He has 
it backwards—most men commute from West- 
chester to New York City—and he is perfect- 


ly aware of the irony of that situation, too. 

“T’ve always been on the outside. My father 
was a pharmacist, well known in the neighbor- 
hood but privy to secrets both personal ‘and 
financial, and, therefore, net very well liked. 
The feeling was mutual. He saw the worst of 
people, and he was content te keep away from 
them. My mother kept her own company. I was 
an only child. There was never very much 
money and I don’t know if they would have had 
more children if they could have afforded them. 
My parents never discussed the things that 
were important to them. 

“T was very bright in school—very, very 
bright. I studied. My parents saw to that, my 
mother more than my father. If I showed any 
weakness in a subject, she would work on it 
with me. I was never good in English, but I 
know the rules of grammar backwards and for- 
wards, and to this day the improper use of the 
language jars me. For a while I kept a file of 
grammatical errors I found in most of the lead- 
ing publications. 

“Most of my college expenses were paid by 
scholarships. 

“TI went into computer design because I felt 
that it offered the most in long-range possibil- 
ities—not for me, but for the acquisition of 
knowledge. 

“T have been married four times in twenty- 
two years. I had a Ph.D. from M.I.T. when I 
was twenty-two. I landed a designing job with 
one of those budding companies outside Boston. 
I was making $18,000—at the age of twenty-two. 
The obvious thing to do was get married, which 
I did, to a girl I had known when I was in high 
school. 

“She had just graduated from college with a 
degree in psychology. You would never say she 
was beautiful. She had a good figure. I thought 
she was very bright. I think I was being prac- 
tical, as befitted my station in life. 

“Looking back on it now, I guess I married 
her because I was lonely. I could, and still can, 
lose myself in my work—to the point where days 
go by and I’m not aware of it. A few years ago, 
they would just say I was crazy. I was forgiven 
because I was a mathematical genius. My wife 
couldn’t cope with my idiosyncracies. The re- 
lationship began to disintegrate, and she left in 
a melodramatic huff one night when I came 
home after spending a week sleeping at the 
office while working on a project. I had forgot- 
ten to call her. She said I was impossible, and 
two weeks later I received a letter from her 
lawyer stating that she was going to divorce me. 
For the next nine months, any letter that came 
from his office was burned in the kitchen sink. 
I was busy and didn’t want to be bothered. 

“It was a bit of a surprise when I got home 
one day and found that most of my belongings 
had been sold to pay for alimony. The real 
shock was that part of my paycheck had been 
garnished to pay for the bills my wife had ev- 
idently run up after she had Jeft me and before 
the divorce was final. 

“T saved the official divorce papers. I had 
them framed and hung in my office. I started 
living in the office, which was much more con- 
venient for me at the time. I threw myself into 
a fit of work that lasted thirteen months and re- 
sulted in over twenty patents in my name. The 
patents took care of my financial predicament 
back then, and still do today, Of course, I have 
more patents now. Besides my salary, the royal- 
ties from my patents result in some $60,000 a 
year. Each year the figure will go up because 
more and more companies are getting into that 
kind of hardware. 

“T don’t want to bore you explaining why 
each marriage didn’t work out. Suffice it to say 
that none of my wives ever appreciated my life- 
style. But I’m not going to change. Why should 
I? I enjoy what I’m doing. I derive a tremendous 
satisfaction from it. When I work, that is all I 
do. I give everything I have to the solution of 


a problem. Then, when I'm finished, Pm t 













and need rest and freedom from thought. 
one woman stayed around long enough af 
finished a working fit te find out how muc 
can enjoy my life. 

“Most likely I'd do the same things agai 
know I’m abserbed by my work. Is that be 
happy? I’m not particularly happy here in t 
apartment. I’d rather be at the office. I tk 
I achieve a measure of happiness through be 
at work on a problem. I have been trained ta 
it, and I can do it. It’s the way I am, and at 
late date there isn’t much I can do about it. 


JIM 


“I left a $35,000-a-year job for tt 
one. ...It was my wife’s idea.” 





Jim, now 52, was until 10 years ago a lal 
relations expert earning $35,000 a year. He t 
a home in the suburbs, two cars, and he v 
thinking about buying a summer place—o1 
swimming pool. Now he lives in a 100-year- 
frame house in an old village in mid-New Y« 
State. He still commutes—six miles—to a to 
only a little larger, where in a 60-year-old br 
schoolhouse he teaches emotionally disturk 
children. He is a big man, muscular, and : 
parently in good condition, but his hair 
snow-white. 

“T have never been a well man and have be 
plagued with all sorts of physical ailments 
imagine that many of them had no real phy 
cal basis, but it isn’t easy to get out of a k 
habit. When I was young, my parents ha¢ 
farm, and the only way to get out of work v 
to be sick. I never was a healthy child; I m 
have caught every childhood disease at 1 
twice. When I was sick, I spent hours in t 
reading. My mother believed in reading a 
put a great emphasis on it since my forn 
schooling was erratic, I must have read th 
sands of books by the time I got to high sche 

“Eleven years ago, I went to the doctor | 
chest pains that were getting so bad I could 
get up in the morning. He examined me, a 
at the end told me that if I kept on living t 
way I was, I’d be dead in two years. My w 
and I decided that we’d better do somethii 
She was the one who suggested I go into tea 
ing. 

“Changing jobs was not a quick or easy tr: 
sition. The first problem was the enormc 
amount of time I suddenly had on my han 
You get anxious about not being consumed 
pressure. I know that sounds crazy, but af 
having all that pressure on me, I missed it 
had learned to exist with it, and when it was 
there, I didn’t know what to do. Jane had 
teach me how to live all over again. 

“At the end of my first year of teaching 
was hard on myself about how I had done, a 
I was contemplating resigning. But my wif 
prodding and something one of the boys ss 
to me made me change my mind. This was a 
of the angriest young teen-agers I’ve ever col 
across. He was headed for another school. T 
days before the end of the year, there was 
assembly I couldn’t attend; I was waiting 
my room for a parent when I heard a knock 
the door. It was this boy. I figured he had do 
something at the assembly and had been sé 
back. I was about to ask him when he said, 
a voice I’ll never forget, ‘I just want to tell y 
that I respect you, and I’m going to miss y 
next year.’ I thanked him and was about tos 
something when he said, ‘I know we os 
our differences, but the one thing you | 
year, that no other teacher has eve 
not to lie to me about what v vas 
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o ou ney er lied, and that means a lot to 


may not sound like much, but for himn it 
great step forward. He was trying to be 
e his own way. Somehow I had shown 
hat it was possible. That’s when I knew 
nade the right choice. 
y wife has become more beautiful in the 
en years. I just don’t mean that beauty 
he eye of the beholder, either. I really 
> she has become more beautiful. I no 
: bring home the tension that I used to. 
itive person would pick that up; it would 
x. She no longer has to worry about my 
1. She was afraid that I’d die young. Now 
an see me getting stronger instead of 
er. She’s interested in what I’m doing, 
that helps. She’s a part of my life in a 
that she wasn’t before. 
I had continued the way I was going, I 
our marriage would have eroded until it 
ed the point where the only thing we 
have had in common was sleeping under 
ume roof. If I had lived for any length of 
that is. I was lucky enough to be forced 
eeing it. I was lucky—the more I think 
the more I see how true it is. I was just 


lucky.” 


ought I’d never have children— 
-now—well, just look at me-—I 
=" grandchildren.” 







ss is in his seventies. He fought in The 
| War, as he has gone back to calling it, 
1e spent all of his working life in adver- 
first in New York, then in California. 

tired, he lives with his second wife on 
onterey peninsula. His health is perfect. 
aS a sloop-rigged catamaran and, when he 
stand the frustration,” he gets out on the 


i the ‘oldest of four boys, The other three 


alive, all over the country, and we drop 
other a line now and then to keep in touch, 
ie haven’t been in the same room together 
rty-five years. Even when my mother died, 
brother was in the South Pacific. It’s the 
is organized these days but when I 
kid, the member of the family who moved 
ararity. 
roke up the family unit when I went off 
r. | was a volunteer, My parents had a good 
age, I remember. The man was the head 
> house, but it was a responsibility, not a 
e. My mother was upset when I joined 
my father had to educate me to her feel- 
e told me to take care of myself. If any- 
appened to me, he said, it would break 
. [had to think twice when I was doing 






















the war I went to work in Manhattan 
dvertising copywriter. I lived in a fur- 
oom. 

ing the days I learned business, and 
ed radio grow into something important, 
er watched television supplant it. I met 
st wife ata party i in Brooklyn. Those were 
ay: pot bootleg gin, remember? I courted 
id we were married. The old ways hadn’t 
lete ly broken down then, and I suppose 
é oo amount of pressure to marry 
because we were seeing so much of each 
as an affair, but we called it ‘keeping 
People were more circumspect in 
And timid. Everything we did was 
“us. She was a pretty little thing, 





“Later on, after we had been through hell to- 


gether, I loved her even more. I loved her even - 


after our marriage was destroyed by what we 
had been threugh. 

“My first wife and I had a terrible experience. 
We had a child who lived only for a year and 
then died of the injuries it had sustained at 
birth. It was a terrible delivery, with forceps, 
and the child’s brain was injured in the process. 
We knew that his fate was sealed. My wife was 
ruined inside, and the doctors tied her tubes so 
that she couldn’t have any more children. 

“After the baby died she fell in love with 
somebody else. It was natural—a way of getting 
away from anything having to do with what 
happened. She had an affair with a man for 
nearly a year before I learned of it. She told me. 
She wanted a divorce from me so she could 
marry him. I wanted to keep her, but I didn’t 
fight and I didn’t bawl. That isn’t my nature. 
She married the man she wanted to marry in 
the first place, and the last time I heard of them, 
they were still married and doing well. 

“About midway through that bad time I be- 
gan to see that I wasn’t all that much in control 
of myself, no matter what I wanted to think. 
This was in the late twenties. I did well even in 
the depression, so money was not a problem. I 
began to realize that there was some truth to 
what I had been reading and hearing about 
something that was new in those days, psycho- 
analysis. There weren’t many real psychoana- 
lysts in those days, but I found one, and started 
going. 

“T met my second wife the year after the di- 
vorce. We’re still happily married. 

“As soon as we could, we moved out of New 
York, up to Connecticut, the country. We lived 
there with our children for ten years, through 
the late thirties and forties. We came out here 
to California when television came in. 

“We kept the Connecticut place for fifteen 
years more, renting it out until we were made 
the offer that I knew would come sooner or 
later. Now it’s subdivided. I wouldn’t go back 
there for anything. My wife and I had good 
times there. They were doubly good because my 
life had turned around. Certainly, after my di- 
vorce I thought I’d never have children, and I 
was fully prepared to organize my life accord- 
ingly. Now I have four grandchildren and, as 
far as they’re concerned, I’m better than Santa 
Claus. I’ve had a wonderful life.” 


CHARLES 


“If | touch my wife, she turns away. 
But if | ever tried to divorce her, she’d 
clean me out; she’d wring me dry.” 


Charles is 39, and lives in California’s San 
Fernando Valley, in a sprawling ranch home 
with a huge pool in the backyard. A rebuilt, 
gleaming 1954 Bentley is parked in the drive- 
way. Charles wears his hair long, but well 
groomed. His clothes are up-to-date. He spends 
a considerable amount of his time in the sun, 
and his dark, even suntan gives him an easy- 
going casual look. 

“My car is a shtick—my thing. ’m an im- 
porter for specialty shops—‘head’ shops and 
off-beat boutiques. In my business you have to 
have a thing—you have to play the part for the 
customers. When I go to the shops, I put on the 
rage—blue jeans, ‘Impeach Nixon’ T-shirts—you 
know, the latest in footwear, track shoes, the 
whole youth bit. Then I drive up in my Bentley 
and they go out of their minds. They say, “Oh, 
man, is that a weird car!’ They know it’s some- 
thing like a Rolls-Royce, but they’re not quite 
sure, so they just accept it as something from 


out of their fantasy lives. These kids are so 
naive; I think they all used to believe in Super- 
man. If you give them their fantasies without 
being too obvious about it, they’ll dig you. Still, 
they’re a lot more sophisticated than the people 
bound up in the nostalgia craze. I won’t have 
anything to do with that merchandise—it’s all 
garbage. 

“The one difficulty in dealing with the kids is 
that they’ll try to be cute. They’ll call to say 
that someone has come in and offered to beat 
my prices by five percent. The kids are just try- 
ing to rip me off. I tell them I’ll see what I can 
do and get back to them the next day. I always 
wait three days. Then I call late in the after- 
noon, around five o’clock, when they’re feeling 
those end-of-the-day blues, and I scream for the 
manager. When he gets on the phone I curse 
him out for being a liar. These shops mark up 
the stock from fifty to one hundred percent, and _ . 
I know they can’t buy cheaper anywhere than 
they can from me. Not only that, I’ve put hot 
items in their shops that they can’t get from 
anyone else—they can’t do without these items 
and they can’t do without me. So when they 
hear me throwing a fit they blow their minds 
trying to calm me down. I let them butter me > 
up for a while and then we go back to business 
as usual—which, as you can see, is pretty good 
for me.” 

Charles grew up in Los Angeles and has been 
selling all his life. He and his wife are college 
graduates—and since she graduated from ac- 
counting school, she’s been his accountant. 
They ’ve never wanted children. 

“My wife and I have been having trouble for 
the last six months. She’s no good with people 
and never has seen anything in the business ex- 
cept the ledgers. She’ll want a price raised, or 
an item pushed, and she won’t understand that 
it can’t be done simply because she wants it. 
Six months ago I realized that I was finding 
things to do to keep me from going home. Since 
then, our sex life has fallen apart and there is a 
silence in the house that is like ice. She has to 
have things done her way, and when they’re not, 
she puts on the freeze. She won’t talk. If I try 
to say something to her, she just looks away. 
She wants to have a big pile of money—but the 
funny thing is that she doesn’t know how to en- 
joy it. She’s a woman who doesn’t know how to 
have a good time. She wants to pile up that 
money, and she wants me to work harder all the 
time. 

“So I’m out in the cold, and I think I’m be- 
ginning to give off unconscious signals. The 
women I deal with are dropping little hints. I 
think women can spot a man in trouble, and if 
they’re interested in helping him out they let 
him know it. I haven’t done anything so far, but 
I’m thinking about it. 

Charles isn’t extravagantly wealthy yet, but 
he wants to be, in spite of his complaints that 
his wife is driving him too hard. His idea of a 
good time is a weekend in Las Vegas or a week 
in Acapulco—expensive recreation. Charles says 
that he doesn’t feel alive unless he can “get 
away.” He likes to eat, see a few shows, play a 
little blackjack. 

“When things were going well, my wife would 
think nothing of spending the morning around 
the pool, the afternoon at the hairdresser’s, and 
the night perfumed, lacquered, and dressed to 
beat the band. Now she’d rather hunch over the 
books with her glasses on, her blouse falling out 
of her skirt. She really knows how to shriek, 
that woman. If I touch her, she turns away; if I 
suggest getting away for a while, the way we 
used to, she looks at me as if I’m trying to make 
her sick. You know, if I left her, if I tried to 
divorce her, she’d clean me out. That woman 
would rake me over the coals and wring me dry. 
I won’t be able to get out of this. If I tried, I’d 
only make the situation worse. She’ll pursue 
me all over the place, wherever I go. In short, 
it would ruin my life.” END 
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The scene is almost idyllic: a young, at- 
tractive couple on horseback riding through 
the countryside on a crisp English morn- 
ing. But alas, they are not alone—their 
every moment is being scrutinized by over 
30 photographers and reporters. For this is 
no ordinary duo out on a morning canter. 
'The woman is 22-year-old Princess Anne, 
fourth in line to the throne of England and 
one of the world’s most eligible princesses. 
The man is 24-year-old Mark Phillips, a 
Lieutenant in the fashionable Queen’s Dra- 
goon Guards. He is from a well-to-do, oh-so- 
British family, and has those tall, dark, and 
handsome looks that any prospective suitor 
of a royal princess should have. Lieutenant 
Phillips attended one of the better English 
private schools (Marlborough), entered 
Sandhurst (England’s West Point) at the 
age of 18, and joined the Queen’s Dragoons 
when he was 21. He is an adept horseman 
and, at age 20, was chosen as a reserve on 


rincess” 
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the British riding team that went to the 
Mexico City Olympics in 1968. In fact, it 
was a strong mutual interest in horses that 
first brought him and Anne together. 

The days of pre-arranged royal weddings 
are long past, and Princess Anne will marry 
whom she chooses—although she must have 
the consent of her mother, Queen Elizabeth. 
Mark seems to have all the desired quali- 
ties, and no visible negative aspects (such 
as being of a religion other than Church of 
England, being divorced, or having family 
skeletons that might cause embarrass- 
ment). He must also be able to handle him- 
self in the limelight—and so far he seems 
able to take it all in stride. 

Princess Anne’s list of suitors has been an 
attractive one: Crown Prince Carl Gustav, 
heir to the Swedish throne; Guy Nevill, 
godson of the Queen; and Richard Meade, 
a British Olympic horseman who, at 34, is 
the oldest of Anne’s beaux. Meade may have 
introduced Mark and Anne, since he and 
Phillips were teammates on the British 
riding team at the 1972 Munich Olympics. 

The name of Mark Phillips was unknown 
to the public until November 11, 1972, when 
Princess Anne went on a foxhunt with him. 
That escapade caused a great public outcry 
from English animal lovers, who noted 
acerbically that members of the royal fam- 
ily have always avoided indulging in “blood 
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sports”—and that Anne’s father, Prince 
Philip, is honorary head of the World 
Wildlife Federation. Headstrong Anne de- 
fied her critics and went hunting with Mark 
again the following week—and the week af- 
ter that. He was obviously not just a casual 
date if she was willing to incur the wrath 
of the public by foxhunting, a sport in 
which she had never participated before. 

The British public eagerly watched the 
romance proceed as Phillips escorted Anne 
to a Regimental Ball, and then to a York- 
shire ball, where they danced every dance 
together. Just before Christmas, 1972, the 
Princess spent the night at Mark’s parents’ 
home. Then Mark was invited by the Queen 
to spend two consecutive weekends at the 
royal estate, including the weekend in 
which the royal family ushered in the New 
Year. The Queen had never before person- 
ally invited any of Anne’s dates to the fam- 
ily home. 

As in many fairytale romances, the hand- 
some suitor was soon called away by the 
trumpet of duty; in Mark’s case, his regi- 
ment was sent to Germany for two years. 
Anne acted as any ordinary girl in love 
might—she drove Mark to the station and 
gave him two farewell kisses in public. 

Although Mark’s unit is in Germany, 
there is little chance that the separation 
will kill the romance; in fact, it’s a good 
omen. It has been a royal tradition to “test” 
most romances by compelling the couple to 
spend some time apart—as happened to the 
Queen and Prince Philip themselves. 

Absence has made the heart grow fonder, 
and Mark has often flown home on weekend 
leaves to see Anne. The romance seemed to 
be confirmed in the eyes of the world when 
she returned early from a two-week official 
visit to Ethiopia; reportedly, she had been 
taken ill and had to cancel a few final en- 
gagements. But no sooner had she returned 
to England than she hopped into her blue 
sports car and drove 80 miles to Mark’s 
house to lunch with him and his family. 
Later she drove Mark back to Windsor 
Castle to stay with the royal family. This 
little trip even caught the Buckingham 
Palace press office by surprise. 

Subsequently, Mark took some time off 
from his military duties to train for an 
April horse show, in which Anne also com- 
peted. The Princess tried to scotch the 
rumors by telling a local reporter, “There 
is no romance between us and there are no 
grounds for rumors; he is here solely to 
exercise the horses he will be riding... .” 
When the press continued to hover about, 
Anne showed her annoyance quite plainly. 
Lieutenant Phillips took it all calmly. 

As the relationship between the Princess 
and the Lieutenant has seemed to deepen, 
there has been great curiosity about the 
Phillips family. They live in an attractive, 
16th-century manor house. It’s on nearly 
two acres of land, but the family does no 
farming; their stable is the center of most 
of the activity. Mark’s father, Colonel Peter 
Phillips, director (continued on page 64) 



























































































Photograph, top, by Reginald Davis. 
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A first look at Judy Agnew inevitably leads 
toa double take. For two reasons: First, you’ve 
read somewhere that the Vice President’s 
. wife is “a plump, motherly, somewhat ma- 
tronly woman.” Not so! She looks more like 
a college coed. Second, a look-alike Holly- 
wood face hovers at the rim of memory; you 
grope for the name and it comes suddenly— 
_ Sue Carol, Alan Ladd’s widow, who was 

once a movie star herself. The resemblance is 
startling. 

You mention it and Mrs. Agnew smiles in 
assent. She’s heard it before and acknow- 
ledged it delightedly when she recently met 
Mrs. Ladd. Another comment you’ve heard is, 
“Mrs. Agnew has a weight problem.” Not so! 
“What I have,” she explains with a laugh, “is 
not a weight problem but a weight awareness. 
' It neither perplexes nor vexes me because I 

know how to deal with it. 

“To begin with; I know what my ideal 
weight is—135 pounds—and I work at main- 
taining it. Now 135 is not what the charts say 
is right for my height—five feet, four inches, 
without shoes—but that’s the right weight for 
me because I look and feel best then. The 
hollow look’s not my dish of tea. After having 
two babies, I weighed 128 and took on the 

- hollow look (and, as I look back on it, maybe 
_ even a hollow personality). It so unsuited me 
that I decided I’m better off with more weight. 

What’s more, I recognize that I’ve a tendency 

toward . . . let’s call it roundness” (she laughs 

infectiously). “It’s familial—my mother has 
_it. So have my two elder daughters (Pamela, 
30, and Susan, 25). But Kim, our youngest 
_ daughter (she’s 17) , seems to have broken the 
mold. Kim stands five feet seven and weighs 
_ 110 pounds—more in the svelte style of Mrs. 
Nixon or Mrs. Reagan or Mrs. Onassis.” 
‘oa Judy Agnew says this with open admira- 
tion and no envy, then continues: “So as I 
_ Was saying, I know how to deal with weight.” 
_ Indeed she does. Though she modestly denies 
_ it, her knowledge of food, good nutrition, safe 
| dieting, and proper exercise would do credit 
_to a home economist with a Ph.D. or a weight 





she never even went to col- 
lege. After graduation from 
Forest Park High School in 
her native city of Baltimore, 
she went to work as a file 
clerk for the Maryland Casu- 
alty Company. That’s where 
she met young Spiro Agnew, 
who was working there days 
and attending Baltimore Law 
School nights. “He tripped 
over me in the file room,” Judy recalls. They 
were married 18 months later on May 27, 
1942. (Judy weighed 118 pounds then. ) 

People seem to think that Mrs. Agnew has 
undergone weight metamorphosis recently. 
What has she done to herself? What diet is 
she on that she’s lost so much weight? These 
are the questions friends asked me when 
they heard that I was going to interview Mrs. 
Agnew. 

The Vice President’s wife is amused by 
those “new Judy” stories. “I’m wearing the 
very dress I wore when my husband became 
Governor of Maryland in 1966,” she says (a 
navy wool sleeveless sheath with matching 
bolero jacket). “I wear a size 12 mostly, but 
when I tone up I can get into a 10—like now. 
That’s the way my husband prefers me—that’s 
when he’s most proud of me. The children, 
too. So if ever I’m tempted to reach for a for- 
bidden fruit—figuratively, I mean, because 
fruit is one of the things I like and eat often— 
I remember their compliments and resist. I 
succumb sometimes; ’m human. But I don’t 
ever let myself think, ‘oh, well, you took one 
candy so you may as well take the rest.’ And 
my secretaries are such darlings. They keep 
a dish with low-calorie sweets in the office, so 
that when I come to work, it’s easier to keep 
Satan behind me.” 

But at President Nixon’s Inauguration in 
January, Mrs. Agnew did look as if she’d lost 
many pounds. Was there no special diet? 
Again Mrs. Agnew laughs. “Not any different 
from what I’ve been on for years—ever since 
I faced my roundness squarely! Seriously, no 
fad diets for me or my family. There are a 
number of healthful diets available. One of 
the best is the Department of Agriculture’s 
listing of the five major food groups and what 
amounts one should eat from each daily to 
maintain one’s ideal weight. And so is your 
Journal diet. 

“T recall that some time ago I was reading 
your publication and came across Dr. Neil 
Solomon’s ‘Safe Water Diet’ [February 1972]. 
It made such good sense that I tacked it to 
the inside of my closet, and I still follow it 
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Mrs. Agnew 
Stays Fit 


At 52, Judy Agnew is the mother of four and grandmother of two. Yet 
she remains as bouncy as a coed, thanks to her interest in sound nutrition 
and physical fitness. Here, the Vice President’s wife—who knows what 
it’s like to fight the battle of the waistline—talks about her “V.P.” (Very 
Personal) prescription for healthier living—including the diet she follows 
and the exercises she does every day. - 


By Evan Frances. 


quite consistently. It’s close to another diet 
T’ve compounded of a number of nutritionally 
sound plans. Here it is: Breakfast: 4 oz. 
fresh-squeezed or frozen orange juice; one 
soft-boiled, poached, or scrambled-in-diet- 
margarine egg; one slice of rye or wholewheat 
toast or half an English muffin; a cup of plain 
tea (my husband uses skim milk—neither of 
us are coffee drinkers). Lunch: If I had no 
toast in the morning, I have a grilled cheese 
sandwich for lunch. If I had toast, I often 
have a tuna salad (water-packed with celery 
diced in it), and just a dab of mayonnaise. I 
drink iced tea with lemon or a diet soda. If 
we're going to have a big meal at night, I have 
only a slice of cheese and an apple for lunch. 
Late afternoon: If I’m really hungry, I 
reach for celery or carrot sticks, tea, a cup of 
bouillon, or unsweetened lemonade. I try not 
to eat goodies. If they’re not around, it doesn’t 
bother me—I keep busy and that keeps my 


mind off munching. If I’m going to have a_ 
sweet, I try to have it at dinnertime—maybe © 


grapefruit baked with brown sugar. But not 
often. We’re not dessert eaters—we prefer 
fruit. Dinner: Meat or fish (but no shellfish 
because I’m allergic to it); two vegetables 
(squash, zucchini, asparagus, broccoli, Brus- 
sels sprouts, or green beans) ; homemade salad 
dressing (oil, vinegar, paprika, salt, and 
pepper) on lettuce; occasionally I take some 
starch in the form of baked potatoes (no sour 
cream) or noodles (no butter) ; and tea.” 


Does Mrs. Agnew exercise a lot? 

“T’m just not the active sportswoman type,” 
she admits. “My husband bought me a set of 
golf clubs years ago, but by now I guess he’s 
given up hope I'll ever play. When he plays, 
though, I put on my golf shoes and walk the 
18 holes with him. I love to walk—especially 
in Rock Creek Park [which borders on Wash- 
ington’s Sheraton Park Hotel, where the 
Agnews lived until very recently, when they 
moved into a lovely old house in Kenwood, 
Md. ]. 

“What about gymnastics?” I asked. 

“That's something else again. Gymnastics 
have never bored me—they don’t to this day. 
I started doing them at the age of ten and 
continued as I grew into adolescence. I was 
enrolled in the Maryland physical fitness 
program in Baltimore County and I’d work 
out three times a week in ‘Swim and Slim’ and 
other physical fitness classes. You see, I was a 
member of the YWCA there and later in An- 
napolis when my husband became Governor. 
When we came to Washington, though, all that 
was impossible; it (continued on page 102) 


‘DEFENDING YOURSELF AGAINST RAP 
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ape is sexual intercourse without con- 
sent, or violent sexual aggression by 
aman (or men) against a woman (or 
child). Rape causes many kinds of mental and 
physical damage. 

Because of the persistent myth that most 
women secretly want to be raped, and thus get 
what they want, a woman is usually blamed for 
her rape. Men are often excused for their sexual 
aggressiveness because of their “uncontrollable” 
sex drive, This, too, is a myth. In a 1971 study 
carried on by sociologist Menachim Amir, it 
was found that 71 percent of the rapes were 
planned. This premeditation reflects something 
quite different frem a spontaneous, “uncontrol- 
lable” urge. 

Basically, rape is the fault of our cultural em- 
phasis on “sex and violence,” now an American 
idiom like “love and marriage.” Many news- 
papers, magazines, and movies encourage peo- 
ple to groove on sadism by graphically illustrat- 
ing incidents of sexual violence. 

It is a common but false assumption that most 
rapes are by black men against white women. In 
Amir’s Philadelphia study, 93 percent of all 
rapes were carried out by black men against 
black women, or white men against white wom- 
en. Only 4 percent were white men against 
black women and only 3 percent were black men 
against white women. 

Officials estimate that there are four to ten 
times more rapes committed than reported. 
Why? The legal system represents the white, 
male-dominated status quo, and rape cases are 
no exception, A woman who wants to prosecute 
for rape can usually expect little help from ei- 
ther the police or the courts, Often in rape trials 
the defense tries to show or suggest that a wom- 
an has a “bad reputation,” to put on trial her 
character rather than the offense of the defend- 
ant, She will often be assumed to be lying, she 
will have to face the rapist again, and she will 
have to relive the rape. 

Some detectives view rape charges as a wom- 
an’s revenge: “If she thinks she’s pregnant, 
she’ll go for a rape charge” or “The prostitute’s 
check bounced, so she claimed she’s been raped 
... ho, ho, ho.” 

When a woman doesn’t resist, but instead suc- 
cumbs to being raped in order to avoid being 
both raped and severely beaten, she is often as- 
sumed to have consented. In one case we know 
about, a detective took the woman aside to 
proposition her himself (he probably expected 
her to “consent” again). 


What we can do as women 


“But if you don’t prosecute, what do you do 
with your anger?” asked a woman at a confer- 
ence on rape in New York. Someday we will 
have free medical care and more sympathetic 
doctors. Someday we will be able to retaliate, 
to either send rapists to rehabilitation centers 
(not prisons) or humiliate them by beating 
them up. 

But what can we do now? Being mentally and 
physically prepared may help us not to panic. 
Talking with other women about their experi- 
ences may be useful. Having thought about 
what we would do if raped (Would I try to talk 
to the guy? About what? Should I call the 
police? Would I fight?) may really help a lot. 
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Each rapist is different, but some women 
have tried talking to their attacker, have tried 
somehow to make contact. One woman screamed 
at a guy to say something, anything, so she’d 
know he was human. He started talking about 
where he grew up and what his life had been 
like, after which he raped her anally so she 
wouldn’t get pregnant. Another woman man- 
aged to talk a rapist out of murdering her. You 
shouldn’t expect to talk yourself out of rape, 
but establishing human contact may keep 
worse things from happening. 

Sometimes knowing ways to fight (such as 
some judo or karate techniques) can give us 
confidence and help us to defend ourselves. 
Too often we don’t feel able or aren’t willing 
to hurt another person. We experience paraly- 
sis instead. One woman who was being choked 
to death saw a knife within reach but couldn’t 
bring herself even then to stab the guy who 
was trying to kill her. On the other hand, an- 
other woman fought off an attacker who had 
succeeded in killing other women, and she sur- 
vived 18 stab wounds. 

Some hints from Stop Rape, a pamphlet put 
out by a women’s group in Detroit: If you’re 
being attacked in an apartment, building, or ho- 
tel, don’t yell “Help!” yell “Fire!” If you’re in 
an elevator, press the emergency button. If 
you’re being followed on the street, go up to a 
nearby house (break a window if necessary). 

Learn to recognize car and license plates. 

Knives are dangerous to use against some- 
one stronger than you, since they can be turned 
against you. But if you want to use one, hold 
it down around your hips and use it underhand, 
not overhand, Practice kicking—you can reach 
farther with a kick. If you have one punch to 
land, make it count. Try distracting the attack- 
er’s attention first—throw something, a tissue 
or a glove. Don’t be afraid to hurt someone 
who’s hurting you. 


What to do if you are raped 


If you have been raped, you should immedi- 
ately go to a hospital or doctor. Your concerns 
are three: 

1. Venereal disease. Most hospitals will give 
rape victims preventive penicillin. 

2. Pregnancy. You can wait until six weeks 


after your last period, get a pregnancy test, and: 


arrange for an abortion if necessary. Less anxi- 
ety is involved if you take estrogen, which, if 
taken within 24 hours of intercourse, will pre- 
vent implantation of the fertilized egg. The 
estrogen drug (diethylstilbestrol is most com- 
monly prescribed) makes you nauseated and 
uncomfortable for the five days you take it, 
and may have unknown side effects. These fac- 
tors have to be weighed against the dangers 
and anxiety of pregnancy. 

8. Lacerations. If you are bruised, cut, or 


even just generally shaken up, you may want 


to get a checkup. 

If you want to prosecute, you need to call 
the police immediately; don’t change clothes or 
take a shower and wash away the “evidence.” 
You should be prepared to feel as though the 
police are raping you again. They will interro- 
gate you, make you go through every detail of 
the action (which side did your pants zip on, 
where did he touch you, etc.), and in general 
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make the experience an extremely humiliating 
one. 
In some cities only the city hospital will see 
you, and you may have to wait two to three 
hours before a gynecologist shows up. Since the 
gynecologist will probably be a male, he ma 
have little regard for the revulsion that you 
might feel at being handled by a man just after 
being raped. * 2a 

If you’ve been raped, call a friend for help. 
If a local women’s center has formed a rape 
squad (a group of women who assist rape vic- 
tims, go with them to the hospital, possibly 
offers some protection against rape threats), 
call them. New York City already has begun 
such a rape squad of six women detectives led 
by Lieutenant Julia Tucker. Women who have 
been raped and have talked about it afterward 
are apt to feel less guilty and ashamed—be- 
cause they could express their anger and dis- 
cuss the crime as something that happens to 
many women—than those who keep it a secret) 
they have to carry alone. We must help one 
another to feel and express this anger, since 
failure to do so can have serious consequences. 

It is not the police, the courts, or men who 
will stop rape. Women will stop rape. 


Learning to protect ourselves 


Developing a healthy body makes us happier, 
more complete people—as long as we’re alive, 
that is. A reported rape occurs every seven min- 
utes in America—at about the same frequency 
as births of baby girls. Then there are the sex 
murders of women, many more than the sensa- 
tional ones by men like the Boston Strangler. 
In this violent society, learning to protect our- 
selves from male attack is an integral part of 
our physical and psychological health. Every 
woman—whether or not she is the victim of one 
of these vicious crimes—knows the fear of dark 
deserted streets, strange noises in the middle 
of the night, obscene phone calls, and the ev- 
eryday humiliation of dirty remarks and ges- 
tures of the streets. 

For too long most of us have had to rely on 
men, money, or luck for a limited kind of “pro- 
tection.” Some of us, (continued on page 65) 


WHO WROTE THIS BOOK? 
Written by a group of women—ranging in age | 
from 24 to 40, many married with children, | 
most holding jobs—Our Bodies, Ourselves | 
began at a women’s conference in Boston in 
1969. About a dozen participants in a discus- 
sion on women and their bodies became con- 
vinced that women need to learn about their 
bodies in order to have control over them— 
and over their lives. To their discussions, 
each woman. brought personal experiences, | 
professional information, and the research. 
help given them by other women, doctors, and 
nurses. The discussion group led to classes, a 
mimeographed pamphlet, and then a locally | 
printed book that became an underground 
bestseller (250,000 copies sold to date). 

Our Bodies, Ourselves covers all major as- 
pects of awoman’s life in relation to her body. | 
It includes utterly frank discussions of female | 
anatomy, sexuality, birth control, identity, 
abortion, childbearing, menopause, common | 
medical problems of women, etc. 
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PRINCESS ANNE 


continued from page 60 


of an ice cream and sausage firm, will 
never confirm or deny Anne’s visits to 
his home. His wife Anne is an avid 
horse enthusiast, as is their 19-year-old 
daughter Sarah and also Mark’s aunt, 
who co-owns Great Ovation, the horse 
Mark rode when England won the gold 
medal at the 1972 Olympics. (Anne did 
not make the British Olympic team, 
but after that horse show she turned 
the tables on Phillips. She was named 
to the British equestrian team that will 
compete in the 1973 European cham- 
pionships at Kiev in the Soviet Union. 
Phillips did not make the team.) 

If Mark and Anne do marry, money 
will obviously not be a problem. Mark’s 
salary is only about $5,000 a year, but 
Princess Anne is wealthy. Like all 
members of the royal family, she gets 
a government allowance of about $37,- 
000 a year—which will increase to 
about $85,000 when she marries. She 
may also receive money from the 
Queen’s personal fortune 

Although Mark does not have a title, 
there is nothing to prevent him from 
receiving a hereditary peerage; he 
could become an Earl like Princess 
Margaret's husband, the Earl of Snow 
don, In that case, Anne's children 
could all have courtesy titles, too. She 
herself will probably receive the title 
of Princess Royal, which many thought 
she would receive on her 21st birthday, 
but which the Queen is obviously re 
serving for a later date. But Mark may 
not want a title—Princess Alexandra’s 
husband, Angus Ogilvy, did not 

As for a home, there are several 
choices open to the couple. With their 
mutual love of horses, they could live 
in one of the houses on the Queen's 
Sandringham estate, where the royal 
horses are kept, Or perhaps they would 
choose Chevening, a 17th-century 
house on 30,000 acres of woodland 
which was left by one Lord Stanhope 
to a member of the royal family, a gov 
ernment minister, or the American 
ambassador. ‘The house is being reno 
vated and will be ready in July 

A major reason for the romance be- 
ing kept unofficial for so long was be 
cause the royal family had not yet met 
Mark’s family. But on May 29 Buck 
ingham Palace issued a_ statement 
that read: “It is with the greatest 
pleasure that the Queen and Duke of 
Edinburgh announced the betrothal of 
their beloved daughter the Princess 
Anne to Lt. Mark Phillips. . . .” The 
wedding, expected to be the most spec- 
tacular in many years, will take place, 
possibly on November 9, at either Lon- 
don’s Westminster Abbey or at St. 
George’s Chapel at Windsor. The fairy- 
tale has come true. END 


TRAE 
TESTIMONIAL 


By Barbara 7. Grimes 





"What a shame,” they said. 


lad the two you nger g rls are both 
fo pretty.” 
“Good thing she’s smart,” they said. 


And she was smart. 

When she grew up she marricd 

a man u ho never SAW her as less 
than lovely. 

By the time she'd loved him 

for thirty-five years 

S/ vas beautiful. 
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Vella Balsam Instant 
-onditioner. Makes your 
air look beautiful, strong, 
ealthy in just 60 seconds. 


amaged hair needs Wella Balsam Instant Hair 
onditioner. It smooths split ends, adds body to weak 
id brittle hair, and brings up a healthy shine. Men 
id women both enjoy the new feeling it gives their 
tir. It makes hair tangle-free and easy to comb. 
airdressers have been using and recommending 
ella Balsam for years. It’s the original balsam, and 
; still the best. All other balsams are imitations. Get 
ella Balsam Regular for normal and bleached hair, 
tra Body for fine hair. 











balsam can. 


New Wella Balsam 
Shampoo. A gentle lather 
that washes in body 

and shine. 


Now you can wash your hair as offen as you like with 
gentle Wella Balsam Conditioning Shampoo, a rich 
creamy foam that leaves hair shiny, sweet, naturally 
clean. It won't strip hair of natural protective oils, and 
it's safe for even the most delicate hair colors. Actually 
washes in body and shine. It contains famous Wella 
Balsam ingredients, to give mild conditioning while 
you shampoo. For badly damaged hair use Wella 
Balsam Instant Hair Conditioner after every shampoo. 


Love your hair™ 


~ with Wella. 


RAPE 


continued from page 62 


particularly working-class women, 
learn how to take care of ourselves 
while growing up—we have no choice. 
We're often exposed to more physical 
violence than middle- and upper-class 
women, and are sometimes forced into 
situations where we learn to use our 
arms and legs and to take pain—at 
home, in schools, on the streets. Many 
others of us are reared in highly pro- 
tective environments where fighting is ~ 
discouraged. As a result we feel incred- 
ibly helpless and vulnerable and even 
go so far as to question our right to 
defend ourselves. 

We believe it’s essential that all 
women begin to take the right to self- 
defense seriously. Most women are ter- 
ribly afraid of pain and violence: they 
are afraid of both hitting and being 
hit. We don’t know how much pain we 
can take; many of us panic at the mere 
suggestion of being hit. On the other 
hand, we have little sense of the poten- 
tial power in our own bodies—we don’t 
know our own strength. 

We encourage all women to learn 
some basic techniques of self-defense 
that include actual fighting. There are 
several possibilities. If you have time 
and money, you can get formal instruc- 
tion in a school. Check the yellow pages 
under “judo” or “karate” for schools in 
your area. Some YWCAs have self- 
defense classes, which are usually 
cheaper. In some areas women’s groups 
are setting up free self-defense classes. 
Or you could set up your own class 
with some friends and try to find a 
woman with some experience to help 
you occasionally. Failing that, get a 
couple of books on self-defense and try 
to learn some techniques from the pic- 
tures and description. 

There are many martial arts to 
choose from. Judo utilizes throwing, 
grappling, and choking techniques. It 
also teaches you to wrestle. 

Aikido is similar to judo in that it 
relies on the motion of the attacker. 
You wait for the attack and use the at- 
tacker’s body motion against him by 
pulling, twisting, throwing. It is a pure- 
ly defensive art. 

We have found Tae Kwon Do, or 
Korean karate, a most satisfactory 
form of self-defense for women. It 
teaches us to mobilize our entire body 
effectively, utilizing a variety of strik- 
ing techniques, with special emphasis 
on kicks. That is important, since most 
women’s legs are more developed than 
our arms, and we can kick farther than 
we can punch. Tae Kwon Do always 
combines a_ defensive (continued) 








PATTERN BACKVIEWS 
See pages 86-89 
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SIMPLICITY #5683 Holter dress, 5-16; | 
$1.00. Requires iouble sheet. - 
SIMPLICITY 97 Dress, 8-16; $1.00. | 
Requires one double sheet, and 7 yd {2 
wide trim. 
Patterns are available in steres from co: ist to 
coast. Jo order by mail; Send money, size 
and pattern number to Simplicity Pattern 
Co., Inc. (Dept. LHJ), 200 Madison Avenue, 
New York, N.Y. 10016. (Prices slightly high- 
er in Canada.) 
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RAPE continued itself a deterrent to men on the prowl. petitiveness where the women are 





A warning for those of you who are played off against each other. 

motion (like a block) with an unarmed looking for a formal school: make sure 

fighting technique (a kick, punch, or to find one that takes women seriously, Some things you can do 
strike) that allows you to control a or try to set up an all-female class. Whether you enroll in a formal class 
a sphere around you. As you learn the Many male instructors provide a wa- or set up informal training, begin right 

techniques you can begin to utilize tered-down version of karate that al- now to think about self-defense. It is 

them in sparring—actual fighting situ- lows no bodily contact and stresses a skill that can be learned, although 

ations. The general body conditioning get-away gimmicks. Others cruelly say, it is a long process that will require 

will build up your leg muscles tre- “Tf you think you can do this as well as discipline and regular practice. But it 

mendously, so you will move solidly aman, try this... ,” and are physically is also a matter of common sense and 

with new self-assurance, which is in brutal. Watch out also for ugly com- learning to think strategically. Practice 
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by your toes. 
Whatever you wear (or bare) 
Leggs Sheer from tummy to toes 

only show what you want to 

. show. There are no bags 

Hmm OF sags to show, either. 

Leggs Sheer from tummy to toes 
give you the great fit 

Leggs always give you. 


Leggs Sheer from tummy to toes 

s pantyhose fit 5'0” to 5’8” of average 

m weisht. 

) They're here in lots of 

me sheer leggy shades for $1.49. 
Along with our 

regular pantyhose and 

stockings at the 

Leggs Boutique 

in your favorite 

store. 
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with friends. Think through pos 
situations. What would you doif s 
one came up and grabbed you fror 
hind? How would you respond if s 
one approached you while you we 
a telephone booth? Suppose a n 
hand started creeping up your kn 
a subway. Take turns playing th 
tacked and the attacker. Wor 
breaking out of holds or wrestlir 
the floor. It’s also important to 
with each other—punching and ki 
(not too hard) to help break 
some of the fears and inhibitions ° 
en have against striking out and ge 
hit. If you practice, you’re muck 
likely to panic in a real attack s 
tion, since you will have prepared ° 
self and built up some confiden 
your ability to fight back. Fear 
deadly emotion that may keep 
from remembering what you can ¢ 

Any woman can use the follc 
techniques (while observing a few 
cautions): 

On the street, especially at nigh 
in unfamiliar surroundings, be ale 
all times. If a bad or potentially 
situation starts developing, the s 
response is to run—unless you're 1 
confident about being able to d 
yourself. Head for a store, buildir 
lighted area where people are ] 
to be. 

If you’re caught by surprise 
don’t think you can run away, 
around for something to hit wi 
throw—a bottle, chair, brick, or 
Think creatively about what y 
wearing or carrying. A belt bi 
hard shoes, a heavy pocketbook, | 
umbrella can all become make 
weapons. Some women feel good :; 
carrying for ready use (not tt 
away in the depths of a handb: 
knapsack) a pepper shaker; an 
ficial plastic lemon filled with 1] 
juice, vinegar, or other burning 
stance; or a deodorant spray. The 
lem with any of these is that you 
to be really quick to use them. I 
hesitate, the attacker has time to 
the object from you and perhap 
it against you. On the other han 

(continued on page 
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SHEETS: NOT FOR SLEEPING ONLY 
PAGE 86: Pattern names of the Martex s 
used are: Cut Flowers (upper walls, tor 
mattress slipcovers, table skirts, and chair s 
Arbor Stripe (banding table skirts); C 
Picket (lower Walls and shirred boxings of 
tress covers), and Just Flowers (panel 
screen). Twin size mattresses, stacked one 
the other, are Beautyrest by Simmons. Or 
floor, no wax cushioned vinyl, white +1000 
Congoleum. Red lacquer table and Queen 
style side chair are from Interior Enterpri 
964 Third Ave., N.Y.C. Pineapple base 
with shade, +421, in white with green, 
Norman Perry, Inc., 964 Third Ave., N.Y.¢ 
PAGE 87: Pattern names of Wamsutta s 
used are: Lively Flowers on blue ground 
walls, table skirt, and chair seat), and R 
in green (banquette and trellis-like par 
Red terry bath towels used to cover the 
quette cushions, and yellow terry bath t 
made into small pillows, are also by Wams 
On the floor, no wax cushioned vinyl, Blue 
#10002, by Congoleum. Blue lacquer table 
Chippendale style side chair are from Int 
Enterprises*, 964 Third Ave., N.¥.C. 
PAGE 88: Pattern names of Sears, Roe 
sheets: Queen’s Lace +558 Sunflower y 
(walls, dust ruffle, and Cardinal’s Breech¢ 
bed posts); Simpatico #505 Lemon yellow ( 
seat and coverlet), and Simpatico +785 Fe 
blue (mirror frame and Parsons table). Ts 
ribbons used to tie Cardinal's Breeches, al 
a narrower width, to quilt the coverlet, by ¢ 
block Ribbon Co., can be found at ribbon c’ 
ers of fine stores. Twin size mattress anc 
spring are Beautyrest by Simmons, On the | 
no wax cushioned vinyl, Sun yellow #1000; 
Congoleum. Chair in glazed yellow finish is 
World Wide Design House*, 969 Third 
N.Y.C. i 
PAGE 89: Utica sheets by J. P. Steven 
Midnight Garden (chair seat covers, ruff. 
lamp shades, floor cushions, and curtain) } 
solid blue percale (for curtain). The bright 
Grand Velour bath towels from the Utica 
Arts Collection (made into floor cushions} 
also by J. P. Stevens. Wallcovering is a ‘ 
black patent vinyl, #P 1265, from Howa 
Schaffer*, 979 Third Ave., N.Y.C. On the 
no wax cushioned vinyl, Jet black +100( 
Congoleum. Wicker chairs and ottoman in 
black finish are from Walters’ Wicker Wc} 
land, 991 Second Ave., N.¥.C. Yellow le 
lamp table with glass top is from World 
Design House*, 969 Third Ave., N.¥.C. 

* through decorators 









NADER REPORTS 
ed from page 10 


what you and your husband can 
our Own, you may want to sup- 
zislative action. Among the 50 
pension reform now before Con- 
nly one bill mentions survivors. 
ll, called S.4, was introduced by 
rs Harrison Williams of New 
and Jacob Javits of New York. 
ides that survivors would auto- 
ly receive a benefit unless the 
ee takes specific action to ex- 
he survivor. This provision is 
-ontroversial. Survivors’ benefits 
mney, and most industry groups 
this amendment. Many labor 
prefer spending the available 
on higher benefits for their 
rs, regardless of what happens 
ws. S.4’s survivors’ benefits pro- 
s likely to be eliminated during 
sional debate on the bill—unless 
convince their Congressmen 
ongresswomen!) that it should 


this provision is not enough. 
f your husband’s pension plan 
provision for survivors? What 
uld you receive anything, it 
ut to be only a pittance? None 
bills before Congress would do 
ig about these problems. 
igland it has been proposed that 
w should automatically get at 
) percent of her husband’s pen- 
his issue is not even being dis- 
in this country. Employers, pen- 
an managers, and labor leaders 
survivors’ benefits as too expen- 
effect they are dismissing wives 
\oring the fact that women who 
yntributed a lifetime of work in 
me have a right to wages that 
een deferred until retirement. 
arguments that Congressmen 
nators are hearing today are 
y one-sided. They are the argu- 
of industry: namely, survivors’ 
; cost money. What about the 
f women to share equally in the 
income, before and after retire- 
Write your legislators: tell them 
ou can expect under your hus- 
pension plan. And point out 
‘ou will have to live on if the 
oesn’t pay you anything. Re- 
n answer to your letter. 
can also make pensions an issue 
other women in your :commu- 
local organization to which you 
can be most effective both in 
the pension question among its 
rs and in raising the issue with 
ssmen. It is easy to find older 
in any community who can re- 
heir experiences with pension 
0 your organization and graphi- 
escribe what it is like to live on 
Security alone. Invite the press 
*meeting and write letters to the 
of your newspaper. You may be 
ed at the interest you will arouse 
hout your community. 
may also want to visit your Con- 
an and Senators in Washington 
ite them to a meeting at your 
Ask them specifically if they will 
t S.4’s survivors’ benefit provi- 
id whether they would sponsor 
tion to require all pension plans 
e€ provisions for widows. 
1 Kate Blackwell, I have written 
¢ paperback handbook dealing 
ensions. It is called You and 
Pension (Grossman Publishers, 
fork). END 





The Gimlet 


Anyway you like it, but always with Rose’s. 
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Rose’s Lime Juice. Four or five parts gin or vodka. Or mix it to your taste. Straight up or on the r 
Alone or ina crowd. At home or away. That’s the clean crisp Gimlet. The Rose’s Gimlet. 
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“Mrs. Wunnerful - 


Wunnerful” Tells 


er Own Story 


By Mrs. Lawrence Welk 


with Bernice McGeehan 


« 


The wife of TV’s popular “‘musie man” 
talks about him — and about their 
most harmonio 12-year marriage. 
Not long ago my husband and J were in- 
vited to a rquet in the ( 


of the more lu: 


itury Plaza, one 
urious hotels in Los 
“Js it formal?” [ asked Lawrence. ‘ n 


he said, “just wear something simple.” So 


Photograph by Otto Stupakoft 


I wore a plain dress and a beaver coat, and 
he wore a dark business suit. 

When we walked into the lobby, however, 
I noticed a great number of people dressed 
very formally. “My goodness!” I said, “there 
must be another affair going on here tonight.” 
But as we neared the room where our din- 
ner was to be held, the awful truth struck us 
both. All those people were dressed up for 


our dinner—and we were the only ones not 
in formal attire! Lawrence looked stricken, 
rather like a small boy caught in the act of 
doing something naughty, and started to 
apologize. but I just shook my head and 
pulled my coat tighter around my plain dress. 
“Never mind,” I said as we walked in to- 
gether. “They'll just think, ‘Well, here they 
come! Two farmers (continued on page 70 ) 
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MRS. WUNNERFUL continued 


from the North Dakota countryside.’ ” 

And I think that, basically, we still 
are “two farmers from North Dakota.” 
I also think that’s the greatest compli- 
paid. 


ment either of us could be 
Lawrence has come a long way from 
his parents’ small farm in _ Stras- 
burg, N.D. He has made a huge per- 
sonal and financial success, and I am 


proud of his achievements. But es- 


Tampons and napkins were made for 
heavy days. The trouble is, until now, 
youve hadtowearthemon light days, too. 
That's why we created the Stayfree Mini- 
pad. The first and only protection made 


especially for light days. 


Its a soft, small absorbent pad. With a 


moisture-proof backing. 


You simply press it against your panties 


Ms 
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*Trademark of Personal Products Company, Mill | 


sentially he is still the same man—and, 
I think, a pretty nice one. 

We've been married for 42 years, 
and that’s something of a record, I 
suppose—particularly in this day and 
age. We have three children, each 
happily married, and ten grandchil- 
dren. Lawrence has achieved goals that 
I don’t think either of us ever ex- 
pected him to reach—and in a way 
I marvel at his accomplishments, 
but in another way I am not at all 


Why wear more 
than you have to? 


On light days all you need is the Stayfree* Mini-pad. 


and its adhesive strip keeps it locked 
securely in place. No belts or pins 


needed. 


there. 


you need. 





10 ABSOF 


re. 


fi 


Ame Le 


Anditdoesn't bulge like a napkin or pinch 
like a tampon. So you hardly know it's 


The Stayfree Mini-pad. Some days, it's all 


So why wear more than you have to? 
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Adhesive strip locks securely 
onto your underwear. 


Moisture-proof backing for 
effective protection. 






surprised. He has always had a million- 
dollar personality—and he has always 
gotten whatever he started out to get. 
I don’t think I’ve ever known anyone 
with the kind of determination he has 
—unless it’s me! Our daughter Donna 
once said, “You know, I don’t think 
the Welks are so talented. They’re 
just persistent!” She may be right. 

I first met Lawrence when I was a 
student nurse in Yankton, S.D. He 
was something of a local matinee idol 
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then. He had a four-piece band the 
played two local programs every dé 
over radio station WNAX, and 
played at dances all around the cour 
tryside, too. He was tall and handsom 
with a flashing smile, and I was ay 
parently the only girl in town ne 
interested in him. I had plans of m 
own. I wanted to be a nurse. 

I had never wanted to stay on tt 
farm, and in this respect I was muc 
like Lawrence. In fact, our childhoe 
years were remarkably similar 
many ways. I was born in St. Anthon 
N.D., the second youngest child in 
family of eight. Lawrence was the thi 
youngest in his family of eight. Bot 
our parents came from Alsace-Le 
raine and both of them homesteade 
farms. Both Lawrence and I we) 
raised very strictly in the Germz 
Catholic faith, and we were taught 
respect and obey our parents. 

When I was about three, my 
ther, Matt Renner, died. He hz 
been serving on the jury in near 
Mandan, N.D., when he suddenly f 
from his chair, doubled up in agon 
He was rushed to the hospital, but 
the time he arrived his appendix h 
ruptured, and he died two days lat 
of peritonitis. Strangely enough, whi 
Lawrence was 11 years old, he a! 
was rushed to the same hospital wi 
the same ailment, but—possibly | 
cause of his youth—he pulled throu; 
It is an odd coincidence. 





I felt suffocated 


After my father died, my mothy 
Elizabeth Anton Renner, took oy 
and ran our farm and our fami 
She was a truly remarkable wome 
Like my father she was of Germ) 
descent, but she had a strain of Fren| 
blood to add a little sparkle, and s| 
had great style. All of us children we 
proud of the way she looked comil 
down the aisle at St. Anthony’s—s i 
straight, not a hair out of place, ca 
ing her prayer book just so, someo| 
to be admired and imitated. I tri( 
but I didn’t always succeed! Even} 
a child I felt suffocated in that prai 
land and I longed to get away and} 
something else. Lawrence had drear 
too, but he always knew what 
wanted, while I didn’t know until I y| 
about 12. Then my mother was stric 
with gallbladder pains one nig 

There was no way to get a doctor, s) 


nursed her through the night. 

when I walked into St. Alexis Hospi 
at her side the next day, I had the fe 
ing I was coming home. I knew rij 


then I wanted to be a nurse. 


My mother was a beautiful sez 
stress, and she made the dress I wi 
when I first called on the Supervi 
of Nurses at Sacred Heart Hospita 
Yankton. It was black with red chif® 
ruching over the bosom, and red ti 
at the throat and wrists. The nurs 
sister in charge took one look at 
in my new clothes and after a 
ceptible pause she said coolly, “M 
Renner, nursing is a very diffic} 
responsible job. You will have to wy 
very hard.” 

“IT know, Sister,’ I told her. “ 
willing to do that.” I guess my red 
black outfit fooled her, because I hi 
always been a hard worker. I do al 
the cooking and most of the housew¢ 

It was about this time that the ot 
girls in the nursing school dragged 
down to WNAX one afternoon to 
Lawrence. They were all (continu 
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We put the Bouquet cover 
- from our *89.95 Supreme 
_ Back Supporter. mattress 


on our +69” 


Health Center. mattress ~ 
























—just to give you 
a gorgeous value! 


And wait’ll you see it. An exquisite é. 
Bouquet covering you’d expect to 
pay far more to own. 

And beneath all that luxury? Still 
more! Layer after layer of plush, 
premium quality upholstery. 
Luxurious innerspring construction 
with hundreds of finely-tempered 
steel springs .. . for years of 
sleeping comfort. 

A rare combination of elegance, 
comfort—and value. To be found 
only at your Spring Air dealers. 
And only as long as our 
limited supply lasts. 





All prices suggested retail, full size maltress or box spring. 
Twin, Queen and King sizes at proportionate values. 






Custom in every way — 
from its Burlington 
House damask covering, 
formerly on our $99.95 
Back Supporter mattress 
—to its bonus-quality 
construction. And 


only... $7995 




















Exclusive maker of the 
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ing Air Company * 66 nore Drive go, Ill. 606 


MRS. WUNNERFUL continued 


aflutter. I remember on the way I 


bought a sack of chocolate-covered pea- 
nuts, and every time they gushed about 
him I ate another peanut. At the 
studio he came rushing out from behind 
the glass wall booth after the broadcast 
and tried to talk me into going out to 


dinner with him. I finally went when 
he promised to bring along his drum- 
mer as a date for one of the other 


girls. He invited me to come down the 
next evening and watch the band do 
its broadcast. ““The main office will be 
closed but you can come up the back 
stairway,” he told me. “I’m not going 
up the back stairway for any man,” I 
informed him loftily. 

I dated him only occasionally during 
the next two years. I still thought he 
was just interested in having fun, while 
I was completely dedicated to my 
nursing career. I loved the operating 


room so much [I cried when Sister 
transferred me to obstetrics, and on the 
side I put in extra hours in the lab 
hoping to go into research. 

When I graduated I went to St. 
Paul’s Hospital in Dallas. Lawrence 
went to Lake Placid, N.Y., to play an 
engagement, and he began to write me. 
For the first time I sensed the real 
seriousness of his nature. I was very 
impressed with his letters. I knew they 
were difficult for him to write because 
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Now Massengill has pre-measured 
Liquid Packettes. 


Alot more freshness in a lot less time. 


Ty easy to open. 
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Staying fresh shouldn’t take you a lot of time 
and effort. That’s why we made our Liquid Packettes. 
Each one gives you just the right amount of liquid 
for one douche: You don’t have to measure any- 
thing, or dissolve anything, and you really can’t 
spill. Just tear it open and pour it in the water in 
your douche bag. It’s easy and quick. 

And because Massengill has a low surface 
tension, it can reach into the folds in your vagina 
more easily to help keep you clean. So you feel 


fresh for a long time. 


All our douche products keep you fresh. Like 
our Powder in its big economical jar, our convenient 
Powder Packettes, and our refreshing, easy to use 
Liquid. Now our new Liquid Packettes do even 
more to make freshness easier for you. 


Intimate cleanlines 
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4 
of his language problems; Strash 
was an entirely German-speaki 
community, and Lawrence had ne 
learned to speak English until he 
21. Even then he was completely se 
taught. 

A few months later I went home 
vacation and passed through Deny 
where he happened to be playing 
nightclub date. We went for a le 
drive, and he talked of his aims in 
They coincided with mine. We we 
also alike in our basic beliefs and mo 
standards. He asked me to marry hi 
and I remember that I said, troubl 
“But Lawrence, I don’t know anyth 
about music. I wouldn’t be able to he 
you with that.” 

He looked right at me. “I don’t we 
you to help me with the music,” 
said flatly. “J’ll take care of the b 
ness. You take care of our hom 
That’s the way it’s been ever since. 

I can still remember the night I] 
Dallas for Sioux City, Iowa, wh 
Lawrence and I were to be married 
Sacred Heart Cathedral on April 
1931. As I waited on the train platfor 
I was suddenly overwhelmed by chi 
“Oh, what am I doing!” I thought 
panic. “I’m giving up nursing for a] 
I know nothing about. What am I, 
ing?” Nevertheless, when the tr 
came in I got on it! 

And I’ve never been sorry. Oh 
look back over our life together an 
realize that some of it was very he 
Lawrence’s profession meant tha 
had to stay home with the children 
weeks and sometimes months at 
time, making all the decisions, be 
both mother and father. And 
Lawrence, it meant being separa’ 
from the children whom he has alwz 
adored, constant, backbreaking tra\ 
the kind of loneliness that can atti 
you even when you’re in crowds. I] 
at the time it didn’t seem so ha 
When you’re young and in le 
nothing seems difficult. 


Epidemic of angry looks 

But even then there were aspé 
to our life I didn’t like. I used to ge 
the ballrooms with him in the beg 
ning, but I finally stopped for 1 
reasons. One, I never got a chance 
dance with my own husband; and t 
as the orchestra leader’s wife I 1 
expected to dance with all comers—: 
I got tired of all those men stepp 
on my toes! 

Also, if I came to the dances tl 
the other members of the band 
pected to bring their wives, 
Lawrence allowed this for a while wi 
he saw a problem shaping up. All 
wives sat together and if one of tl 
husbands danced with one of the wa 
en patrons—as they were expected] 
do—there was an epidemic of an} 
looks. It hardly added to the lig! 
hearted party atmosphere Lawre| 
was trying to build up, so he issue 
ruling. No wives! I didn’t mind. | 
rather have stayed home with a gi 
book anyway—and I still do. 

I keep strictly away from 
show and the tours, by my own p 
erence. But most people suspect 
worst when they hear that I don’t 
on tour with Lawrence. “My goodn 
aren’t you worried about him?” t 
ask archly. “He’s still a very attrac 
man, you know!” I have a stock ans’ 
to that. “If I had to worry about b 
I wouldn’t want him,” I say. It’s 
(continued on page 1 
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Almost every day you can thank someone 
for something. Even when that someone 
is far away. Dial Long Distance. It’s the 

next best thing to being there. @) 
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large green chilies 


The Journal Food Sam- 
pler reports the latest 
on the food scene. Reci- 
pes from readers, su- 
permarket news, nutri- 
tion. Enjoy it! 

—Arlene Wanderman, 

Food Editor 


EXCHANGE 


Connie Kopp of Las 
Vegas, Nev., discovered 
Chilies Rellenos on a 
trip to Mexico. Back 

* home, she created her 
_ own version of these sa- 
vory stuffed peppers, 
using familiar ingredi- 
ents. 


CHILIES RELLENOS 


1 can (7 02.) peeled Sauce: 

% cup chopped onion 
1 clove garlic, 
chopped 

1 tablespoon oil 

2 cups chicken broth 
1 cup tomato purée 

1 teaspoon salt 

% teaspoon pepper 
Y teaspoon oregano 


Y% pound Monterey 
Jack cheese, cut in 
1 « Y-inch strips 
flour 

2 eggs, separated 

2 tablespoons flour 
salad oil 


Chilies: Rinse and remove the seeds 
from the chilies. Slit one side and fill 
with 1 strip of cheese. Roll each in flour. 

Whip egg whites until stiff. Beat egg 
yolks slightly. Fold yolks and 2 table- 
spoons flour gently into egg whites. Dip 
chilies in batter to coat completely. Drop 
into a large skillet with 1% inches hot 
oil. Brown on both sides. Remove with a 
slotted spoon onto paper towels. 

Sauce: Sauté onion and garlic in oil 


_ until golden. Add remaining ingredients, 
| simmer 10 minutes. Spoon over all. Gar- 
nish with chili peppers. Serves 6. 


Mrs. Alice Kinsey of Bayport, Long Is- 
land, N.Y., sent us this hearty clam and 


: ae ie, which has been a favorite 


fami ly recipe for gener- 

“W% ations (it serves 8-10). 
eg. We were delighted to 
fee learn that Mrs. Kinsey 
is one of our oldest and 

most faithful readers— 

now an active 91, she be- 

» gan reading the JourR- 

. NAL at the age of five. 


- a eee 


HIGBIE CLAM PIE 
6 cups cooked, cubed 5 pints cherrystone 
potatoes clams (save liquid) 
% pound salt pork 1 cup chopped tomato 
1 cup chopped onion 6 Tb. flour 
3 cups flour % tsp. salt 
2 tsp. baking powder % tsp. black pepper 
1 tsp. salt Y%, tsp. hot pepper 
9 Tb. butter sauce 
or margarine legg, slightly beaten 
% cup cold water in Ys cup milk 


Sauté salt pork and onion. 

Pastry: Combine flour, baking powder, 
salt. Blend in butter until mixture re- 
sembles cornmeal. Sprinkle in water, 
toss, form a ball, roll out half. 
Assemble pie: Line a 4-quart baking 
dish with pastry. Layer half the pota- 
toes, salt pork, onion, clams, tomatoes 
in dish. Sprinkle with 3 Tb. flour. Re- 
peat layers and flour. Mix salt, pepper, 
hot pepper with 2 cups clam liquid; pour 
over all, Roll out remaining pastry for 
top. Crimp edge, brush with egg and 
milk. Bake 30 min. at 400°; reduce to 
350°; bake 20 min, Cool in oven 20 min. 


Send us your favorite cake recipe. 


We'll pay $50 for those we use. Include 
with recipe some mention of its origin; — 
we reserve the right to alter recipes 
used; recipes submitted become the 
property of Downe Publishing, Inc. En- 
tries must be postmarked by August 1. 
Send: Recipe Exchange, Ladies’ Home 
Journal, 641 Lexington — New York, 
N.Y. 10022. 


KITCHEN BOUTIQUE 


Freezing, the individual approach. 
Some of the smartest cooks we know are 
becoming quick-freeze artists these days. 
They take little snips of this, little slices 
of that; flash-freeze them in trays, tins, 
and molds; then bag and store them. 
Why bother with bits? Saving leftovers 
gives a boost to the food budget, and 
having individual amounts to work with 
helps speed summer cooking. 

e Instead of freezing a whole meat 
loaf, freeze individual servings in a 
muffin tin. When the meat-muffins are 
solidly frozen—and it doesn’t take long— 
bag them singly and store in the freezer. 
Freeze meatballs on cookie sheets cov- 
ered with waxed paper, then bag and 
store. 

e Small amounts of leftover tomato 
paste freeze beautifully in those indi- 
vidual plastie ice-cube containers. So do 
leftover yolks and egg whites (two toa 


& 


cube). Pop the cubes into freezer bags 
and store. 

e When you’re chopping celery or 
onions or pepper, chop some extra and 
freeze in small packets. Having little 
bits all ready means faster food prepa- 
ration at another meal. Also a good way 
to take advantage of good produce buys. 

e Want a pretty way to chill and dec- 
orate summer punches? Do it with slices 
of orange, lemon, or lime that you wrap 
and freeze individually. 

e Extra whipped cream freezes per- 
fectly in small amounts. Squeeze out 
rosettes from a pastry tube, or use a 
teaspoon to make small dollops on a 
cookie sheet. . 

Freeze first without wrapping, then 
store in a plastic bag. Butter-cream 
frosting can also be handled this way, 
and kept for future use. 


BEST BITES 


Protein—it’s you. Your skin, muscles, in- 
ternal organs, nails, hair—even the base 
of your bones—is made up largely of 
protein. For growth (if you’re growing) 
for maintenance, for repair, for repro- 
duction and lactation, you need a daily 
supply of this vital nutrient. 


No two alike. Proteins are made up of 


chains of amino acids—substances with 
names like lysine and methionine—that 
contain the nitrogen that is essential to 
life processes. Different processes re- 
quire special amino acids, some of which 
the body can create from reserves of fat, 
sugar, and the nitrogen freed from the 
breakdown of used protein. 

But there are some amino acids our 
bodies can’t synthesize, and these (eight 
in number) are called the essential am- 
ino acids. 

A complete, or adequate, protein con- 
tains a generous supply of these eight 
essential aminos. You’ll find these sub- 
stances packed into egg yolks (6 grams 
protein apiece), milk (a cup of fresh 
whole milk has 8 grams), cheese (plain 
cottage cheese—'%4 cup has 22 grams), 
and meat (a slice of lean beef 4x3x%4 
inches has 20 grams). All animal protein 
—with the exception of egg white and 
gelatin—is complete. 

Other sources of complete protein are ~ 
few: soybeans, brewers yeast, and wheat 
germ. Protein from most vegetable 
sources is incomplete, but that’s no 
reason not to eat them, Other nutrients 
come into play. 


How much protein? How ae pro- 
tein you need to eat daily depends on 
your size. For : average people, _we came 


supplied by the Food and — 
Board of the N ational Researe 





Men—70 grams a day. 
Women—60 grams a day. 
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Bacardi Cocktail 


st add a teaspoon of grenadine to your 
orite Bacardi daiquiri recipe. And voila! 
‘ve got the Bacardi Cocktail. So popu- 
MU Mee cel a aes | a) 
MOA tema mfr cel melee 11 
ess it’s made with Bacardi rum. 
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The best part 
of a Bacardi part 
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Simply squeeze half a juicy lime or lemon into a shaker. Add ~ 
Va teaspoon sugar, a generous jigger of Bacardi light, and ice. — 
Then shake away. Serve on the rocks. Or in a-cocktail glass. Or 
LCE Te eee mer mule Lm Elric l Mf dale 
eS MUR Ae Um meet SCE Cm rl Matis 
EL Maree me Leelee . 
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This month, Bernard Urban, executive 
chef of the Royal Coach Motor Hotel 
in Houston, Texas, gave us an answer 
to one of the most annoying problems 
we face in the kitchen: how to make a 
flawless hard-cooked egg without a 
cracked shell or green line. Whatever 
he suggests, we’ll listen to. As Captain 
of the American Culinary Olympic 
Team, he led American chefs to victory 
in Frankfurt, Germany, this year, with 
a total of 19 gold medals. Chef Urban’s 
method is simple. Have the egg at room 
temperature. Then place it in a pot of 
good hot water for about three minutes. 
Turn on the fire, bring to a slow boil and 
cook for a total of five minutes. 

Two other egg tricks from the Chef: 

e To make velvety-smooth scrambled 
eggs, add heavy cream to the egg mix- 
ture and beat well. About four soup- 
spoonsful of heavy cream for three eggs. 

e To make shapely poached eggs, con- 
sider adding a dash of vinegar to the 
cooking water. It helps the eggs keep 
firm while they cook. And if you break 
the egg onto a small dessert plate and 
s-l-i-d-e it into the poaching liquid, 
you’ve got a good chance of making per- 
fect poached eggs every time. 
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NEWS OF THE SUPERMARKET 

e National Cheer Up the Sad and Lonely 
Day, July 11. Do it with a smile, a hand- 
shake, or a warm hello. If you know a sad 
soul on an eggless low-cholestero] diei 
cheer him up with a package of Fleisch- 


Competition begins July 30th | in Indian- 





FOOD OF THE MONTH 


TALKING TURKEY IN JULY 

What in heaven’s name are we doing talk- 
ing turkey in July? Well, why not! Right 
now anyway, it’s one of the best food 
buys around. A few calculations convinced 
us that we’ll find more protein for the 
money in a turkey than in most meats. 
Like so many bargains, this one may be 
short lived, so don’t save the big bird for 
Thanksgiving. Make July a Turkey Festi- 
val. It’s easy to do these days when tur- 
key comes in all sizes and shapes: fresh, 
frozen, in separate parts, and in compact 
all-meat turkey rolls you can cook right 
in the package. Turkey meat is lean (190 
calories in 3 oz.) ; it’s nutritious; and it’s 
utterly versatile. 

To thaw or not to thaw depends on how 
much time you have. You can, if you want, 
put a solidly frozen turkey in a cooking 
bag and roast it at 350°F. Figure about 
20 minutes to the pound, then tack on an 
extra hour and a half to the total cooking 
time. A word of caution though: Don’t 
try this method with anything over ten 
pounds. Too dry. Because cooking a frozen 
turkey doesn’t produce as juicy a result, 
we much prefer to take the time to de- 
frost thoroughly—the slower, the better. 
Three ways to defrost: 1, In the refrigera- 
tor: two—three days. 2. At room tempera- 
ture: six—nine hours, 3. In the oven (pre- 
heated to 150°F)—three hours, 

Roasting Turkey. How you de- 

cide to cook your turkey 

depends on how much 

time you have and how 

much bird. You can 

roast a fresh or thor- 

oughly defrosted turkey > 

covered or uncovered, Al- SS 

low about 20 minutes to 

the pound. (We found a 

meat thermometer useful 

—stick it in the thickest 

part of the thigh, and 

when it registers 185°F, 

the bird is done.) Uncoy- 


mann’s Egg Beaters. They’re the world’s 
first fresh-frozen, cholesterol-free egg 
substitute. You can scramble them, turn 
them into a version of egg salad, or pop 
them into eggnog. We recommend our 
virtuous cholesterol-free Butterscotch 
Sauce (it tastes as good as if it were bad 
for you) as a topping for low-fat ice 
cream: Combine 34 cup light brown 
sugar, 4% cup each Fleischmann’s Egg 
Beaters and water, and 14 cup each corn 
oil margarine and light corn syrup in top 
part of double boiler. Place over boiling 
water and stir constantly until mixture 
thickens. Makes 11% cups. 

e Mothers of Twins Clubs Convention, 
July 25-28. Rumor has it that they’re 
meeting in Minneapolis, Minnesota. Ru- 
mor also has it that mothers of twins use 
twice as much chocolate milk as mothers 
of singles. (It’s a rumor we believe.) 
What’s a fact is that there’s a new way to 
keep a supply on hand with Carnation’s 
Instant Chocolate, a chocolate-flavored 
non-fat dry milk powder. 

° The U.S. National Hot Air Ballooning 





ered, roast it at 325°F. Covered, raise the 
heat to 400°F., place foil over the roasting 
pan (make sure there’s a hole in the foil 
to allow steam to escape). To get a nicely 
browned breast, remove the foil a few 
minutes before the turkey is done. 
Rotisserie turkey. This Fourth of July, 
why not celebrate your independence 
from the oven with our fabulous Rotis- 
seried Whole Turkey. You spit a small- 
sized fresh or defrosted turkey, roast it 
over glowing coals, and baste the interior 
with white wine. 

We hope you have enough leftovers to 
toss our refreshing Tropical Bowl Al- 
mandine. It’s a perfect hot weather dish 
to serve midday with some thin slices of 
Danish rye bread and a pitcher of iced 
tea, or perhaps Sangria. 

TROPICAL BOWL ALMANDINE. Combine 3 

cups honeydew balls, 2 cups each peach and 

banana slices, 2 cups cubed cooked turkey, 

4% cup each sliced scallions and slivered 

almonds. Toss with a mixture of 4% cup 

each mayonnaise and sour cream, 2 tea- 

spoons horseradish, 1 teaspoon salt, and % 

teaspoon black pepper. Chill. Serves 6-8. 

Another way of using up leftover tur- 

key, in crisp golden St. Moritz sand- 

wiches, is so tasty you may find yourself 

roasting a weekly turkey just to make 
this recipe. 

ST. MORITZ SANDWICHES. Com- 

bine 2 cups chopped cooked tur- 

key, % pound (1% cups) 

grated Swiss cheese, 1 cup 

each cranberry sauce and 

grated carrot, % cup each 

grated onion and mayon- 

naise, 1 teaspoon salt, and 

Y% teaspoon pepper. Dip 8 

split English muffins in mix- 

ture of 2 eggs and 1% cup milk. 

Spoon the turkey mixture on 

8 halves. Top with remaining 

halves. Fry 4 sandwiches at a 

time, 5 minutes on each side in 

butter or margarine. 





ola, Iowa. While would-be hot air cham- 
pions fly rings around the sky, we'll stay 
earthbound (thank you very much) and 
use the hot air in our ovens for Ore-Ida’s 
new frozen Onion Rings. (They’re made 
of chopped-up onions formed into rings 
with special molds then deep-fried.) 
e We’re looking for a way around the 
incredibly high price of meat, and as beef, 
lamb, pork, and chicken prices continue to 
climb, some of us are contemplating the — 
vegetarian route. For those of us who 
can’t give up our carnivorous ways, what 
lies ahead? : x 
One possibility yet to be mai eted is 
the meat of young bulls. (Th ae 


ee 






may be able to market it at a ] 
than beef because the young ‘b 
han 
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Get the 
Cascade look... 
virtually spotless. 
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the brim with luscious fresh fruit. ~~ bp eg 
- You can be proud of this creation. & 
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MARILYN MONROE! Hollywood's tragic “angel _ perceptive lion of American literature, Norman Mailer— 
of sex,” vulnerable child-woman, legendary love goddess _ with pictures by the world’s foremost photographers. On 
who couldn’t succeed in love. Now her life story istoldas _ the next page, the Journal offers the first of two exclusive 
never before in a brilliant new biography written by the excerpts from what will surely be the book of the year. 





6 1973 Eve Amold 








Copyright © 1973 Norman Mailer. All rights reserved. Photographs © 1972, 1973 Alskog, Inc., all rights reserved for the individual photographers. From the book ‘‘Marilyn,’’ to be published by Grosset & Dunlap, Inc. Produced by Lawrence Schiller. 
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MARILYN MONROE: “SHE WAS THE 
So we think of Marilyn who was every man’s love 
affair with America, Marilyn Monroe who was 
blonde and beautiful and had a sweet little rinky- 
dink of a voice and all the cleanliness of all the 
clean American backyards. She was our angel, the 
sweet angel of sex, and the sugar of sex came up 
from her like a resonance of sound in the clearest 
grain of a violin. She gave the feeling that if 
you made love to her, why then how could you 
not move more easily into sweets and the purchase 
of the full promise of future sweets, move into 
tender heavens where your flesh would be re- 
stored. She would ask no price. She was not the 
dark contract of those passionate brunette depths 
that speak of blood, vows taken for life, and the 
furies of vengeance if you are untrue to the depth 
of passion, no, Marilyn suggested sex might be 
difficult and dangerous with others, but ice cream 
with her. If your taste combined with her taste, 
how nice, how sweet would be that tender dream 
of flesh there to share. 

In her early career, when the sexual immanence 
of her face came up on the screen like a sweet 
peach bursting open before one’s eyes, she looked 
then like a new love ready and waiting between 


LAST OF THE MYTHS TO THRIVE IN 
the sheets in the unexpected clean breath of a rare 
sexy morning, looked like she’d stepped fully 
clothed out of a chocolate box for Valentine’s 
Day, so desirable as to fulfill each of the letters 
in that favorite word of the publicity flack, curva- 
ceous, So curvaceous and yet without menace as to 
turn one’s fingertips into ten happy prowlers. Sex 
was, yes, ice cream to her. “Take me,” said her 
smile. “I’m easy. I’m happy. I’m an angel of sex, 
you bet.” 

What a jolt to the dream life of the nation that 
the angel died of an overdose [in 1962}. Whether 
calculated suicide by barbiturates or accidental 
suicide by losing count of how many barbiturates 
she had already taken, no one was ever going to be 
able to say. Her death was covered over with am- 
biguity even as Hemingway’s was exploded into 
horror; and as the deaths and spiritual disasters 
of the Sixties came one by one to American 
Kings and Queens, as Jack Kennedy was killed, 
and Bobby, and Martin Luther King, as Jackie 
Kennedy married Aristotle Onassis and Teddy 
Kennedy went off the bridge at Chappaquiddick, 
so the decade that began with Hemingway as the 
monarch of American arts ended with Andy War- 
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THE LONG EVENING OF THE AMERICAN DREAM.” —NORMAN MAILER 


hol as its regent. The ghost of Marilyn’s death 
gave a lavender edge to that dramatic American 
design of the Sixties, that long decade which did 
not end with the Battle of Michigan Avenue in 
Chicago, or the slaughter of Sharon Tate, but 
drove on to the death of Jimi Hendrix, the suicide 
of Janis Joplin, and the shooting of George Wal- 
lace. It was an overextended decade which finally 
came to conclusion in the gargoyle farce of the 
Eagleton affair and the night flight of Apollo. 
The Seventies, born three years after term, gave 
every promise that the computer would set out 
to solve some of those ecological (and spiritual) 
crimes it had already helped to commit, and Gov- 
ernment would probably be managed down long 
halls of gray veils. Television would take a little 
more from the movies, an inchworm on the aes- 
thetic gut of the drug-deadened American belly. 

In what a light does that leave the last angel of 
the cinema! She was never for television. She 
preferred a theatre and those hundreds of bodies 
in the dark, those wandering lights on the screen 
when the luminous life of her face grew ten feet 
tall. It was possible she knew better than anyone 
that she was the last of the myths to thrive in the 
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long evening of the American dream—she had 
been born, after all, in the year Valentino died, 
and his footprints in the forecourt at Grauman’s 
Chinese Theatre were the only ones that fit her 
feet. She was one of the last of cinema’s aristo- 
crats and may not have wanted to be examined, 
then ingested, in the neighborly reductive dimen- 
sions of America’s living room. No, she belonged 
to the occult church of the film, and the last 
covens of Hollywood. She might be as modest in 
her voice and as soft in her flesh as the girl next 
door, but she was nonetheless larger than life up 
on the screen. There her sexual legend still twin- 
kled on the edge of the last shadow of the long 
Victorian afternoon, yes, the last of the ladies of 
the chorus with whom one could have a liaison 
in the late late Victorian life of the soul. It was as 
if she were aware that she was the rainbow sundae 
pearly glow at the end of the gloom. Even down 
in the Eisenhower shank of the early Fifties she 
was already promising that a time was coming 
when sex would be easy and sweet, democratic 
provender for all. Her stomach, untrammeled by 
girdles or sheaths, popped forward in a full 


woman’s belly, inelegant as hell, an avowal of a 
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“Why am I so afraid?” she wrote in her notebook. 
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arilyn. ‘‘Sex came up 
from her like a resonance of sound in the 
clearest grain of a violin...’’ writes Mailer. 


“She was a Stradivarius of sex.” 
Photograph © 1972 by Bert Stern 
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© 1972 Bert Stern 
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® 1972 Milton H. Greene 


In 1955, at age 29, she wistfully posed for the 
high school graduation picture she'd never bad. 





womb fairly salivating in seed—that belly which 
was never to have a child—and her breasts popped 
buds and burgeons of flesh over many a questing 
sweating moviegoer’s face. She was a cornucopia. 
She excited dreams of honey for the horn. 

Yet she was more. She was a presence. She 
was ambiguous. She was the angel of sex, and the 
angel was in her detachment, For she was sep- 
arated from what she offered. ‘None but Marilyn 
Monroe,”” wrote Diana Trilling, “could suggest 
such a purity of sexual delight. The boldness with 
which she could parade herself and yet never be 
gross, her sexual flamboyance and bravado which 
yet breathed an air of mystery and even reticence, 
her voice which carried such ripe overtones of 
erotic excitement and yet was the voice of a shy 








© 1972 Eve Arnold 


Marilyn d in "196 I: “She has no Ponts bist illegiti- 


macy on one side .., and insanity on the other.” 


child—these complications were integral to her 
gift. And they described a young woman trapped 
in some never-never land of unawareness.” 

Or is it that behind the gift is the tender wistful 
hint of another mood, some quiet camp of com- 
edy? In some unvoiced whisper, she also seems to 
say, “I am my own creation. For when an absurd 
presence is perfect, some little god must have 
made it.’’ At its best, the echo of her small and 
perfect creation reached to the horizon of our 
mind. We heard her speak in that tiny tinkly voice 
so much like a little dinner bell, and it tolled when 
she was dead across all that decade of the Sixties 
she had helped to create, across its promise, its 
excitement, its ghosts, and its center of tragedy. 

Since she was also a movie star of the most stub- 





arilyn and 


Arthur Miller at Amagansett. Her 
wedding band was inscribed, ‘‘Now ~ 
is forever.” Forever was five years. 


_a dying minnow; ore 


-haunch over to | 
- her faster than a ‘whore could lust" over 


a riot by” dropping her glove at a ‘premiere; a 







































boat secretiveness ae agesberote 
i ogance and on-rushing i 


mented most tyrannical of 


queen of a castrator who was ready t 


| inv 


read, and a proud, 


buck; a female spurt of wit and sensitive « 
who could hang like a sloth for days 
mooded coma; a. child-girl, yet an actress to 


fountain of charm and a dreary bore; an | ' 
lating cyclone of beauty when dressed to show, 
a dank, hunched-up drab at her ete 2 
bad smell!—a giant and an emotional pygmy; 

lover of life and a coward] ye ae who 
drenched herself in chet ee a sexuz 


ambu 


Naahay. more ae less than the silver witc 
us all. In her ambition, so. Faustian, ‘and in ba 
ignorance of culture’s dimensions, in her liber 
ation and her tyrannical desires, her noble demo: 
cratic longings intimately contradicted by the 
widening pool of her narcissism (where every 
friend and slave must bathe), we can see the mag 
nified mirror of ourselves, our exaggerated anc) 
now all but defeated generation, yes, she ran : 
reconnaissance through the Fifties, and left a mes 
sage for us in her death, “Baby go boom.” Nov 
she is the ghost of the Sixties. The sorrow of he 
loss is in the loving words her friend Normai 
Rosten was to write: 

“She was proud of her dishwashing and held : 
the glasses for inspection. She played badmintor 
with a real flair, occasionally banging someone or 
the head (no damage). She was just herself, anc 
herself was gay, noisy, giggling, tender. _ 

“Marilyn loved animals; she was drawn to al 
living things. She would spend hundreds of dol 
lars to try to save a storm-damaged tree and woulc 
mourn its death. She welcomed birds, providing 





satedak eat food for the many species that 
isited her lawn, she worried about them in bad 
eather. She worried about dogs and cats. She 
nce had a dog that was by nature contemplative, 

ut she was convinced he was depressed. She did 

er best to make him play, and that depressed him 

ven more; on the rare occasions when he did an 
pirouette, Meres would hug and kiss him, 
elirious with joy.’ 

They are lines calculated to have us fall in love 

ith her, but those who suspect such tender beauty 
find other anecdotes. This incident from 

faurice Zolotow’s book: 

“One evening, some of the cast—though not 

lonroe—were watching the rushes of the yacht 
equence {from Some Like It Hot}. shee fe ODY 
curtis} i is posing as a rich man’s son who suffers 
rom a frigid libido. Girls cannot excite him. 
fonroe decides to cure him of his ailment by kiss- 
ng him and making love to him. On the fifth kiss, 
he treatment succeeds admirably. 

“In the darkness, someone said to Curtis, “You 

seemed to enjoy kissing Marilyn.’ And he said 

oudly, ‘It’s like kissing Hitler.’ 

“When the lights came on, Paula Strasberg 
ife of Marilyn’s drama coach, Lee Strasberg} 
crying. ‘How could you say a terrible thing 
ce that, Tony?’ she said. “You try acting with her, 

atta, he snapped, ‘and see how you feel.’ ” 

Even so consummate a wit as {director} Billy 
der would yet describe her as the meanest 
roman in Hollywood, a remark of no spectacular 
mor that was offered nonetheless in an inter- 
four years after her death, as though to sug- 
est that even remembering Marilyn across the 

* d was still sufficiently irritating to strip his wit. 

t during the filming of Let's Make Love she 

; a to write in her dressing room notebook, 
‘hat am I afraid of? Why am I so afraid? Do 
ink I can’t act? I know I can act but I am 
aid. I am afraid and I should not be and I must 
be.” It is in fear and trembling that she writes. 
dread. Nothing jess than a sense of the death 
er soul may be in her fear. But then is it not 












hopeless to comprehend her without some con- 
cept of a soul? One might literally have to invent 
the idea of a soul in order to approach her. “What 
am I afraid of?” 

It may be fair to quote another woman whose 
life ended in suicide: “A biography is considered 
complete if it merely accounts for six or seven 
selves, whereas a person may well have as many 
as one thousand.” The words are by Virginia 
Woolf. In its wake, the materials of any biog- 
rapher come begging with his credentials. 


But why not assume Marilyn Monroe opens the 
entire problem of biography? The question is, 
whether a person can be comprehended by the 
facts of the life, and this does not even begin to 
take into account that abominable magnetism of 
facts. They always attract polar facts. Rare is the 


piece of special evidence in any jife that is 
quickly contradicted by ¢ witnesses 
career like Monroe’s, where no one can be 
whether she was Bing an old 

ing with a new one, or even bein; 

than the true self (which she had 
trying to discover), the establishing of facis dis 
solves into the deeper enigma of how reality 
might seem to a truly talented actor. Since the psy) 
chological heft of a role has more existential pres- 
ence than daily life (and in fact the role creates 
real reactions in everyone who sees it), so the twi- 
light between reality and fantasy is obliged to be- 
come more predominant for a great actor than for 
others. Even if a few of the facts of Monroe’s life 
can be verified, therefore, or, equally, if we learn 
the sad fact that Monroe reminiscing about her 
past at a given moment (continued on page 106) 





With Joe DiMaggio. Writes Mailer: “His communion to her, his gift to her, is that he loves her.” 
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mack in the eyes, 
there is nothing 
like the sun, 
especially after 
six or seven days 
of bad weather, 
of wind, rain, 
fog, and low 
black-and-gray clouds—nothing lke 
the sun again at last racing down the 
are of the sky to the waters of the Pa- 
cific. There are many who can’t take 
the sun going down, who feel bereft as 
it goes, and then is gone, whose isola- 
tion seems to become total at that mo- 
ment, who sometimes can’t remember 
who they are or what the chronological 
history is of what they have known. 

There is nothing like the sun in the 
morning, either, coming up, over on 
the other side, and quite different ac- 
tually from what it is when it goes 
down. It is always the sun of course, 
but it changes just a little every hour 
of the day. What it has in the morning 
to some people is also difficult to take, 
because it is so truly new and fresh and 
impels such wild expectations that 
time has demonstrated can’t be ful- 
filled. 

There isn’t anything like the sun at 
high noon, either, when it is best of all 
to most people, when the expectation 
of early morning is back where it 
waits, unfulfilled, and the anguish of 
late afternoon or early evening has not 
yet come, At high noon the sun and 
everybody under it is midway, easy 
about both the past and the future. 

It’s all right, entirely, any way you 
have it, or any way you are under it, or 


































any way you look at it, coming up and 
hanging directly overhead, or a little 
over to the side, or going down, al- 







though never is it entirely understood, 





loved, cherished, or put to its best use. 

One day, on a picnic by the sea, a 
small boy had been moving about on 
the beach under a bright sun, with his 
little sister nearby tagging along, lis- 
tening to him as he spoke, saying 
things apparently to other things, to 
the pebbles he was picking up and 
looking at, to the sand he was pushing 
into piles, to the water of the sea com- 
ine and going. The father and the 
mother lay stretched out together on a 
blanket nearby, maybe sleeping, may- 
be not, maybe just being there, maybe 
talking, maybe about the little girl her- 
self, or about the boy, or about both 
of them, or maybe about the other 
things and people they were always 
talking about. 

Suddenly the boy stopped, looked 
back, first at the little girl herself, and 
then beyond her at the man and the 
woman, his father and mother, his peo- 
ple, then threw away the rocks he was 
holding, threw them away as if reject- 
ing them, as if they had tricked him, as 





























— if they were spurious and not what he 


had expected them to be. Then he 


brushed his hands together, brushing 


the sand from them, but as if the sand 
were more than sand, as if it were 
everything, or at any rate everything 












unaccountable and therefore un- 
acceptable, unusable, meaningless, 
unsatisfying, worse than unsatisfy- 
ing, deeply troubling, and began to 
walk to the little girl who knew fewer 
words than even he knew. He reached 
her, looked at her as she looked at him, 
brushed his hands again, brushing 
aside the sea and its enormity, turned 
and looked up at the sun, going a little 
blind, turning quickly away and quick- 
ly having sight restored, and then be- 
gan to run with all his might to the 
man and the woman. When he reached 
them they opened their eyes and sat 
up, whereupon he began to sob with a 
sorrow that must surely have been the 
deepest and most terrible known to 
human experience. 

“What is it?” the boy’s mother said. 

In answer, the boy cried louder than 
ever. 

“Come,” she said, and opened her 
arms to him, but this time—and it was 
the first time—he didn’t run to her. 
Instead, he said something loud and 
angry that was unintelligible, totally 
entangled in whatever it was that he 
was erying about. This either hurt her 
a little or she thought he had cried 
enough, because she said, “Now, you 
just stop that erying, right this min- 
ute.” But again the boy disobeyed her, 
and ran toward where he had been, 
erying all the way, and from there be- 
gan to run up the beach. 

“Took at him go, will you?” the 
boy’s mother said to his father. “He’s 
crying about something, and he’s mad 
at somebody about it, too.” She had 
expected the boy to stop and start com- 
ing back, and slowly stop crying, so 
that by the time he got back he would 
be finished with it, whatever it had 
been, and sober, and himself. But the 
boy didn’t stop, he went right on run- 
ning, and now he was so far away she 
couldn’t hear him. “Well, what’s the 
matter with him?” she said. ‘““What’s 
he running that way for? What’s he 
running away from?” She waited a 
moment and then said, “Well, say 
something.” 

“T’m trying to think what he’s run- 
ning away from?” the boy’s father 
said. “And I’m not having much luck.” 

“Were you that way as a small 
boy?” 

“T can’t remember. I suppose I was. 
Why ?” 

“T mean, if you were, you might 
know what this is all about, all of a 
sudden, and know what to do about it. 
Well, look at him, he’s still going, not 
running any more, he got worn out; 
but he’s walking. Don’t you think 
you'd better go after him or eall out to 
him or something ?” 

“T don’t know. I wouldn’t care to ob- 
struct a man in a private fight.” 

“What private fight?” 

“Oh, I guess you might call it the 
only fight. The fight of love, the fight of 
rage about love. I don’t know. Some- 
thing like that, I guess.” 

“Then you were that way as a 
boy?” 
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by Norman Green 


“T can’t be sure, but I’m that way 
now.” 

“What love, what rage about what 
love?” 

“Tt’s not easy to talk about. For any- 
body. He can’t talk about it at all.” 

“Well, you’re not a boy of four 
who’s crying and you do know how to 
say what you mean, so for heaven’s 
sake say it. What love, what rage 
about what love?” 

“For myself I suppose I can say it, 
but for him I’m afraid I’d be awfully 
inaccurate. The love I’m talking about 
is the love of a grain of sand, of one 
grain of sand, like this little golden 
one here on the tip of this finger, and 
the love at the same time of all of them, 
and of the sun up there. The love of 
everything, I guess. And the rage is 
about that same love, about the impos- 
sibility of it, or the hopelessness of it, 
or the enormity, or the uselessness, or 
the terrible speed of it, ending sudden- 
ly in night and cold. He doesn’t ery 
like a small boy, he doesn’t ery like 
himself, his erying has always kicked 
the hell out of me. He cries like the 
whole stupid wonderful human race 
from the beginning to now, and maybe 
to the end. Well, at least he’s stopped 
at last, he’s staying in one place.” 

“Wohat’s the matter with him?” 

“What do you mean, what’s the mat- 


ter with him? Nothing’s the matter 
with him, everything’s the matter with 
him, the same as it is with everybody 
else. He’s just fine. He gets over- 
whelmed now and then, and he doesn’t 
know how to say what he feels or 
means, so he cries and runs off a little, 
trying to find out where to go, for 
God’s sake. Where can you go?” 
“You’re almost as bad as he is.” 
“You asked me to tell you; I tried to 
tell you, but of course I didn’t make it. 
I have an idea that most of all he is 
running away from love, because it’s 
too big and too demanding. He’s run- 
ning away from us—from you, from 
me, from his sister, from himself, too. 
Who wants to be himself, who wants 
to be so little, and so captured and 
limited? He’s a hell of a man, really, 
and he loves you almost as much as I 
do, but you’re always busy getting 
your hair dyed or having your toenails 
trimmed and painted and polished, so 
you don’t know what it’s all about, and 


like myself he thinks you 
to suspect, at least. It’s about the 


foolishness of it, the impossibility, Ss2=: ¢ 


and the damned unembraceable beau 

ty and truth of it—Mama, Mama, what 
are we going to do about it? But you’re 
having your bitten finger ends treated 


NRA AL SINR ANY 


and soothed, and the remains of the } 


nails polished, so you can’t even begin 
to guess.” 

“Oh, mind your own business .. .” 

“T didn’t say I don’t love you, so 
don’t get defensive, too. Having you 
innocent and totally unaware is enough 
for him to fight about, and for me, too. 
I wouldn’t be able to begin to tell you 
how much I love you, even for the busi- 
ness with the hair and the toenails and 
the fingernails, and the self-conscious- 
ness about the ears and the nostrils, 
and the lower lip that you think is too 
thick or something. Nostrils are nos- 
trils. They are perfectly all right. 
Yours happen to be perfect. When I 
kiss you, like this, you mustn’t imagine 
my idea is to inspect them.” 

“Tf you love me so much why do you 
find so much fault with me?” 

“Tm a fault-finder. It isn’t actually 
that you’re stupid, it’s just that you 
don’t give yourself half a chance. 
You're actually brighter than anybody 
in this damned family, although I 
think the boy is going to be brighter, 


and the girl is going to use her bright- 
ness better. Well, he’s on his way 
back.” 

“Do you think he’s erying ?” 

“T think he isn’t.” 

“Well, what was it exactly that hap- 
pened ?” 

“We felt the enormity of being here, 
of being alive, under the sun, a part of 
love, of the love that is in everything, 
and he wanted to do something about 
it, something as big’ as the love itself— 
you and I kiss and hold one another 


and bed and begat, and let the rest of | 


the bigness go, but he can’t do that, and 
it infuriates him. What he would really 
like to do, most likely, is to ravage the 
whole thing. Well, it can’t be done, can 
it, by anybody, let alone by a four- 
year-old boy.” 

“Why in the world would he want to 
ravage it?” 


“So he would have had it before fe, 
t 


it’s gone, that’s why. Before he is 
gone, (continued on page 117) , 
ps ste mmm 
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This page: Dress up ina dream of a flowery “e 
¥ S 


gown. Tiny field flowers are scattered on S&S 3 
y - . ’ . 
yards and yards of gathered skirt and full kimono 
sleeves. (The same flowers appear again on * 
the screen in this garden-fresh sitting room.) ® Fe 
On the walls are giant tulips. For sleeping } i 5 


or sitting, three mattresses are stacked up 4 % 
and covered with a fresh green-and-white 4 - 
plaid. More tulips cover the small tables ¥ 

edged with Roman stripes. & me: 


Dress, Simplicity #5897. Sheets by Martex. 


SHEETS 
NOT FOR SLEEPING ONL 


4 There’s no reason not to fall asleep on the ne 





























_. flowered sheets, but why stop there? These irre 
“~*~ Oy sistibly pretty prints deserve to be savorec 
5 * with your eyes wide open. Draft them for day 
ae > lime service anywhere in the house. Cover z 
= se SES ES wall, a lampshade, a chair, a sofa or an en4 


tire bathroom with an expanse of flowery sheet. There are 

no other fabrics that come in comparable widths (up to 108 inches); 
and few that exist at similar bargain prices. Mix the patterns? 

a splash of outsized posies with a delicately sealed millefleur design 
a demure garden print with a bold geometric. Then gather them4 
trim them, drape them, sew up a matching dress, and if you insist 
you can even sleep on them. By Nathan Mandelbaum, Director of 
Interior Design, and Nora O’Leary, Patterns Editor. 














Opposite: A bower designed for dining. A dramatic flower print covers the 

round table, the slip seats, and walls. The area is defined by a border of lattice- 
printed sheets, which is repeated on the bases of the banquettes. The upholstery 

is of velvety towels—bright red for the cushions, and lacquer yellow for the pillows. 
Sheets and towels by Wamsutta. 









=e seeudbca gS 
ipa REN SK FA 


en 









Photographs by Jerry Abramowitz. Illustrations by Marie Michel. Congoleum flooring; Simmons Beautyres! 
mattresses. 
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he Thirties revisited (above). This sitting room features all manner of shiny 
acks—varnished wicker, satiny walls, and glossy, pebble-textured floors. 


plashy flower print is ruffled around the lamps, cushions, and windows. 
eets and towels by J. P. Stevens. 


he royal treatment for sleeping. (opposite). A fourposter draped. 
ed, and as luxurious as a Sun King’s courtier. The pouf is made of 

eets padded with fluffy down and tied with bows. Sheets by Sears. 
ews on p. 65: decorating suggestions on page 122. Grayblock ribbons. 
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A BEAUTIFULWEEK 
FOR PAT LOUD 


Pat Loud is one of America’s most-watched mothers. Millions of TV view- 
ers eavesdropped on her life this year when PBS televised its controver- 
sial 12-part documentary, “An American Family.” No one in the Loud 
TACs Mm UCU meme ie mice ee oa aL 
especially, now a 47-year-old divorcée with a part-time editorial job and 
IMac eee kG 
from it all she recently checked into Elizabeth Arden’s luxurious Maine 
Chance spa in Phoenix. With her was JOURNAL Beauty Editor Sally Obre 
ere CA Meer area ae eM eel le) Caran 


and charm—qualities the TV people never quite captured.” Pat’s first- 


person report of her glorious week at Maine Chance follows. 


“1 had always dreamed about going to a spa. But you get to a point where you are respon- 
sible for taking care of so many things you don’t have time to think about yourself. As a 
result of my divorce—and maybe because I’ve started dating again—! thought I needed to 
Pr amo a eee a ee Ue eee eC Ue eee CRC 
Ae CRU CET MU eum eC eee Rare ee Ue) 
Treo MC mace om ome ohm er RU ee eleael 
place you knew you wanted to walk into. Inside the furnishings were antique and beau- 


TU acumen RO Uma ee eer eal mor ee sec el Lee 


“Early Monday morning | was scheduled for my first treatment, a facial. | was 
seated in a chair with my feet tipped up. | could have sat in it for a hundred 
VOM r ime omer Meee me UM AU ao 
Te CORCORAN PU eUme r C) 
for quite a long time; next she applied a mud pack and covered me with a 
blanket. | was a complete mummy for about five minutes. | was told it takes 
PUT Me OPC Meru erm eo Am ee mee 
Trim CMU CM Cr AU MU e eee eas 
thought... Exercise is one of the basic things | came to do. I really want to get 
myself toned up. At home | can always think of a million reasons why | 
shouldn’t be exercising—I’ve got to cook dinner or do this or that. At the spa 
they work mainly on the waist, hips, legs, and upper arms. Lots of leg swinging, 
and pulling and rolling to music (2). I’m beginning to torture muscles | hadn’t 
Tet See me Cee Ce eer 
ar Ue Moca CO Ue ee 
Tol MCMC Me UMM oe em ee Le Le) 
body massages. You lie on a table with a cotton blanket over you. You're tired 
and sore. A nice lady comes and puts lovely soothing cream on you and 
~ massages away the stiffness. Another relaxing experience is the whirlpool bath. 
ECM MU ee OM Coe eee eee eee 
_ You do a lot of arm and leg movements, pushing and pulling against the water 
_ (4). Pfound that I got tired, which | wanted. | only have a week...” 
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IVE ree pedicures are also a regular part of 
TO er mT meld 
to get the hands and feet back in shape. No polish 
until the end of the week when nails have shown im- 
provement. For the feet there is foot zone therapy (5) 
performed by an expert who applies soothing pres- 
TRU ei em Cree uel ie 
body. 

“The food here is so elegant you almost forget 
there’s not enough of it. You’re put on a 900-a-day 
calorie diet of really superb food. The fruit in the 
salad we had for lunch one day(6) was absolutely per- 
fect in every way and was served on the most beauti- 
ful china. They manage to make everything, no matter 
how simple, look appetizing. The hamburger at din- 
MM eMC eeme U Melee 
Cee a Om leer meer a 
You're there on a really big health kick....In the morn- 
ings at 11 a potassium broth is available as you relax 

_ around the pool in between scheduled classes (7). In 
TCO Mace CMC ae cece (Miceli | 
the fabulous grapefruits they grow here.” 






(Editor’s note: To wrap up Pat’s beauty week Beauty Editor Sally Obre whizzed 
her off to the Elizabeth Arden salon in Phoenix, where a dramatic seven-inches was 
trimmed from her hair. Pat’s scalp had already been conditioned daily at’ Maine 
Chance. Sally also did Pat’s makeup. “After all the facials Pat had been given,” said 
SUA CMe aera Mh Om Ge ela TTL) 
PR em mee ea Ce em ee mom Meme et emir les 
on her lids to emphasize her eyes.) Pat: “I’m not very familiar with cosmetics — 
powders, creams, shadows, and such—but I really looked a lot better. And | think 
elem eee eee CMU ana Chm Ces) Pte 
you not only look better, you feel a lot better, too. You’ve done something difficult. 

DHA a UC ee mr ee M Cee ml irda 
You’re sore. But because you’re being smiled at and pampered, you don’t realize 
what you’re going through. It’s a very healthy experience, psychologically and phys- 
ically. It makes you feel as if you can get out and hit the old ball one more time. It 
was a great week!” 


ee ey Oe aaitaar 
e , aa | \ / Cat) CS ACEC eee et UEC CMe Um CnC ma ae Met C7 s Me Olle aC 
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his month, 6ur popular cookbook-of-the-month series takes 
id different direction, turning the spotlight on an old 
idition—the community cookbook. To lead off, we've 
-Pots rites ate written collectively by members of 
re Orig Parattre Roanoke Valley, Virginia. It represents. 
like many of the best regionally produced cookbooks, some of 
|» America’s most creative cookery. Nearly three years in the mak- 
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JOURNAL COOKBOOK 
OF THE MONTH: NUMBER 
SI IN A SERIES. 


| OF POTS AND 
PIPKINS 
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lection of over 400 well-tested and clearly written recipes. (A 
“pipkin,” by the way, is a long-handled pot.) The group will use 
proceeds from the book to finance their many good works, in- 
cluding a home they have recently founded for foster girls. The 
two-menus we feature from the cookbook were worked out dur- 


ing our trip to Roanoke VaHley, where League members prepared 


several fabulous feasts for Thee: Coat omrtite menu plans, plus in- 
pho LL i 


~ ing, the 200-page spiral-bound volume contains an excellent col- “structions for ordering the-boak,-will be found on page 98. 
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A group for dinner at the home 

LA Liz Luczak (standing, right); it featured 

ma the food shown at left: Tomato 
Toasties, Trout Marguery, 217 
Ric@with Snow Peas, Creme 

ts de Menthe Ice Cream Pie. 


So Cocktails md by League President 
Clydenne Glenn, left; Betty Shannon, 
center; andd_ifida, Thompson. 
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At the buffet: right, Nancy __ 

| TUNEL LEAST 
Rebercomb, far right, who serves 
up mugs of shrimp gazpacho. 

At awelcoming luncheon, h 

from left: Carey Smith, Pat Bennett, 

hostess Sybil Fishburn, Mary 

Lee Ward, Barbara Stockstill with 

Tia me CORAL 












i food photograph by Arthur Beck, 
others by Ken Regan International Sterling flatware 
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Blueberry -ggnog— ascites 
Shortcake— richest scat 
best dressed apoleon— 
most 


conceited 







> > 
ee Apple Brown 
Banana most Double Berry— Betty— 
teacher's sloppiest 


Daiquiri colorful 


neatest 


Nectarine 
Melba- 
most 


Avoca 
Lime=- 
most 
origin 


Cherries 
in the Snow— 
best looking 


Porto 
best 


mixed up 
sport 


Creme 


Pina de Rose— 
; Colada— most 
best Gingersnap— subtle 

mannered ie freshest 





Open your own ice cream parlor this summer, featuring our yearbook of 32 homemade flavors. D 





Praline— 
nuttiest 


Marmalade— 
most 
personality 


Beach Plum 
Pudding— 
biggest 
show off 
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— 







Mandarin 
Almond— 
most 
popular 


Cappucino- 
strongest 
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I ore 102 Rv Arlene Wanderman Food Editor. 


Julep—most 
sophisticated 
















Mint 





ime— 







Brandy 
Pink Alexander—most 
Lemonade— romantic & 


sweetest 


Brown Derby— 
most 
competitive 


Apricot 
Meringue— 
smartest 


Shoofly 
Pie— 
stickiest 


Currant— 
sharpest 
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MEU CISC NS) opt oan 


JULY Is 
PICNIC TIME 


Pack this appetizing picnic 
lunch in minutes and head 
for the great outdoors. 
e To fry chicken, heat 1% 
qt. salad oil in an electric 
skillet or heavy 12-in. fry 
pan. Set skillet at 375° or 
heat oil in fry pan to 350° 
on a deep-fat thermometer. 
e While oil heats, scrub 1% 
Ib, new potatoes and boil in 
a covered saucepan until 
tender, about 20 minutes. 
e Pound 4 boned and 
skinned whole chicken 
breasts to about a %-inch 
thickness. 
e Prepare frying batter by 
sifting 1 cup all-purpose 
flour and 1 Tb. onion salt 
into a cup of light beer. Fold 
in a stifly beaten egg white. 
Then dip the chicken 
breasts, one at a time, into 
% cup flour and then into 
batter. Drain a few seconds 
and drop into hot oil. Fry 
chicken until golden on bot- 
tom, turn and brown other 
side. Total cooking time 
about 8 minutes. Drain on 
paper towels. Pack. 
e Additional sandwich fix- 
ings: line two flat plastic 
containers with lettuce 
leaves; add 2 sliced large 
tomatoes and a sliced peeled 
avocado dipped in lemon 
juice. Pack separately 4 
large egg-twist rolls sliced 
horizontally into thirds; 8 
oz. sliced muenster cheese; 
an 8 oz. bottle thousand is- 
land dressing, and bever- 
ages. Assemble sandwiches 
at picnic site. 
e Prepare sauce for water- 
melon dessert by combining 
% cup superfine sugar, cup 
light rum, 4% cup lime juice, 
and 1 tsp. grated lime rind 
in a small jar with a tight- 
fitting lid. 

At the picnic site, scoop 


out chilled watermelon flesh, 
using a No. 30 ice cream 
scoop. Remove portions for 


fany children present; pour 
= lime-rum sauce over remain- 
fing melon and allow to mar- 


te until dessert time. 

Run cooked potatoes un- 
der cold ter. Scoop out a 
small ; n from each. Fill 
cavity wil moked oyster 
from a 3%- Mix ¥ cup 
sour cream ith +2. “Fe 
freeze-dried chi I 
dollop of sow 
ture atop each 0) 
potatoes in a plastic contain- 
er along with a 3%-oz. can 
drained, pitted black olives. 
Serves 4. 


Tiny New Potatoes with 
Sour Cream 
Chick-o-Club Delight 
Lime-Rum-Sauced Watermelon 
Beverage 





"Neill; prints from Bettmann Archive. 


_ Photographs by Michael O 











3 easy ways to make 
vegetables more lovable. 


Camphbell’s Soups make vegetables hard to resist. 































WL 
CREAM SAUCE SUPREME LE 
1 can Campbell’s f 
Cream of Chicken Soup* Cream of 
Y_ Cup sour cream ey 


2 teaspoons lemon juice 


In saucepan, blend soup and sour cream; 
add lemon juice. Heat; stir now and 
then. Serve over cooked vegetables. 
Makes 1! cups. 


“Substitute Cream of Celery or 
Cream of Mushroom Soup if desired. 











a Ba ah CLASSIC GREEN BEAN BAKE ee 
VOM IOC 1 can Campbell's 2 packages (9 ounces a 
5: a Cream of Mushroom each) frozen green ie a 
uw Soup beans, cooked and 38 
Mochroom 2. cup milk drained ee 
e sours 1 teaspoon soy sauce 1 can (3% ounces) & 
easaeeees Dash pepper French fried onions if 





Combine soup, milk, soy, and pepper; stir in beans and 

Y2 can onions. Spoon into 1-quart casserole. Bake at 350°F. for 
30 minutes or until hot; stir. Top with remaining onions. 

Bake 5 minutes more. Makes about 4 cups. 


CORN 'N CHEESE SURPRISE 





4 slices bacon 3 cups cooked whole eS 
Y Cup green pepper strips kernel corn LN 
1 can Campbell’s Cheddar 1 cup drained chopped 

“ “Cheese Soup canned tomatoes <2 = 


In saucepan, cook bacon until crisp; remove and crumble. 
Pour off all but 2 tablespoons drippings. Cook green 
pepper in drippings until tender. Add soup, corn, and 
tomatoes. Heat; stir now and then. Garnish with bacon. 
Makes about 4 cups. 





SPECIAL COOKBOOK OFFER! ‘‘Campbell’s 100 Best 
Recipes” cookbook includes 257 delicious recipes. 
Hard-cover, colorfully illustrated, 160 pages. It’s 
yours for 50¢ to cover cost of handling and 

mailing plus five Campbell’s Soup labels. Send 
labels and 50 cents, along with your name, 

address and zip code, to: BEST RECIPES 
COOKBOOK, Box 988, Maple Plain, 

Minn. 55359. 

Please allow 4 weeks for 

handling. Offer good only in 
U.S.A. and Puerto Rico. Subject 

to state and local regulations. 
Void if taxed, restricted or forbidden 
by law. Offer may be withdrawn 

at any time. 


Anything worth cooking 
is worth Campbell's. 





worcestershire 
a barb ecue 


tonig 


Some people only worcestershire beef. So 
they're missing a lot of the flavor of pork, fish, 
lamb, chicken, veal, soups, salads and dozens 
of other things. Lea & Perrins has been bring- a 2 
ing out all that flavor for 135 years. And adding : 

its own subtle difference to every dish. - 











Barbecued Apricot Glazed Pork Chops 

6 pork chops, 1-inch thick 
(about 174 Ib.) 

Salt 

1 can (6 oz.) apricot nectar 

5 teaspoons Lea & Perrins Original 
Worcestershire Sauce @ 

1 tablespoon cornstarch 

lf teaspoon ground cinnamon 





HE ORIGINA’ 


Sprinkle chops with salt. Grill on e 
rack over hot charcoal or under Y p A 
preheated hot broiler for 50 min- Cr STER 

utes, turning often. Meanwhile, 4 

in a small saucepan combine Qo he 
remaining ingredients. Cook 

and stir until thickened. Brush ae 

on both sides of chops during " 

last 10 to 12 minutes of cook- 

ing.Garnish with apricot halves 
if desired. Yield: 6 portions. i 


For 77 other things to worcestershire, write for free recipe 
book to Lea & Perrins, Dept. B-11, Fair Lawn, N.J. 07410. 


and steak, chicken or potatoes 
tomorrow. 


Grilled Steak with Lemon-Mustard range on rackin broiler pan. Place under 
Sauce preheated moderate broiler (375°F.) 30 

2 tablespoons prepared mustard — minutes, turning pieces once. Combine 

2 tablespoons Lea & Perrins Original remaining ingredients and blend well. 
Worcestershire Sauce Use mixture to baste chicken every five 

1 teaspoon lemon juice ; , : : : : 

1 teaspoon salt minutes, turning often until chicken is 

24 to 3 pound sirloin steak, cut 11/4 tender, about 15 minutes longer. Yield: 
inches thick 8 portions. 

Combine mustard, Lea & Perrins, lemon 

juice and salt. Broil steak over hot char- Scalloped Cheese and Potatoes 

4 cups thinly sliced potatoes 

3% cup finely chopped onion 

3/4 teaspoon salt 

1 can (1014 oz.) condensed Cheddar 
cheese soup 

14 cup milk at 

1 tablespoon Lea & Perrins a VO 
Original Worcestershire Sauce “sens *° 

In a well buttered 2-quart casserole ar- 

Barbecued Chicken range in alternate layers potatoes, onion 

2 (24 pounds each) chickens, quartered and salt. Repeat three times. In a small 

Salt saucepan heat soup with milk and Lea 

1 can (6 fl. oz.) frozen lemonade & Perrins. Pour over potato mixture. 

concentrate 3 Cover and bake in a preheated oven 

| 1/4 cup Lea & Perrins Worcestershire Sauce (375°F.) 45 minutes. Remove cover and 


Sarinkle chickence lichtlhy with salt. Ar- hake 15 minutes longer Serves 6. 


coal or under a preheated hot broiler 
until done as desired, 6 to 8 minutes on 
each side for medium, basting with 
sauce. Garnish with apricot halves if 
desired. Slice and serve immediately. 
Serves 6. 


LE LLL LE LL LL 


Lemon Worcester 









OF POTS AND PIPKINS 


continued from page 92 


MENU I 
All recipes pictured on pages 92-93 
“SKIP AND GO BAREFOOT” 
TOMATO TOASTIES 
TROUT MARGUERY 
_WILD RICE WITH SNOW PEAS 
CREME DE MENTHE ICE CREAM PIE 


“SKIP AND GO BAREFOOT” 


1 tablespoon sugar syrup 
Juice of 1 lemon 

2 jiggers gin or vodka 
Beer 


Mix sugar syrup, lemon juice, and 

gin. Pour into Collins glass. Stir. 

Add ice and fill with beer. Serves 
e.—Mrs. John M. Owen 


TOMATO TOASTIES 


French bread 

Mayonnaise 

Cherry tomatoes 

14 cup green onions, chopped fine 
14 cup green pepper, chopped fine 
14, cup mayonnaise 

14, cup cheddar cheese, grated 

14, teaspoon salt 

1/4,-inch squares of bacon 


| Cut one and one-half inch rounds 
| from French bread sliced one-fourth 
| inch thick. 


Spread with mayon- 
naise. Top with slice of cherry to- 
mato. Mix onions, green pepper, 


| mayonnaise, cheese, and salt. Top 


tomato with spoonful of mix. Top 
with square of bacon. Broil until 


| bacon is very crisp.—Mrs. J. Allen 


Smith, III 


TROUT MARGUERY 


| 4 fillets of trout 
| 3 tablespoons olive oil 


2 egg yolks, beaten 

1 cup butter, melted 

1 tablespoon flour 

14, cup dry white wine 

1 tablespoon lemon juice 
1 cup shrimp, cooked and chopped 
14, cup crabmeat 

1/4, cup mushrooms, sliced 
Paprika 

Salt 

Pepper 


Salt and pepper fillets. Place in 
baking pan and add olive oil. Bake 
at 375° for twenty minutes. As fish 
bakes, prepare sauce. Place egg 
yolks in top of double boiler over 
hot water and add melted butter, 


stirring constantly until mix 
thickens. Blend in flour. Add ¥v 
lemon juice, shrimp, crabr 
mushrooms, paprika, salt, and | 
per to taste. Stir and cook for 
teen minutes. Place fish on pila 
cover with sauce. Serves four. 4 
Thomas S. R. Ward 


WILD RICE WITH SNOW PEA‘ 


1 cup white and wild rice mix 

2 scallions 

1 tablespoon butter 

1 teaspoon salt 

2 cups or more chicken broth | 

2 tablespoons salad oil | 

1 package frozen snow peas | 

4 large mushrooms, sliced 

1 can (4 oz.) water chestnuts, drair 
and sliced 

1/4, teaspoon salt 

14, teaspoon freshly ground pepper: 


Wash rice thoroughly. Cut g 
scallion stems diagonally into 
inch lengths. Chop the white pa 
the scallions fine. Melt butt 

large saucepan. Add minced vy 
scallions and sauté until tender. 
rice, one teaspoon salt, and two 
chicken broth. Bring to boil, 
once and reduce heat. Cover ti 
and cook over low heat. Meanw 
heat oil in large skillet. Add sce 
stems, snow peas, mushrooms, 
water chestnuts; sauté until n 
rooms are tender. Transfer cc 
rice and vegetable mixture to a 

quart casserole. Add salt and 

per to taste. Serves six.—Mrs. 

ert L. Lynn 


CREME DE MENTHE ICE CREA 


3 pints vanilla ice cream 

5 tablespoons green creme de me 
2 cups chocolate wafer crumbs 
14, cup butter, softened 

Fudge sauce 


Combine wafer crumbs with 
and press into 10-inch spring 
pan. Refrigerate until well c 
about one hour. Turn ice crean 
large bowl to soften; pour crér 
menthe over it and swirl. Fill 
shell with ice cream. Freeze. 
fudge sauce: 


Sauce: 

3 oz. unsweetened chocolate 
14, cup water 

34, cup sugar 

14 teaspoon salt 

41, tablespoons butter 

34, teaspoon vanilla 





mbine chocolate with water. 
k over low heat, stirring occa- 
nally until chocolate is melted. 
sugar and salt. Cook, stirring 
stantly, until sugar is melted 
1 mixture is thickened, about five 
utes. Remove from heat and stir 
yutter and vanilla. Cool thorough- 
es drizzle over top of pie and 
urn pie to freezer until firm. 
ere will be almost a cup of choco- 
> sauce left over after spreading 
top of the pie. This is a delicious 
omertime make-ahead dessert 
eight to ten people.—Mrs. Frank 
Ellett 











































TO ORDER 

YOUR COOKBOOK 
f Pots and Pipkins is a spiral- 
yund volume containing over 
10 recipes on 200 pages. To or- 
»r a copy, send $3.95 plus a 30¢ 
indling charge to: 
ior League of Roanoke Valley 
ox 8182 
oanoke, Virginia 24014. 
irginia residents add 16¢ sales 


MENU II 
tured at bottom of opposite page. 
SESAME CHEESE STRIPS 
SHRIMP GAZPACHO 
) AVEC LES PERLETTES ET LES ORANGES 
“FRUITY CHICKEN” 
MARINATED VEGETABLE SALAD I 
ORANGE BLOSSOM MELBA 


SESAME CHEESE STRIPS 


p flour, sifted 

‘easpoon salt 

‘easpoon monosodium glutamate 
‘easpoon ginger 

‘easpoon sugar 

ip sharp cheese, grated 

sup sesame seed, toasted 
yolk, slightly beaten 

sup butter, melted 

blespoon water 

easpoon Worcestershire sauce 


together dry ingredients. Stir 
eese and sesame seeds. Combine 
ining ingredients. Add to first 
ture and stir to form ball. Roll 
slightly floured board to one- 
ith-inch thickness. Cut in one- 
three inch strips, or with cookie 
‘er. 

‘ake on ungreased baking sheet 
350° for ten to fifteen minutes. 
kes forty-eight strips. Blue 
e may be substituted for sharp 
w cheese. These are good to 
on a bar, for they dé not crum- 
las easily as other cheese straws. 
ts. Walter L. Wilhelm 


SHRIMP GAZPACHO 


garlic 

ge (10 oz.) baby shrimp, cooked 

lespoons lemon juice 

ps fresh tomatoes, chopped 

tomato juice 

ip green pepper, chopped 

Pp Onion, chopped 

Pp parsley, minced 

Ps cucumber, chopped 
spoons chives, minced 

3 teaspoons salt 

sco to taste 

P Olive oil 


a large wooden bowl with one 
clove of garlic. Place shrimp in 
land sprinkle with lemon juice. 
remaining ingredients and re- 
‘ate overnight. 

rves eight as soup course, or 
to six as a main dish—Mrs. Earl 
eathersby, Jr. 


Copyright © Junior League of Roanoke Valley, 







Promise tastes like butter. 









the following 










@ Stop sinoking. 






@ Avoid stress. 






checkups. 











Promise. 








COQ AVEC LES PERLETTES ET 


LES ORANGES: “FRUITY CHICKEN” 
3f, cup flour 

2 teaspoons salt 

1 teaspoon tarragon 

1/4, teaspoon pepper 

8 chicken breasts, boned 

6 tablespoons butter 

1 Ib. fresh mushrooms, sliced 

1 clove garlic, pressed 

3 cups chicken stock 

1 chicken bouillon cube 

2 tablespoons Curacao or Cointreau 
2 cans (11 oz.) mandarin oranges 
14 lb. green seedless grapes 





@ Exercise regularly. 


butter in clinical tests, the average 
cholesterol level for the group went 


New Promise Margarine 
can help lower cholesterol. 


Promise. 


Promise’ tastes like butter. Yet when hundreds 
of people used Promise Margarine instead of 


down. In just three weeks. 


Many doctors recommend 


ints 


to reduce your risk of heart attack: 


@ Replace some saturated fats 
with polyunsaturated foods. 


@ Reduce, if overweight. 


@ Have regular medical 


How can Promise Margarine help lower cholesterol? 
Because it’s so polyunsaturated. Polyunsaturated foods 
can help reduce cholesterol levels when they replace 
saturated fats in your diet. 
That’s why many doctors say 
replace some saturated fats 
with polyunsaturated foods. 

And Promise Margarine 


Average cholesterol 
reduction with Promise 
after just three weeks. 





With 
butter 


With 
Promise 


is far more polyunsaturated than any 
leading margarine. Even the 100% corn 


oil brands. 


Should you lower your ee 


level? Many doctors believe that lower cholesterol levels 
can help reduce the risk of heart attack. Ask your doctor 
to tell you how he feels about an overall cholesterol re- 
duction program for you. 
We can tell you that Promise 
Margarine has fos sa 
clinically shown to 
lower cholesterol. 


Mix flour, salt, tarragon, and pep- 
per. Sprinkle clean, wiped chicken 
breasts. Let stand a short while. 
Then melt butter in skillet and add 
garlic. Brown the chicken just until 
golden brown. Do not feel the chick- 
en has to be cooked. Lay in baking 
dish. Add more butter to skillet, 
brown the mushrooms and put them 
on the chicken. If necessary, add 
more butter in skillet and make a 
roux with the remaining flour mix, 


ie oe 


* But your bore knows better. 













Percent of polyunsaturates 
in leading margarines. 


tastes Es like butter. 





about one-fourth cup. Add the stock 
slowly, then the bouillon cube and 


Curacao or Cointreau. Pour sauce 
over the chicken. (May be frozen at 
this point.) Cover tightly with foil 
and bake one hour at 325°, fifteen 
minutes longer if it has been frozen 
and thawed, or refrigerated. Before 
serving, heat the oranges and grapes 
in their own juice and drain. Ar- 
range chicken on platter and place 
fruit over it—Mrs. David Ayres 
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One good fruit 






1. Fresh fruit compote. 


2. Strawberries, or any fresh berry. 





3. Canned pears, 
or your favorite canned fruit. 


4. Summer melon. 


deserves another. 



























1, Fresh fruit compote. Make it c see ' 

really special. To 8 cups of your oe 

favorite fruits, add % cup — a , 

y i i , a Ts ay . 

ett eaietlcae ee ~ + ARE one ‘ 2. Strawberries, or any fresh 

peel, 4 cup fresh berry..Glaze ‘em. Combine % cup 

lemon juice and sugar and 2 Tb. cornstarch in a 

3 Tb. gin. ‘i pan. Stir in 3%4 cup water and 

Outstanding. % 3 Tb. fresh lemon juice. Cook ‘til 
thick. Stir in 1 t. grated lemon 


peel and 3 to 4 drops yellow food 
color. Pour over | pt. 
cleaned berries. 


4, Summer melon. Cantaloupe, 
honey dew, casaba, crenshaw — 
they all taste crisper, keener, if 
you squeeze on fresh lemon. 


nned pears, 
pur favorite canned fruit. 
eshen the taste, cut the sweetness, 
% t. grated lemon peel and i 7 
tesh lemon juice, per ~ 
ean of fruit. Garnish. 
“it’s good enough 
ert. 





Oa see 














WISE 
BUYS 


There are stubborn wrinkles you can do 
something about. The GE Power Spray 
Iron gets out wrinkles, fast. All you do is 
press the Power Spray button (that’s press, 
no pumping with this iron), and out comes 
a stream of sprinkles when and where 

you need them. There are two settings, 
one a light mist 





for Permanent .4® 

Press and {= 

the other a i * 
concentrated L ay 4 ae 
spray for a 


stubborn a 


wrinkles. Smooth. 


Get a GE Buffet Skillet and eat happily 
ever after. It's the only thing you need to 
braise, stew, fry, roast, pan broil, bake, 
simmer, steam, sauté, warm and hold! 





And you can pop it in the 
dishwasher. Cord and probe come out at 
the push of a button and legs and handle 
snap off. Just like that. Easy. 


If you hate curlers and love curls, get 
yourself a GE Speedsetter. GE rollers are 
tangle-free. So smooth a> 

and easy to roll . V 

up. You get the ' 
fastest set you 
can imagine 
There are 

6 Jumbos, 

10 Mediums 

and 4 Smalls, 
and can be used 
dry, with conditioner 
or with mist. Nifty. 





Mirror mirror on the wall, you're not as 
honest as a GE Lighted Make-Up Mirror. 
Have you ever checked 
yourself out in daylight 
st, after you've made up in 
>} the bathroom? Different? 
: Can't happen with a GE 
ui 





Lighted Make-Up Mirror. 

It has four separate light 
: | settings: Day, Office, 
we Home and Evening. To 
= let you see yourself as 

others see you, wherever you are. Honest. 


When is an electric knife more than just 
a meat knife? When it’s a GE super sharp 
slicing knife with the handle that really 
fits your hand 


Sy ’ 
Makes it easy to zip through 
everything from tomatoes to pineapple to 


turkey to ham to bagels to sandwiches 
and yes, even to ice cream. Delicious. 


GENERAL @ ELECTRIC 
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OF POTS AND PIPKINS continued 


MARINATED VEGETABLE SALAD 


1 package (16 oz.) frozen lima 

beans (preferably baby) 
1 package (9 oz.) frozen green beans 
1 package (16 02.) frozen green peas 
11/4, teaspoons salt 
14, teaspoon pepper 
3 tablespoons pimiento, chopped 

(2-0z. jar) 
1 tablespoon onion, grated 
3 tablespoons vinegar 
1 cup mayonnaise 
Cook lima beans, green beans, and 
peas slightly less than directed on 
packages. It is important not to 
overcook. Drain. Combine and sea- 
son with salt and pepper. Cool. Add 
pimiento, onion, vinegar, and 
mayonnaise to the vegetables and 
toss lightly. Chill thoroughly. Serve 
on crisp greens, garnished with to- 
mato wedges, or in the center of a 
tomato aspic ring if desired. Serves 
ten to twelve regular salad servings, 
less if used as entree.—Mrs. John K. 
Boardman, Jr. 


ORANGE BLOSSOM MELBA 


9 cups orange juice, fresh or frozen 

14 cup sugar 

6 envelopes unflavored gelatin 

21, cups apricot nectar, canned 

2 teaspoons almond flavoring 

3 egg whites (for 1/4 recipe, use 2) 
Raspberries or strawberries 

Heat two cups orange juice, sugar 
and gelatin in a saucepan. Stir until 
gelatin dissolves. Mix with remain- 
ing orange juice and the apricot 
nectar. Add almond flavoring. Whip 
egg whites until very frothy and stir 
them into the fruit juices. Pour mix- 
ture into a three-quart mold until 
firm, five or six hours, refrigerated. 
Unmold on large platter. 
raspberries or strawberries around 


it.—Mrs. R. S. Waldron, III END 


SEND YOUR COOKBOOK 


Do you belong to a group that’s 
published its own cookbook? A 
church group, an auxiliary of some 
kind, a service group? If you do, 
we'd very much like to have a copy 
to consider using in this series. 
Send to: 

Cookbook of the Month 

Ladies’ Home Journal 

641 Lexington Avenue 

New York, New York 10022 


Place 














HOW MRS. AGNEW STAYS FIT 


continued from page 61 


was too time-consuming and too public. 


So I exercise in private—using specific 
and progressive exercises to solve spe- 


cific body problems. I take my exercis- 


es from a booklet published by the 


President’s Council on Physical Fit- 
ness. Anyone can write for it—it’s free.” 


(Ed. Note: Journal readers may ob- 
“Introduction to 
Physical Fitness,” by writing to The 


tain the booklet, 


President’s Council on Physical Fit- 


ness and Sports, 400 6th Street S.W., 


Washington, D.C. 20201.) 


“For example, I tend to gain weight 
across the back area, so I do leg lifts to 
control it. I lie flat on my stomach and 
lift my legs—one at a time—as far off 
the floor as I can—without bending my 
knees. I try to do at least 15 leg lifts a 
day, and when I can, I try for 30. If I’ve 
no time in the morning to do them all, 
I do the other half at night before going 


to bed. I exercise on the floor while my 
husband reads. He encourages me when 
I’m extra-tired and fall back on the 
‘Oh, do I have to?’ routine.” 

Does exercising reduce her weight? 
“No, it redistributes it; it takes off 
inches more than pounds. Recently 
I’ve been exercising with five-pound 
weights to firm up my upper arms. I 
hold a weight in each hand—at my 
side—and then raise my arms straight 
up then bend my elbow and bring the 
weights to my shoulder. I do this 10 
times on each side. Speed is unimpor- 
tant when you’re doing such exercises. 
The point of doing them is to get the 
most out of each muscle. I also use the 
‘windmill’ for firming my arms, and 
head-revolving exercises for my chin.” 

“How does it feel when you are re- 
ferred to as ‘the plump Mrs. Agnew’?” 
I asked. 

“Tt doesn’t bother me nearly as much 
as when people meet me for the first 
time and exclaim with surprise, ‘You’re 
much slimmer in_ person!’ Photo- 
graphs and TV have not been my 
kindest friends in the past. But I’ve 
learned to avoid high necklines, to stay 
away from splashy prints, and to be 
careful of the size of any print I wear. 
That purple, princess-cut coat I wore 
for the inauguration is slimming,” Mrs. 
Agnew laughed. “And I'll make a con- 
fession: I wore a _ brilliantly-striped 
scarf with it—it rivets attention to itself 
and away from other parts better left 
less conspicuous!” 

How does Mrs. Agnew diet when she 
dines out? “If we’re going to a private 
home and the hostess has fixed some- 
thing special, I eat it; I never say I’m 





For energy and stamina, 
one important thing you must 
do is eat right. Good-tasting 
Kretschmer Wheat Germ 
adds a healthy helping of 
natural protein and vitamins 
to your breakfast or any meal. 


Wheat germ, the world’s most nutritious natural cereal. 





































on a diet. I just try to eat less of eae 
serving. It’s easy in restaurants or 
dinners in public places; there no 
cares if or what amount you eat. 

“T can count calories in my sleep, I 
that aware of their importance. On 
dieting technique I’ve used successfull 
is to eat half of what I really wam 
Another is to have someone around t 
share that other half so I won’t b 
tempted. Often Kim and I share a sma 
steak at dinner; the Vice President a 
I share an English muffin at breakfas 
For 24 years of our 3l-year marriag 
I cooked and learned to weigh my foo¢ 
especially beef, which is high in cale 
ries (veal and lamb are less so). Noy 
the life we lead, with so many appea 
ances at public functions, precludes m 
cooking—but I go into the kitchen 
the cook’s night out to fix my husband 
favorites—including grape juice fru 
ice [see recipe below]. It’s my ste 
grandmother’s recipe. Not only is 
delicious, but it also has great sent 
mental appeal for us—it’s what got tE 
Vice President to propose!” 


GRAPE JUICE FRUIT ICE 
A LA JUDY AGNEW 

1 cup orange juice 
2 cups grape juice 
14 cup pineapple juice 
14 cup lemon juice 
14 teaspoon salt 
1 cup water 
1/4 cups sugar 
Put water and sugar in saucepan a) 
bring to a boil. Boil for 5 minutes. F 
move from heat and when cool add 
juices and pour into freezer pans. 

After 114% hours, stir. It will ta’ 
about 4 hours to freeze. Er 


g Nutritious 


Natural Cerea 








































E CREAM . 


ntinued from page 95 


Cream-Making Hints 
e made all of our ice cream in elec- 
ic ice cream makers (see below for 
eral examples). But all recipes can 
> made by hand in freezer trays using 
asic Recipe 1 or 3 (below) as di- 
ected, adding a flavor variation, then 
uring into freezer trays and placing 
freezer. After approximately 2 
urs, remove from freezer and beat 
ith electric mixer to break down ice 
ystals, about 2 minutes. Return to 
ezer. Repeat every 2 hours until ice 
ystals are not visible on surface of 
e cream. One more beating should 
: adequate in most cases. Freeze ice 
eam until firm, then pack in covered 
ntainers. 
Further hints: 
Whether using a machine or not, 
1eck your freezer temperature before 
rting. It should register 0°F. or be- 
w for proper storage of finished ice 
eam. 
If using a machine, follow all direc- 
ons closely. Best results are achieved 
ith rock salt and crushed ice—as 
sainst ice cubes and table salt. 
If using a machine, allow ice cream 
churn about 20-30 minutes or until 
otor slows or stops (allow additional 
ne for recipes with alcohol). Discon- 
‘ct immediately or the motor will be 
imaged. 
After ice cream is hardened, pack 
to smaller containers. Cover con- 
iner with plastic wrap, pressed onto 
e surface. Then wrap in plastic bag 
heavy duty foil. This method pre- 
nts the formation of ice crystals. 


TODAY /M GONNA SHOW you 
HOW TO MAKE CHICKEN ALA 
BAGGIES® ALLIGATOR. 


Reach for the bag 
that shows its strength 


Ice Cream Recipes 

We give four versions of basic ice 
cream. Each has its own identity, 
which we describe under recipe. After 
you make the basic, simply choose one 
of our 32 flavors and add the pre- 
scribed ingredients. If it’s plain vanilla 
you want, just add 2 tablespoons of 
pure vanilla extract to the basic recipe. 
Be sure to check sugar requirements 
for each flavor—they do vary. 


ICE CREAM BASIC RECIPE 1 

A traditional ice cream, super rich and 
creamy. Expensive, but well worth it 
for special occasions. 

4 cups heavy cream 

6 egg yolks or 5 eggs, beaten 

1 cup sugar 

In a double boiler scald cream. Beat 


egg yolks with sugar until light and 
fluffy. Add to the cream and simmer 
gently over low heat, stirring constant- 
ly until thickened. Remove from heat 
and cool in the refrigerator. Add one 
of the following flavor combinations 
and prepare ice cream as directed. 
Makes 2 quarts. 


BASIC RECIPE 2 

A French version of Basic 1, but just 
as creamy. A bit easier on your budget. 
3 cups milk 

1 cup heavy cream 

6 egg yolks or 5 eggs, beaten 

1 cup sugar 

In a double boiler scald milk and 
cream. Beat egg yolks and sugar until 
light and fluffy. Add to milk-cream 
mixture. Simmer gently over low heat, 





Electric ice cream freezers are probably the best invention since ice cream itself. 
They make quick work of the job, are easy to use; they cost between $20 and $30. 
Shown here, from left to right, models by Proctor Silex, Sears, J. E. Porter. 








Be 











THEN PUT IN A BAGGIES FOOD STORAGE 
BAG, THEY WOULD TASTE BETTER ANO 
SMELL FRESHER LONGER. 


stirring constantly until thickened. Re- 
move from heat and cool in the refrig- 
erator. Add one of the following flavor 
combinations and prepare ice cream as 
directed. Makes 2 quarts. 


BASIC RECIPE 3 
A traditional American recipe. Very, 


very rich, with a slightly more airy tex- 
ture than the preceding two. The best 
recipe if you’re making ice cream by 
hand. 

5 cups heavy cream 

1 cup sugar 

Combine heavy cream and sugar in a 
large bowl. Add one of the following 
flavor combinations and prepare ice 
cream as directed. Makes 2 quarts. 


BASIC RECIPE 4 


An economical version using evapo- 
rated milk. Very smooth and creamy. 
3 cans (13 oz. each) evaporated milk 

1 cup heavy cream 

1 cup sugar 

Combine milk, heavy cream, and sugar 
in a large bowl. Add one of the follow- 
ing flavor combinations and prepare 
ice cream as directed in general pro- 
cedures. Makes 2 quarts. 

Note: Check sugar requirements on 
each recipe for substitutions. 


32 ICE CREAM FLAVORS 


Pick your flavor and add ingredients 
called for to one of the basic recipes. 


1. Blueberry Shortcake 
2 pints fresh blueberries 


3 cups vanilla wafers, crushed 
2. Cranberry Eggnog 
11% cups fresh or frozen cranberries 
1 tablespoon rum extract 
144 teaspoons pumpkin pie spice 
3. Zabaglione 


1 cup light raisins (continued) 








THERE OUGHTA BE A LAW 
AGAINST REFRIGERATING 
\ STORE-WRA PPED CHICKEN ! 






BAGGIES ALLIGATOR BAGS 
ARE ROUGH AND TOUGH, WITH 
A TEXTURE LIKE MINE. 
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ICE CREAM continued 


lf cup Madeira or 2 tablespoons 
sherry extract 
4. Napoleon 
| cup chestnut purée 
14 cup candied cherries 
lf cup candied orange rind 
14, cup Malaga or 2 tablespoons 
sherry extract 
5. Dutch Chocolate Pudding 
| package (3 oz.) lady fingers, 
crumbled 


spoons brandy extract 
20. Avocado and Lime 
2 cups avocado purée (about 3 
avocados) 
1 tablespoon grated lime rind 
21. Papaya-Mango 
1 cup papaya purée (about 1 
papaya) 
1 cup mango purée (about 1 mango) 
22. Beach Plum Pudding 
3 cups vanilla wafers, crushed 
1 cup fresh plum purée (about 4-5 


1 cup chopped walnuts 
26. Pina Colada 
1 can (8 oz.) crushed pineapple 
1 can (31% oz.) flaked coconut 
1 tablespoon rum extract 
27. Ginger Snap 
1 cup chopped crystallized ginger 
28. Creme de Rose 
3/, cup rosewater 
29. Cappucino 
114 tablespoons freeze-dried coffee 


/2 
114 tablespoons pure vanilla extract 





8 squares (l-oz. each) un- 
sweetened chocolate, 
melted with 1 cup cream 
from basic recipe 

6. Praline 

Substitute 1 cup dark 
brown sugar for the 
sugar in basic recipe. 

2 cups chopped pecans 

7. Mint Julep 

¥, cup bourbon or 2 table- 
spoons brandy extract 

| bottle (1 oz.) mint 
extract 

8. Key Lime 

14 cup créme de menthe 
or | bottle (1 0z.) mint 
extract 

3 tablespoons lime juice 
2 tablespoons lime rind 

9. Banana Daiquiri 

2 cups banana purée 
(about 4—5 bananas) 

14, cup lemon juice 

2 tablespoons rum extract 

10. Vintage Grape 

Decrease sugar in basic 
recipe to Y cup 

| cup grape preserves 

l can (7 oz.) frozen grape 
concentrate, thawed 

| tablespoon grated lemon | 
rind 

11. Double Berry 

1 pint fresh raspberries, 
puréed 

1 pint fresh strawberries, 
puréed 

12. Apple Brown Betty 

Substitute 1 cup dark 
brown sugar for sugar 
in basic recipe 

2 cups applesauce 

1 cup chopped walnuts 

13. Goober Ripple 
14% cups peanut butter 
14. Marmalade 

Substitute 1 cup orange 
marmalade for | cup 
sugar in basic recipe 

15. Pink Lemonade 

14 cup lemon juice 

1 tablespoon grated 
lemon rind 

1 drop red food color 

16. Brandy Alexande: 

14, cup brandy or 2 





tablespoons brandy 


Fresh vegetables put a brand new crunch into 
Lipton California Dip. 


Serve your guests a dif- 
ferent kind of dip. Start 
with Lipton California 
Dip. Then add something 
else good to it. Lots of 
things are good with it. 
Like seafood. Or cheese. 
Or fresh vegetables, as 
in this recipe. 





extract 
14, cup créme de cacao or 2 table- 
spoons coffee extract 
1 tablespoon cocoa 
17. Porto 
1% cup port wine 
18. Nectarine Melba 
2 cups nectarine purée (about 4—5 
nectarines) 
1 cup grenadine, driggled throughout 
prepared ice cream 
19. Cherries in Snow 
Decrease sugar in basic recipe to 
4 cup 
11% cups red maraschino cherries 
with syrup, coarsely chopped 
14 cup cherry brandy or 2 table- 


THA 


4 ae ee 
2 © plums Opa ap fresh peach 
purée (about 2-3 peaches) 
| teaspoon cinnamon 
23. Brown Derby 
1 package (81% oz.) chocolate 
wafers, crushed (about 2 cups) 
1 package (114% oz.) chocolate 
pieces 


ia. 


3 tablespoons strong coffee 
24:° Apricot Meringue 

Decrease sugar to 4% cup 

1 can (16 oz.) apricot halves or 

2 cups fresh apricots 

11% cups fluffy marshmallow cream 
25. Prune Whip 

1 jar (16 oz.) prunes, puréed 


Lipton. 


Onion Soup 
AND FOR CALIFORNIA OIP 












Vegetable California Dip 
2 cups Lipton California Dip: 
Blend 1 envelope Lipton, 


dairy sour cream. 
1 small green pepper, chopped 
| medium tomato, choppe 
¥, cup of chopped celery 
2 teaspoons chili powder 
In medium bowl, blend Lipton, 
California Dip with 
tomato, celery and chili powder. 
Chill. Makes about 3 cups dip. 


3/, teaspoon ground nutmeg 
30. Mandarin Almond 


1 cup toasted slivered almonds 
1 tablespoon grated orange rind 
1 teaspoon almofrd extract 
31. Shoofly Pie 
Decrease sugar to ¥% cup 
1 cup dark molasses 
1 cup chopped pecans 
1 bag (14 oz.) caramel candies, 
melted with 1 cup cream from 
basic recipe 
32. Currant 
1 cup dried currants 
3 tablespoons créme de cassis, 


optional END 


Onion Soup Mix with | pint 


een pepper, 


DR. RUBIN 


continued from page 48 





















































has moved to New York, and tha 
is happy in his life. Despite her 
pronouncements, she worries a 
him. 

Pat Loud is a very involved, 
cerned, and loving mother, but s 
making every effort not to hold o 
her children. She hopes to help 
to realize themselves and to cut 
bilical ties. Her middle 
sons Kevin, 20 and Gran 
have their own rock 
While she wishes them e 
success, she is grateful 
they have not become 
of any kind of rock ¢ 
scene. Her oldest daug 
Delilah likes dancing, 
like her mother, Dek 
now 17, is most interest 
graduate work in history 
hopes to study abroad. 
totally approves. Micl 
now 15, starts senior | 
this fall and is still 
terested in dancing and 
etry. “I will miss the 
terribly when they haw 
left,” she says. “Five 
dren and their many fri 
have filled my life and h 
for years.” 

Their leaving will be 
ticularly painful bec 
Bill is gone, too. 





Hungry to learn 


At the moment, how 
the children—except Lai 
are still there and Pat 
much in common with t! 
They are all growing, £ 
ing, struggling, and see 
to give birth to themse 
So is Pat Loud. She int 
to go with her work at 
Forum. She is eager 
hungry to learn, to gro} 
communicate. 

After meeting Pat IL 
I am particularly suspi 
of the effects of TV ed 
I also suspect that the } 
ence of the TV camera} 
crew in the privacy of ' 
home makes for distui 
and unnatural influe 
(Pat admits to being 
than free in their pres 
and also to some “plz 
to the camera” in the’ 
days of filming.) Cons 
ing this, perhaps it is 
possible to produce a 
vision documentary 
American family. Teley 
may be just too disto 

In any case, Pat Lo 
not a_ typical Ame 
woman, wife, or mother; but 
neither is anyone else. We share) 
ings, moods, yearnings, frustra 
problems, sorrows, and joys. Lea? 
about each other we learn about 
selves, and learning about ourselv 
learn abcut each other. But we sti 
main individual and different. Inc 
uality is one of the great 
privileges. Pat Loud is an indiv 
and a very interesting person. Sh 
interesting before she became fat 
Nearly all people are interesting 
out becoming well known, but t 
to know them is necessary to learr 
interesting they really are. 





EFN-MINUTE BARBECUES 


ied from page 32 


CHICKEN TANDOORI 
dia one word for barbecue is 
yori, from the clay oven, or tan- 
‘in which food is roasted. 


‘ken breasts boned and skinned 
plain yogurt 

D lime juice 

es crushed garlic 

poons finely chopped ginger 
poons ground coriander 
saspoons Salt 

saspoons paprika 

poon ground cumin 

\spoon cayenne 

s, cut into eighths 

chicken breasts into 214 
pieces and set aside. 

a large bowl combine yogurt, 
juice , garlic, ginger, coriander, 
paprika, cumin, and cayenne. 
hicken pieces and cover bowl. 
nate in refrigerator 24 hours. 
ice on 6 bamboo skewers and 
»ver hot coals 10 minutes, turn- 
once. Remove chicken from 
brs. Serve on a bed of cooked 
S as pictured. Serves 6. 
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Ruth Lawman, Manage) 
Jean Aultman 
Claudia T. Kinsey 


Laura Lexa 


INDONESIAN BEEF SATE 


,are the Indonesian version of 
oal-grilled meat on skewers. 
‘ombination of coconut mart- 
with bananas and _ pineapple 
sound exotic, but it’s sure to 
1e a family favorite. 


PE INDEX 


Sa listing of recipes appearing in this Is- 
cluding those from the Journal kitchens 
lvertisements. All have been tested by our 
economists 


MZERS 

» Cheese Strips, p. 99 
Dip. p. 40 

#0 Toasties. p. 98 

ble California Dip. p. 104. 


li Cocktail, p. 75 
lemonade. p. 3 

ea. p. 3. 

Lime Kiddie drink, p. 3. 
a.p. 3 

‘Band Go Barefoot."’ p. 98 


' RTS 

de Menthe Ice Cream Pie, p. 98 
Fruit Compote. p. 101 
‘am Basic Recipes. p. 103 
iftum Sauced Watermelon. p. 96. 
> Blossom Melba. p. 102 
@erries. p. 101 


ENTREES 
ea Bratwurst. p. 18. 
hampignons. p. 32 
O-Club Delight, p. 96. 
nm Yakitori. p. 32 
Rellenos. p. 74 
own Chops. p. 4 
vec Les Perlettes et Les Oranges, p. 99 
Short Ribs. p. 18 
(Clam Pie). p. 74 

e, p. 105 

an. p. 31 
“§-Baked Chic ken. p. 110 
n Chili-Stuffed Peppers p 
a’s Tater Topped Casserole # 111 
an Grill. p. 32 
t Trout in Foil, p. 110 | 
pried Whole Turkey. p. 76. 
fitz Sandwiches, p. 76 
» Gazpacho. p. 99 
@ Salad Waikiki. p. 30 
red Shrimp Italiano, p. 32. 
Lamb Burgers, p. 18 


gal Bowl Almandine. p. 76. 
Marguery. p. 98 

h Grilled Halibut, p. 32 
Viki Tuna Salad, p. 30 





“S:LLANEOU s 
Sauce Supreme. p. 97 
hice with Snow Peas, p. 98. 


(OTABLE ENTREES 











1/4 Ibs. flank steak, 
1 inch thick 

1 can (16 oz.) cream of coconut 

14 cup soy sauce 

7/4, cup chopped onion 

3 cloves garlic, crushed 

1 tablespoon ground coriander 

1 tablespoon ground turmeric 

1 teaspoon caraway seeds 

Meat tenderizer 

4 bananas, peeled and sliced into 
114-inch pieces 

1 pineapple peeled and cut into 
3-inch fans 











Cut steak with the grain into 3x1- 
inch strips. Butterfly each strip by 
slicing it almost through horizontal- 
ly to make strips 3x2 inches. 

In a large bowl combine cream of 
coconut, soy sauce, onion, garlic, 
coriander, turmeric, and caraway 
seeds. Beat with a wire whisk to 
blend. 

Add meat to bowl and toss to coat. 
Cover with plastic wrap and refrig- 
erate 24 hours. 


Pes erepi ley! 
the 60 second 


If desired, you can sprinkle with 

meat tenderizer before grilling for 
added flavors. 
To arrange on skewers: Place a ba 
nana piece first; then weave on a 
piece of flank steak, accordion-style; 
then pineapple, alternating the meat 
strips between the two fruits. 

Grill over hot coals for 5 minutes 
on each side, basting occasionally 
with the remaining marinade. Serve 
with boiled rice. Serves 4. END 


ew French’s Gravy Makins is as good as it is fast! Now you 


can make homemade-tasting 


‘ 


gravy in just sixty seconds. 


Because all you need is boiling water! 


No cooking, no waiting. Stirs in- 


stantly into rich, smooth, 


great tast- 


ing gravy. There are eight flavors, 
one for every kind of meat. So try 
French's great new Gravy Makins. 


STORE COUPON — 
























It only takes a minute. 
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dence. But transcendence was precise- 
ly the enigma which faced every psy- 
chohistorian, for it was a habit as much 
is a miracle, yet a mystical habit, not 
amenable to reason—it assumed that 
something in the shape of things re- 
spected any human who would force 

impossible solution up out of the 
soup, as if the soup itself were sympa- 
thetic to the effort. By the logic of 
transcendence, it was exactly in the 
secret scheme of things that a man 


much he could learn about her, he 
could never have the simple, invaluable 
knowledge of knowing that he liked her 
a little, or did not like her, and so 
could have a sense that they were 
working for the same god, or at odds. 

If the temptation, then, to undertake 
such a work of psychohistory was pres- 
ent, he still knew he was not serious. It 
would consume years, and he was not 
the type to bed down into the curious 
hollow of writing about a strange wom- 





MARILYN 
ontinued from page 83 
is not bei iccurate—to say the least! 
how little is established. For an actor 
lives with the lie as if it were truth. A 
false truth can offer more reality than 
the truth that was altered. And so 
for instance, she tells her biographer 
Maurice Zolotov 
While I was in the second grade the 

public school chose I to ippear in the 
Easter unrise rvice at 
Hollywood Bowl. They gave 
all of us a k robe. Under 

the black robe, we wore | 

vhite tun The service 

vhich is an impressive cel 
emony, begins just before 


dawn. All we children were 
arranged in the form of a 
cross. Just when the un 
rose we were given a signal 
to throw off the black robes 
and that changed the cross 
from black to white. I got so 
interested watching the sky 
[ didn’t pay attention and 
didn’t see the signal. I was 
the only child who forgot to 
throw off her black robe. I 
was the only black mark on 


a white cross.’ 


Publicity value 

The interesting biograph 
ical question is not whether 
the event actually occurred 

the story is so full of pub 
licity value it reeks of the 
kind of self-composed his 
tory that actresses and fea 
ture writers are anxious to 
collaborate upon, No, a bet 
ter question is whether the 
story is cynical or offers 
some psychological reality 
to her. The latter suggests | 
the child saw herself early 
as ostracized, cursed, even 
revealed as a_witch—full 
black mark on a white cross 
If we are in danger of fore 
ing such a conclusion, we can 
still hold it in mind while 
waiting for other clues 

Since this is a poor way to 
establish history, and has to 
open the biographer to the 
vice of the trade (which is to 
embark upon unsupported 
speculation), the next ques 
tion is whether a life like 
hers is not antipathetic to 
biographical tools. Certainly 
the two histories [of her— 
Zolotow’s Marilyn Monroe 





ngs. Oh my goodness, 


ed) Ae el We lh 


Plain vanilla tastes better when you pour on the Kraft. 
Like sweet cherry topping. Instantly, a bowl of 
rise eerie see ee oe eee ero 
Kraft Cherry Topping. Because it’s Kraft, you know it’s good. 

Kraft Toppings. Another one of the extra things 
mothers do and families love. And, oh my goodness, are 


they good! 


Cem ry) de 
eerie liga eee CUE e 


Division of 
erie Ge elit) 





the hall, would chat with diffidence 
they looked for a bit of politics or] 
erary business to mouth upon—eai 
certainly convinced on parting that 
other’s modest personality would ney 
amount to much. In later years, whi 
Miller was married to Monroe, 

playwright and the movie star lived 
a farmhouse in Connecticut not fj 
miles away from Mailer’s house, a! 
the younger author, not yet aware 
what his final relation to Marilyn Me 
roe would be, waited for tf 
call to visit, which of couj 
never came. The playwri 
and the novelist had ney 
been close. Nor could 
| novelist in conscience ¢ 
demn the _ playwright 
such avoidance of dra 
The secret ambition, af 
all, had been to steal Ma 
| lyn; in all his vanity 
thought no one in all 
| world was so well suited 
bring out the best in her 
| himself, a conceit which fi 
million other men may a 
have held—he was still 
untested to recognize t 
the foundation of her 
might be to speak to e 
man as if he were all of r 
existence available to | 
It was only a few marriz 
(which is to say a few / 
ures) later that he could 
ognize how he would h 
done no better than Mi 
| and probably have bj 
damaged further in the Ff 
cess. In retrospect, it mi 
be conceded that Miller} 
been made of the tough 
middle-class stuff—which, 
istentially speaking, is toi 
as hard synthetic matet 














































Trifling discrepancy 

So there would be ther 
immense job on Monroe 
himself; no, rather a st 
like this, bound to stray 
ward the borders of ma 
For a man with a cabal 
turn of mind, it was fair 
engraved coincidence ¢ 
the letters in Marilyn M 
roe (if the “a” were U 
twice and the “o” but o7 
would spell his own n 
leaving only the “y” for 
cess, a trifling discrepa 
no more calculated to u 
the heavens than the 1 
minuscule diffraction of 
red shift. 

Of course, if he wishe 
play anagrams, she was 
Marlon Y. Normie, anc 
unlimited use of the le! 








and Ne rena jean by Fred 
Lawrt Guiles] show the 
limitation ra onven- 
tional approach. Her per- 
sonality rem s submerged: 


the facts liv Marilyn does not. 
; 1 Jean is that 


a great biograpl] t be 


The final vir 
construct- 
ed some day indations, al- 
though it mig! ontend with 
the notion that except eople (of- 
ten the most pat stic, heroic, 


} 


or prodigious) had a ving with 


opposites in themselves uld only 
be called schizophrenic when it failed 
That was a theory developed ile 
studying astronauts, and it s¢« ed 
suitable for Marilyn, and so most in- 

resting, for what had a movie sta1 
like Monroe in common with an astro- 


1ut? One has to speak of transcen- 
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should be able to write about a beauti- 
ful woman, or a woman to write about 
a great novelist—that would be tran- 
scendence, indeed! 

The new candidate for biographer 
now bought a bottle of Chanel No. 5— 
Monroe was famous for having worn it 
—and thought it was the operative def- 
inition of a dime-store stink. But he 
would never have a real clue to how it 
smelled on her skin. Not having known 


her s going to prove, he knew, a re- 
current wound in the writing, analo- 


gous to the regret, let us say, of not 
having been alone and in love in Paris 
when one was young. No matter how 


an whose career had so often passed 
through places where he had lived at 
the same time. One of the frustrations 
of his life was that he had never met 
her, especially since a few people he 
knew had been so near to her. Once in 
Brooklyn, long before anyone had 
heard of Marilyn Monroe—she had 
been alive for twenty years but not yet 
named!—he had lived in the same 
brownstone house in which Arthur 
Miller was working on Death of a 
Salesman and this at just the time he 
was himself doing The Naked and the 
Dead. The authors, meeting occasion- 
ally on the stairs, or at the mail box in 













in el amor gave Mar 
Mamroe, a forthright Latin sc 
(considerably better than Morr 
Maeler). But let us back off such pl 
ures. It is possible there is no ins 
ment more ready to capture the elt 
quality of her nature than a novel. 
a thief to catch a thief, and put an 
ist on an artist. Could the solutio 
nothing less vainglorious than a Fr 
of Marilyn Monroe? In _biogré 
form? Since it would rely in the1 
on other sources, it could hardl} 
more than a long biographical arti 
nonetheless, a species of novel © 
to play by the rules of biography 
items could be made up and (contini 
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microwdve cooking center 
1 x ‘a 

| | ey 


é « Can I put something from the freezer 
directly into a microwave oven? 


e Yes. Frozen vegetables (even those in 
cooking pouches), frozen package entrees and 
home-frozen dishes can all be prepared quickly 
and easily with microwave energy. You can 
soften ice cream or butter to serving con- 
sistency in only afew seconds. Meats, depend- 
ing on size and thickness, generally take only 
minutes to thaw. 


e Can I make pastries in my micro- 
wave oven? 


¥ Yes. You can expect excellent results 
with General Electric's complete microwave 
cooking centers because they have heating 
elements to provide the conventional heat for 
browning, while the microwaves provide the 
speed in cooking. Our portable microwave 
oven is very effective for pastries which do 
not require a brown crust for appearance, 
such as brownies. 


Q. When foods are cooked in liquids, 
does the liquid boil out more rapidly than in 
conventional ovens? 


Myra Waldo has written more cookbooks than any other 
!| person. Some of her most popular cookbooks include: The 
Complete Round the World Cookbook, Myra Waldo’ 
|| Chinese Cookbook and The Complete Book of Wine Cook- 
ery. Miss Waldo’s questions about microwave cooking are 
|| part of a continuing series answered by General Electric. 


























e How does microwave cooking differ 
from conventional cooking? 


A. In conventional cooking, the air or 
liquid surrounding the food is heated and 
heats the surface of the food. This heat is con- 
ducted into the interior of the food and cooks 
it. In microwave cooking, the microwave 
energy is absorbed only by the food and does 
not heat the surrounding air. This energy 
causes the food molecules to vibrate against 
each other, resulting in friction and creating 
heat which is conducted through the food and 
cooks it faster. General Electric markets two 
complete microwave cooking centers (Model 
J896 and Model J856), plus a countertop port- 
able microwave oven (Model JET 80). Cooking 
speed varies with the type of food being pre- 
| pared, but here are some comparison times: 


e No. There's usually more liquid left 
because of the shorter cooking time. In a con- 
ventional oven, heat and longer cooking time 
result in more evaporation of liquids and 
natural juices. 


Q. Will a potato skin turn crisp in the 
baking process? 


A. Yes. By using 
the combination of 
microwave energy 













CONVENTIONAL MICROWAVE 
FOOD COOKING COOKING 
TIME TIME 









fom | | 
wf som | 









Here's what Myra Waldo 
anted to know about her new General Electric 


heat in the General Electric complete micro- 
wave cooking centers, potato skins can be- 
come very crisp. However, in our portable 
microwave oven, the natural moisture in a 
potato keeps the skin moist, and because of 
the speed of microwave cooking, the skin does 
not dry out enough to become crisp. 


e Can I bake a soufflé in my micro- 
wave oven? 


A, Yes. You can create superb soufflés 
with a General Electric complete microwave 
cooking center, because it supplies conven- 
tional heat for browning at the same time the 
microwaves are baking the soufflé. Because 
soufflés require delicate treatment, they're 
not recommended for our portable oven. 


e Does a microwave oven require any 
special electrical installation? 


e No. The total connected load of a 
General Electric complete microwave cook- 
ing center is about the same as required by 
comparable electric range models. Our port- 
able microwave oven requires only a standard 
120 volt, 15 ampere grounded outlet. 


e Is my microwave oven self-cleaning? 


A. Yes. General Electric's complete __ 
microwave cooking centers feature our P-7° 
Total-Clean™ oven, because they also have 
a conventional oven and conventional heat 
bakes on food spills and splatter. The surfaces 
inside our portable microwave oven remain 
cool enough so food soils don’t bake on. You 
can clean them easily with a damp cloth. 





e Can I get my microwave oven serv- 
iced easily, should I ever need it? 


A. Yes. General Electric's 
Customer Care...Service 














Everywhere” goes with every | WieM®® Bi 
microwave oven we sell. This - 
j SERVICE 

is our pledge that wherever TERE 


you are, or goin the U.S.A., 
you'll find a qualified GE 
serviceman nearby. Should you ever need him. | 


St 
\) 


If youd like to know more about 
microwave cooking, write: General Electric, 
Dept. M.O., Ap4-206A, Appliance Park, 
Louisville, Kentucky 40225. 


Microwave cooking ...another reason 
why General Electric is America’s #1 major 
| appliance value. 
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MARILYN continued 


evidence would be provided when tacts 
were moot. Speculation had to be un- 
derlined. Yet he would never delude 
himself that he might be telling a story 
whicn could possibly be more accurate 
than a fiction since he would often be 
quick to imagine the interior of many a 
closed and silent life, and with the 
sanction of a novelist was going to look 
into the unspoken impulses of some of 
his real characters. At the 


he had already disappeared by the 
time Marilyn was born; some reports 
even had him dead of a motorcycle ac- 
cident before Norma Jean was con- 
ceived. There may also have been some 
question whether Gladys Monrce was 
ever divorced from the first husband, 
Baker, or merely separated. And the 
real father, according to Fred Guiles, 


man. Shown a picture of him by h 

mother when still a child, Marilyn de- 
scribed him later “wearing a slouch hat 
cocked on one side of his head. He had 
a little mustache and a smile. He 
looked kind of like Clark Gable, you 
know, strong and manly.” In her early 
teens, she kept a picture of Gable on 
her wall and lied to high school friends 


that Gable was her secret father. Not 
too long out of the orphanage where 
she had just spent twenty-one months, 


was C. Stanley Gifford, an employee of 
Consolidated Film Industries, where 
Gladys Baker worked. A handsome 





end, if successful, he would 
have offered a literary hy- 
pothesis of a possible Mari- 
lyn Monroe who might actu- 
ally have lived and fit most 
of the facts available. If his 
instincts were good, then 
future facts discovered about 
her would not have to war 
with the character he cre- 
ated. A reasonable venture! 
Let us hasten, then, to the 
story of her life. Magic is 
worked by the working. 





Cultureless 

She was born on June 1, 
1926 at 9:30 in the morning, 
an easy birth, easiest of her 
mother’s three deliveries. As 
the world knows, it was out 
of wedlock. At the time of 
Marilyn’s first marriage to 
James Dougherty, the name 
of Norma Jean Baker was 
put on the marriage license 
(Baker by way of her moth- 
er’s first husband). On the 
second marriage to Joe Di- 
Maggio, the last name be- i 
came Mortenson, taken from | 
the second husband. (Even 
the middle name, Jean, was 
originally written as Jeane— 
a quintessentially prairie | 
spelling, like Choreanne ‘or 
Corinne.) There is no need i 
to look for any purpose be 
hind the use of the names 
Uneducated (that familia: 
woe of a beautiful blonde), 
she was cultureless- 
can we guess she would not 
eare to say whether Rococo 
was three hundred years be- 
fore the Renaissance, any 
more than she would be 
ready to swear the retreat 
of Napoleon from Moscow 
didn’t come about because 
his railroad trains couldn’t 
run in the cold. Historically 
empty, she was nonetheless 
as sensitive as she was his- 
torically empty—and her 
normal state when not under 
too much sedation was, by 
many an account, vibrant to 
new perception. It is as if 
she-was ready when exhilarated to 
reach out to the washes of a _ psy- 
chedelic tide. So, talking to one pu- 
blicity man, it would seem natural 
in the scheme of things that her last 
name was Baker—maybe that sounded 
better as she looked at the man’s nose. 
Another flack with something flaccid 
in the look of his muscles from the 
solar plexus to the gut would inspire 
Mortenson. Since it was all movie pub- 
licity, nobody bothered to check. To 
what end? Who knew the real legal 
situation? If the mother, Gladys Mon- 
roe Baker, had been married to Ed- 
ward Mortenson, “an itinerant lover,” 


also 
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__ Fruit-Fresh 
introduces the peach 
that doesn’t turn brown. 


Fruit-Fresh. Because there's a 
big difference between just 
preserving fruit and preserving 


Let Fruit-Fresh preserve 
the color and flavor 
when you preserve the fruit. 


most fruit, it’s vulnerable. The color and flavor saver 
Discoloration begins. Flavors for freezing and 














slip away. That's why peeled 
fruits need the protection of 
Fruit-Fresh. To lock out 
browning and lock in flavor. 


Peel fruit into solution of 
3 tablespoons of Fruit-Fresh 
to each 2 quarts of water. 


Use Fruit-Fresh. When 
you freeze. When you can. 
Whenever you want your 
fruit to keep its just-peeled 
taste, its just-picked look. 


canning. 












Thi This half 
half wa was kept 12 hours 
kept 12 hou: in plain syrup with 
in plais Fruit-Fresh added. 


FREE OFFER: 


uit-Fresh Recipe Booklet, 
Fruit-Fresh Reci; es ecipe Booklet, send name and address to 


‘. FF 73, Box 1467, Pittsburgh, Pennsylvania 15230. 





5. GROSS 


YoU an 


‘oing to get the measles within the next two weeks. 





then veteran of numerous foster hon 
it is obvious she was looking for a sex 
of self-importance, an imperial sen 
of self-justification. Illegitimate $s] 
might be, but still selected for a hij 
destiny—Clark Gable was her seer 
father. That she would yet come 
know Gable while making The Misfi 
(know him toward the end of her 
down in the infernal wastes of that pg) 
chic state where the brimstone off 
somnia and barbiturates is boiled, hi 
marriage to Miller alrea 
lost, her lateness a disea 
more debilitating than pz 
sy), what portents she mi 
have sensed playing lo 
scenes at last with the se 
father, what a cacophony 
cries in the silence of h 
head when Gable was de 
11 days after finishing 
film. 


Vision of blood 


But then omens 
rounded her like the rel 
tives she never had at 
family dinner. If her foe 
prints fit Valentino’s abo 
the time she became a std 
so too was a bowl of tome 
sauce dropped on_ kt 
groom’s white jacket the di} 
of her first wedding, a 
down she was turned, doy 
a hall with no exit in G 
Hall in San Francisco jt 
before she married J 
DiMaggio, little fish 
intimation too small for 
biographer to fry, but 
membered perhaps when 
woman reporter was kill 
chasing after her in a spomp 
car the day she was gettil 
married to Miller. (A 
Marilyn was having h 
period that day.) What 
vision of blood!—burnij 
like a flashbulb into the 
ina of future dreams. Wh 
an activation of old mem 
ries—the bloody color on 
white jacket worn to a4 
gin’s wedding, then the sig 
of a closed corridor on é 
morning she is getting 
ried to a man she is n} 
certain she loves: what 
amputation of nerve-ends_ 
the end of the corridor. NG 
a car smashes inte a tree 
a turn of the road behi 
her, and a woman is de 
smashed and dead on f} 
day she is getting marfi 
to the one man she may | 
convinced she does love, 
is not sedative for a you 
woman whose sense of Bf 
own sanity can never 
secure: she has no roots but illegitin 
cy On one side and a full pedigree o i 
sanity on the other. Her grandfath 
Monroe had spent the last part of If 
life committed to a state asylum. Mo 
roe’s_ wife, Marilyn’s grandmo the 
Della Monroe Grainger, a beauty Wi 
red hair and green-blue eyes, was al 
committed to a mental hospital befom 
she died. So was Marilyn’s mothe! 
an asylum for most of Marilyn’s” 
And the brother of the mother ki 
himself. When the wings of insa 
beat thus near, one pays attention 
feather. The most casual coinciden 
obliged to seem another (contin 


















































, 
*s30ns * 


or people who can’t leave well enough alone, look what 
ou can do with a Banquet Turkey Cookin’ Bag entree. 


Giblet gravy and sliced turkey. Nobody makes it faster or better 
an Banquet, but if you want to make it fancier, here’s how: 

Take one Banquet Giblet Gravy and Sliced Turkey Cookin’ Bag entree 
m your freezer and prepare. Oven-melt Monterey Jack Cheese ona 
ice of sourdough bread. Top with turkey, then add gravy. Garnish with 
arsley, pimiento and a sprinkling of curry powder. Serve with Snow peas 
d kumquats, accompanied by an avocado and cherry tomato salad. 


quet. When you start with great food you end with a great meal. 
nquet Foods Corporation, St. Louis, Missoun 63101 
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MARILYN continued 


warning from the deep. So must it 
have been like opening the door to a 
secret room (and finding that it looks 
exactly as envisioned) to know that the 
director of her first starring movie, 
Don’t Bother to Knock (about a girl 
who was mad), should have the name 
of Baker, or that the name of Mari- 
lyn Monroe—chosen instead of Norma 
Jean Baker in 1946 at the age of 20, 








Ice in your picnic 

cooler will last 

longer covered with 

Reynolds Wrap. It 

reflects the heat. Pack salads and cold cuts 
under foil so they stay cold and fresh. 


Reynolds Wrap makes an excellent reflector 
oven for outdoor baking. Place in front of a 
fire. Bake biscuits for ten minutes on each 


Make instant bowl 
covers with 
Reynolds Wrap to 
keep salads cool and 
: crisp. Summer sand- 
wiches stay foch and tasty longer wrapped 
in Reynolds Wrap. !t reflects the heat away 
from the food, so there's less chance of 
spoilage. 










long before she had even heard of Ar- 
thur Miller—was picked at the last mo- 
ment in preference to calling herself 
Marilyn Miller after the musical com- 
edy star who had died. She did not 
wish to be linked with a dead woman, 
she told Ben Lyon [casting director at 
20th Century-Fox], who made the sug- 
gestion. It was more natural to choose 
the name of an insane grandmother. 
Only later, after the shock of christen- 
ing herself had passed, did she say she 


Corn and potatoes taste delicious baked 
in Reynolds Wrap. The foil seals in natural 
flavors and aroma. 


Backyard soda stand. Line a wheel- 
barrow with Heavy Duty Reynolds Wrap, 
fill with ice, and cans and bottles of 
beverages. Cover with second sheet of foil 
to keep everything cold longer. 


Piquant Trout in Foil 
Spread butter in center of large sheets of 
Heavy Duty Reynolds Wrap. Place generous 
portion of trout filets (or any 
fresh water fish) on each. 
Butter and season filet. 
Place potato and 
onion slices atop fish. 
Cover with either 
ketchup, beer or 
hot sauce. (Each gives 
fish unique piquant 
flavor.) Seal tightly. 
Bake on hot coals, 
10 min. each side. 





Here's your Summer Survival Kit. . 
pendable Reynolds Wrap and good ways to use it. 
That's how you get more fun out of summer with 

less work. Reynolds Wrap is strong all over. It’s oven- 
tempered for flexible strength so it resists tearing. 
You can wrap it, seal it, cook with it. It stays strong 
under high heat. For all the outdoor doings of 
summer, count on Reynolds Wrap, the outdoor 

foil. Buy the larger sizes and save. 


Strong all over. Count on it. 


didn’t like Marilyn. Jean Monroe 
would have been better. 

Still. these reinforced roots of in- 
sanity, and this absence of clear identi- 
ty, are not only a weakness but an in- 
tense motive to become an actor. In the 
logic of transcendence, every weakness 
presupposes the possibility of a future 
strength. Great actors usually discover 
they have a talent by first searching in 
desperation for an identity. It is no 
ordinary identity that will suit them, 


Reynolds Wrap 
Summer Survival Kit. 





The sleeping bag 
trick. Place two long 
sheets of Heavy 

& Duty Reynolds Wrap 

Ba on ground under- 

. neath sleeping bag. 

F it insulates against 
dampness. 


Lemon- 

Baked 

Chicken . 

Divide 2 or 3 lb 

chicken into 4 

servings. Season 

each. Place on a sheet of Heavy Duty 
Reynolds Wrap. Pour 1 tbs. lemon juice over 
each serving, dot with 1 tbs. butter. Wrap 
tightly in foil. Bake in hot coals about 1 hr 


Always line your grill with Heavy Duty 
Reynolds Wrap. It reflects heat upward so 
foods cook faster. Does away with messy 
clean-ups. 


. strong, de- 














and no ordinary desperation can driv 
them. The force that propels a grea 
actor in his youth is insane ambitior 
Illegitimacy and insanity are the godg. 
parents of the great actor. A child wh 
is missing either parent is a study i, 
the search for identity and quickly be 
comes a candidate for actor (since th® 
most creative way to discover a ney 
and possible identity is through thi 
close fit of a role). But then the origin 
of insanity can also be glimpsed in wil 
and unmanageable ambition. While th 
appearance of insanity is not ever sl rr 
ple, and two insane people are rarel i 
alike (except when in depression), stiff 
the root of insanity is easier to locat® 
than sanity, for it is more single-mincg 
ed. The root is to be found in frustra#] 
ed ambition, no more, provided we co; 
ceive the true pain of such a state—a 
undying will existing in conditions @ 
hopeless entombment. To be buriey 
alive is insanity. What creates sue 
complexity in the mad is the reactio 
of thwarted will upon every struct 
of the character. While the cause ¢ 
insanity is therefore as simple as th 
process that makes an enlargemer 
(where a focus of light burns in, dif 
torts, dodges, or solarizes the origing 
negative) still the content of the iP 
sanity is not simple; it must remaif’ 
at least as complex as the content 
the negative itself; that is, the comple F 
ity of the original character. 

If we want to comprehend the insan 
then we must question the fundamen 
al notion of modern psychiatry—th 
we have but one life and one deat 
The concept that no human being ha 
ever existed before or will be reincag- 
nated again is a philosophical rule— q 
thumb which dominates psychiatr "| 
yet all theory built upon this concey] | 
has failed—one is tempted to say sy 
tematically—in every effort to find f 
consistent method of cure for psycho} 
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TE L 
LOVE ME , 
By Annie Wu 
Love me in the spring, 
And I will send you 
Roses, 
Yellou posies, 
And melting buttercups. 


Love me in the summer, 
And 1 will swing you 
Under the tree, 

Churn vanilla ice cream 
In the bucket, a 
And dry your forehead, 
When the sun hisses, 
With kisses. 


Love me in the fall, 
Take all, take all 
The leaves that snow 
Like silent blossoms. 
In the forest, 

Gaze on the slow rain 


Of paled petals. 


Will you love me in the winter? | 
Then I will walk barefoot 

In iced brook 

To make you laugh, 

Cook a beef stew 

To make you forget 

The hungers of other winters, 
And stoke the fire, 

Stoke the fire, 

And watch the flames 

Dance in your eyes. 
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s. Even the least spectacular proc- 
sses of reasoning may therefore sug- : 
est that to comprehend psychosis, and - ; 

e psychology of those who are excep- Ore -Id ‘Tat I t Oo al 
onal (like our heroine), it could be a er O S are S speci 

me to look upon human behavior as 

fossessed of a double root. While the you can plan a meal around them 
ominant trunk of our actions has to 
e influenced by the foreground of our 
ne life here and now and living, the 
her root may be attached to some 
armic virtue or debt some of us (or 
ll of us) acquired by our courage or 
ilure in lives we have already lived. 
* such theory is certainly supported 
y no foundation, nonetheless it offers 
ome immediate assistance for compre- 
ending the insane, since it would sug- 
ast we are not all conceived in equal 
appiness or desperation. Any human 
ho begins life with the debt of owing 
<istence somewhat more than others 
| thereby more likely to generate an 
bition huge enough to swallow old 
abts. (And be less content with mod- 
3st success.) The failure of such ambi 
ion must double all desperation. 
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Emotional cripple 

Double-entry bookkeeping on a ce- 
stial level! I stub my toe because of a 
ap taken in another life! Then I fight 
ith my wife because I disputed with 
y fourteenth-century mother. Ab- 
irdities eat into the argument with 
ie ferocity of ants. Yet if we are to 
aderstand Monroe, and no one has— 
e have only seen her limned as an 
igelic and sensitive victim or a mur- 
»rous emotional cripple—why not as- 
me that in a family of such concen- 
ated insanity as her own, the illegiti- 
ate daughter of Gladys Monroe Bak- 
may have been born with a desper- 
e imperative formed out of all those 
evious debts and failures of her = — 
ole family of souls. And this impera- 














ckettate Note 46 display. herself “What'll we have That’s what makes Tater Tots such a tasty 
a presence to the world (this im- with the main course?” counterpart to fish and fowl. A perfect part- 
getive now her karmic duty, no That’s the way some ner to charcoal steaks and chops. And even 
3s!), there to leaven the thickening l Le ee bh oath di 

with the tender, wise, and witty people wor eeu. a quick-to-lix hot snac with ips. 
sh of an angel of sex, dim and dippy But not after you’ve Ore-Ida Tater Tots come in three flavors. 
the light of the moon, and this pres- sampled Ore-Ida Tater Regular. With onion. With bacon flavoring.* 
ce—for all the world to see!—was 7 ®b d oF S th iano Aad teh 1 
anaged and directed and advanced its ots F ran pe 2 oes. — em oe t. And make e mea 
sufferably difficult way forward by a They’re as exciting as something special. 
rsh and near to maniacal voice of anything on your plate. For more good eatin’ from Boise, try other 
e most inward, concealed, and secre- a ee Pe h dctest Gre ida’ lerauls like 
e desperation, since the failure of 0) a og shape. products trom Ure-ldas complete line like 
r project was insanity. Inviting. Bite-size. Southern Style Hash Browns, Shredded 
We draw back from such a projec- And how about their color? Mouth- Hash Browns and Potatoes O’Brien. 


on. It is too much, and much too soon. . . : 
iis Eh cezy heoad. = watering. Tater Tots are deep fried, just a 


ice of outraged bitterness is bound to touch, to a nice rich gold. 
y, a dizzy dish with a flair and a mis- And their taste! Pop Tater Tots in your 


ep 


% an 
Sons 


able childhood and : : 
ict atid ate: eee om : oven. They come out, seasoned just so, with 
ing way. You could go to any southern a flavor all their own. And when you take a 
and find twelve of her. A familiar bite, they’re crunchy. 

ce. It is comfortable. Yet facing the 

enomenon of her huge appeal to the “Bacon flavored vegetable protein 





2 Tater Tots® is a registered trademark of Ore-Ida Foods, Inc. 
»rld—Napoleonic was her capture of a 


e attention of the world—let us at 
ast recognize that there are a mil- 
n dumb and dizzy broads with luck, 
d none ccme near to Monroe, no. To 
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ORE-IDA’S TATER TOPPED CASSEROLE 


144 pounds ground chuck 1. Preheat oven to 400° F. 3. Spread meat mixture in 


plain her at all, let us try to follow : hal E : Sigel eae : 
e involuted pathways of her life. ¥, cup Ore-Ida fresh frozen Chopped Onions alike aa love 2 ner Se ees Bee natc lack 
“1 ONELY LADY” Salt and pepper DB: In 10-inch skillet over of frozen TATER TOTS. 
nest rnosth's concluding excerpt 1 can (10% ounces) Heinz condensed medium-high heat, cook onions 4. Bake for 45 minutes or 
7s Mailer dotida with seeahiiony: Cream of Celery Soup and ground chuck until meat until hot and bubbly. 
yet candor the final tragedy of 1 package (16 ounces) frozen Ore-Ida loses its red color. Spoon off YIELD: 5 servings. 


any excess fat. Season with 


TATER TOTS® 
salt and pepper. 


arilyn Monroe—and explores the 
stery that still surrounds her death. 
e think you will find it one of the 


»st moving stories you have ever read. 
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May also be prepared with Ore-lda TATER TOTS® With Onions. a 
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MRS. WUNNERFUL 


continued from page 72 


truth. If I worried about him every 
time he went on tour or out of town, 
I'd have worried myself to death long 
ago. I trust him. I don’t worry. 

If this makes Lawrence sound like 
some sort of paragon, I’d like to clar- 
ify that. He isn’t—and neither am I. 
Occasionally Lawrence will ask me to 
go to some special function, and if it 
means a great deal to him I 
will go. On the other hand, 


Lawrence has a few other faults. He 
not only forgets to tell me that an 
occasion is formal, he sometimes for- 
gets to tell me about the date alto- 
gether! More than once he has come 
home and said cheerfully, “Well, are 
you ready?” And I say, “Ready for 
what?” I keep a few emergency ward- 
robe changes on hand for just such 
occasions. 

He also changes his mind with dis- 
tracting regularity, but I suppose the 





if he can see that I truly do 
not want to go to some of 
the functions he has to at- 
tend, he never tries to force 
me. We try as much as pos- 
sible to do what the other 
person wants. 

Because of the number of 
hours Lawrence had to be 
gone from home, I long ago 
began to build other inter- 
ests for myself, to construct 
a life that was rewarding. 
That’s how I discovered 
bridge; I now play in sever- 
al tournaments and enjoy 
them thoroughly. Mean- 
while Lawrence discovered 
golf, and we have made an- 
other pact. I don’t go to the 
golf tournaments—and he 
doesn’t kibitz on my card 
games! We do play socially 
with our friends, but not 
with the same intensity I 
invest in my bridge games. 


A nice disposition 

People are always saying, 
“Oh, Mrs. Welk, how lucky 
you are to be married to such 
a charming man. And he 
has such a nice disposition.” 
Well, that’s quite true. He 
has always had an innate 
sweetness and charm, a 
kind of gentle goodness. And 
he does have a nice disposi- 
tion. That’s partly because 
he genuinely likes and en- 
joys most people. (I think 
that is one of the secrets of 
his success.) He himself 
says the chief difference be- 
tween us is that he likes and 
trusts everybody till they 
prove they’re not worthy. On 
the other hand, I don’t trust 
anybody until they 
earned it! 

But if Lawrence feels that 
his trust has been betrayed 
he can get into a towering 
rage. He feels his temper is 
his worst fault and the one 
he’s had to work the hardest 
to overcome. He used to be 
far more demanding with 
his orchestra than he is now—and with 
good reason, I might add. In the earlv 
days, some of the 


have 


drinking and exces- 


sive behavior would have tried the 
patience of a sai With our child 

on the other hand. as al 
marshmallow; he left isciplin 
pretty much up to me.) Today the men 
in the band are of a vx 

and he expects and gets { 
them. But occasionally ‘ 


really upsets him, and if he 
everybody knows it! If he gets 

very quiet and speaks slowly and 
softly ... but if his cheeks are red and 
his eyes are spitting fire . . . watch out! 
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When you have coffee, 


Coffee Time... 


after all these years!” I should be used 
to it by now. When we were first mar- 
ried he drove me out to his parents’ 
farm to meet them, and on the way he 
gave me a briefing. “My father has a 
long gray beard,” he told me seriously, 
“and a terrible temper. Just awful. 
And my mother is even worse. Now 
don’t say this . . . and don’t do that 

”_and he outlined a whole string 
of do’s and don’ts. He had me scared 
to death, but when we arrived, I dis- 


‘Idlove 


a little snack 





Frenchs. 


doggie 








donuts. 


too: 









she liked him immediately. She td 
me aside and said, “Fern, I think y 
made a good choice. He has an hon 
face.” And then she added with a lit 
smile .. . “And he dresses so nicel 
To my mother, with her exquisite tas 
that was quite a virtue. 

Lawrence does love clothes and | 
ways has. He appreciates fine tailorit 
a good fit, quality material. And 
don’t think that in all the years we 
been married I have ever seen hi 

look really untidy or mes: 
He is the cleanest man 
mind and body I have ey 
known. I don’t know whi 
one of us is the champi 
shower-taker, but Lawren 
has an unfailing routine 
the morning. He takes 
shower, gradually turni 
the water down to cold, a: 
then plunges into our indo 
swimming pool, which ope 
off his bathroom. After 
swims a few laps I go out 
see what he wants for brea 
fast—we both rise abo 
5:30, another hangover fre 
our farm days—and alme 
always he dashes the hz 
back from his eyes, shak 
the water off his face, ai 
says, beaming .. . “Fern. 
just had the most wunnerj 
idea!” And almost always 
is a ‘“wunnerful” idea. 


Tremendous ambitior 


I think my husband is 
genius in some ways. If } 
had had schooling—his ed 
cation stopped at the four 
grade—I believe he cou 
have gotten to the top 
any field he chose. His i 
tellectual endowments a 
enormous, and the fact th 
he has accomplished — 
much in spite of the fact th 
he had minimal educatie 
no formal musical trainin 
and no working knowled; 

























when the kids wangle 
cookies, how about a 
snack for me too? 
French's Doggie 
Do:Nuts, made just 
for dogs, like tiny 
bakery-fresh 
doughnuts—yet crisp 
and crunchy. 

P.S. | also love French’s® 


People Crackers. Regular 
or Liver-flavored. 


of the English language w 
til he was 21 speaks for j 
self. Like most extreme 
successful men he has tr 
mendous drive and ambitio 
and an almost limitless “| 
ply of energy. 

I think both Lawrence aj 
I realized at the very begi 
ning that we would have 
be separated a good dei 
and we accepted it, just 
we each accepted our sha 
s of the responsibilities. 
ri religious faith has helped 
Lawrence has never miss¢ 
Mass in his life—except f 
illness or other emergency 
and neither have I. Ang 













thing that is at once his biggest fault 
and most endearing characteristic is 


covered that his father was a dear man 


with a twinkle in his eye, and a great humor has saved the day for us mo) 


the way he loves to tease me. 
Not long ago he told me that the 
“kids” on the show were planning a 
irprise party for us in honor of our 
and he mentioned a date on 
knew very well I would be 
playing in a bridge tournament. When 
i protested that I couldn’t go, he looked 
“Well, would you mind 
bed ‘Kk an sr girl?” he inquired. 
ir but before I could 
hing ) burst out laugh- 
Fern u're wonderful,” he 
think can still tease you 


which he 


? 


ry disturbed 


sald. 


a _ 


propensity for teasing—just like Law- 
rence. And his mother was charming. I 
laugh when I think about that now, 
because I remember how frightened I 
was about telling my own mother that 
I was planning to get married. It took 
me days to write her, and I got a letter 
back immediately. “Who is this Law- 
rence Welk ? What does he do? Does 
he have a shirt to his name?” 

Then I faced the task of telling her 
that he was a musician, and in those 
days that was really something. But I 
finally did it and when she met him 









than once too! In the beginning it ke} 
me from crying when we got stuck 
a ramshackle motel somewhere, 
no “conveniences,” and today it hel 
us both when we get bogged down | 
one of the cocktail parties we disli 
so much. 

When Lawrence’s show was call 
celled in 1971, I hoped he would retir| 
but I knew he wouldn’t. Music is th 
breath of life to him, and I knew als 
that he was deeply concerned about # 
200 people who depended on him | 
their living. (continue 


The Shell No-Pest Strip. 
Helps protect your only | from 
germ-carrying flies 
and annoying mosquitoes. 
For up to four full months. 


There are many products to kill flies and 
mosquitoes in your home 

But Shell No-Pest® Strip Insec- 
ticide helps protect your family from 
these insects when used as directed on 
label. 

And unlike most other 
insecticides, the No-Pest Strip can b 
hung or placed well o fr ( 
children even while it's work 


Use No-Pest Strips according to 
abel instructions in bedrooms, living 
ooms, dens, hallways, family rooms, 
tics, basements and garages. Each 
rip protects a 1000 cubic foot area 

Get No-Pest Strips for your home 
next time you shop 
You and your family will have fewer 
flies and mosquitoes to worry about for 
the next four months. 


America’s No.1 flying insect killer. 





& Use as directed on label 





MRS. WUNNERFUL continued 
Both our daughters urged him to re- 
tire, but they also understood that it 
was virtually impossible for him to do 
so. He plunged into preparations to put 
the show on syndication, where it is 
now seen by more people than ever be- 
fore. He has been on television for 21 
consecutive years now, 17 of them 
nationwide. 

And he still puts in a full work week! 
He’s at his office in the new 


time he came home and told our son 
Larry something—and Larry, confused, 
said, “But Daddy, Mother says it’s so 
and so.” Lawrence didn’t even hesitate. 
“Well, if Mother says it’s so, then it’s 
so,” he said positively. And he always 
took all of us on tour with him in the 
summer, when the children were on va- 
cation. The children loved it. 

Our daughter Shirley and her hus- 
band Bob have five children now. 
Donna and her husband Jim have 


RAPE 


continued from page 66 


know women who have successfully 
warded off attack by a toss of the pep- 
per shaker, and were able to escape. 
Other weapons, such as knives and 
guns, require training or practice to be 
used safely and effectively. Check with 
your local police department about the 
legality of carrying knives, guns, or 
even mace sprays on your person, or 





Lawrence Welk Plaza [in 
Los Angeles] by 7:30 or 8 
A.M., and often works at 
home at night. He put in two 
full years writing his auto- 
biography Wunnerful! Wun- 
nerful!, and after it was 
published he spent another 
few arduous weeks promot- 
ing it on the television cir- 
cuit. The book ended up on 
the best seller list. 


Remarkably little ego 


When we have a free eve- 
ning at home, we like to 
watch television together— 
and Lawrence’s comments 
are frequently funnier than 
the show we’re watching. 
When we look at his own 
program he watches with a 
very professional eye, of 
course, but sometimes he 
can’t resist his own music 
and he pulls me to my feet 
and we do a fast waltz 
around the room. But when- 
ever he hears himself talk he 
groans in agony! It seems to 
me that he has remarkably 
little ego for a performer, but 
I don’t have much basis for 
comparison since few of our 
friends are in show business. 
Most of them are people 
we've known for 30 or 40 
years—businessmen, farmers, 
friends from the Midwest. 

Sometimes I reflect on the 
great changes in our lives 
since those early days on the 
farm. Recently I ordered a 
beautiful handmade gown of 
green-embroidered silk chif- 
fon for a party at the Gov- 
ernor’s Mansion in North 
Dakota—and I suddenly re- 
membered the little red and 
black dress my mother had 
made for me so many years 
before. And when Lawrence 
tried on his beautiful new 
tuxedo he grinned at me. 
“Remember when you had 
to wash and iron that same 
white shirt for me every day 
so I'd have it clean?” he 











Maybelline Pines stad ‘i 
is really waterproof ! 


Test Maybelline Ultra-Lash in the rain, 
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asked. I remember. I remem- 
ber very well. 

We have all the material comforts 
anyone could want today, although we 
certainly do not live extravagantly (all 
those things you’ve heard about the 
Welks being thrifty are quite true!). 
Neither of us believes in trying to im- 
press anyone else with “things.” 

What I am proudest of, and I believe 
Lawrence joins me in this, is the close 
and warm family life we’ve bee: 
to build. Even during those years when 
Lawrence was never able to be home 
much, he did what he could to help 
He backed me up completely in what- 
ever decisions I made. I remember one 


1 able 
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three. Larry and his wife Tanya 
(Tanya Falan who sings on the show) 
have two little boys, including young 
Lawrence Welk III—the first grand- 
child to bear the Welk name. We get 


or our birthdays. We generally meet 
at ene another’s home, but sometimes 
we meet at the Bel-Air Club, where 
Lawrence plays golf and I play bridge! 
he windows of the Bel-Air dining 
rocm cpen onto broad, rolling green 

vns and a vista of the city beyond; it 
is a beautiful sight it to see our chil- 
dren gathered round the table is much 
more beautiful. Ws 


thank God. END 


in a swimming pool— even under running 
water —it simply won’t run. Now that’s 
waterproof! And see what nice things it 
does for your lashes. Ultra-Lash colors, 
curls and separates so softly and beautifully 
—you can really see your lashes look long, 
longer, longest. Test it yourself. Maybelline 
Ultra-Lash Mascara is beautifully waterproof. 





The finest in eye J make-up, yet sensibly priced. 


keeping them in your apartment or 
house. 

At home, know what’s around that 
you could use in an emergency—rolling 
pin, hammer, baseball bat, fireplace 
poker, knife, brick, broom, or anything 
else that is effective. And don’t be em- 
barrassed to sleep with one nearby if 
it makes you feel better. 

If you’re grabbed from the front, the 
most effective response is a fast and 
hard knee to the attacker’s groin. This 
never fails, and you don’t need a 
Charles Atlas physique to make it 
work. If your arms are free, use them: 
chop or punch at his head—temples, 



















eyes, right under the ears, mouth, nose. 
Or bite. 

If you’re grabbed from behind, mov 
your hips so you can drive your elbo 
back into the attacker’s solar ple 
(the sensitive region of the stomac 
under the breastbone and between th 
last ribs), then finish him off with 
blow to the groin with the back or side 
of your fist. 

Whatever you do, do it quickly and 
with all the strength you can muster: 

Remember in dangerous 

situations we often respon 
q with a power we didn’t kno 
we had, because the level 
adrenalin rises in our bodie 
speeding up our reflexes and 
giving us an _unbelievabl 
spurt of strength and energy. 
As ycu counterattack, let out 
a yell—not a scream for help, 
but a loud, bloodcurdling 
battle cry. This will give you 
a psychological boost and 
will scare your attacker, 
throwing him off guard. 
Once you're free of his 
grasp, don’t hang around to 
see how he is. Run. Fast. 

Your use of these tech- 
niques depends upon your 
being able to move quickly 
and effectively. Clothes often 
inhibit movement. It’s easier 
to defend yourself if you’re 
wearing pants (not too 
tight) and shoes that stay on 
your feet when you kick and 
run. 

To begin to deal with the 
danger that confronts us on 
the streets and in our homes, 
all women should start de- 
manding (as some alread 
have): better-lighted streets; 
good, frequent public trans- 
portation all night long; the 
right to keep dogs in our 
apartments; the safest locks 
for doors and windows in- 
stalled at the landlord’s 
expense; specially trained 
women to go with police on 
rape calls; some way of fore- 
ing police to prosecute rap- 
ists (they almost never ma 








unless a 40-year-old ma 
rapes an eight-year-old 
child); a change in the pen- 
alties for rape so juries wil 
convict (the penalties are 50 
high now that most juries— 
usually male—don’t co 
vict); at least some wome 
on all rape juries; sel 
defense courses at our places 
of work (especially where 
women are on graveya 
shifts, such as in restaurant 
hospitals, the phone co 
pany and other such nlc 
and in our communities. { 
Through learning self-defense we 
will be on cur way to becoming less 
vulnerable and more self-reliant wom- 
en. A woman teacher of Tae Kwon 
expressed it well: “Learning self-de 
fense has given me a greater choice i 
deciding and doing what I want. I don’ 
feel so much a prisoner of my body. 
feel like a being of a bigger world.” 
as we spread that skill around, and ke 
gin to defend each other, we will 
on the way toward ending that oppr 
sion that will stop only when it beco 
as dangerous to attack a woman as it 
to attack another man. EI 









HE CUP OF COFFEE 


ontinued from page 53 


orld is made up entirely of little com- 
any back-stabbers in gray suits? 
‘here are bigger people. I know some!” 
“Only if they don’t want anything,” 
insisted. “And I’m not confining my- 
alf to litthke company back-stabbers. 
lo, indeed, I’m talking about big peo- 
le. As big as you want. Your great 
tatesman has to pander to the mob to 
in an election. Your great soldier has 
» smirk and flatter to get a command. 
ven in love it’s so. Won’t the true 
er submit to humiliation? You'll find 
ut all about it some day, Alice. You'll 
leet some bearded, leather-jacketed 
ully who’ll strike you as possessing 
1e political keys of the future, and 
ou’ll do anything for him.” 
“Tommy!” my wife warned me 
rain. 

“She will, Matilda! And when you 
ant something badly enough, fawning 
acomes noble. It becomes sacrifice.” 
“No!” both children cried. 

“You can’t face the world,” I told 
vem, shaking my head. “You can’t 
ice the world as it is.”” Then I paused 
; a sudden thought struck me. “Per- 
aps nobody can. Perhaps, really, no- 
»dy can.” 

“Surely Mr. Crater can, 
ieeringly. 

“Oh, he least of all.” 
Freddy turned on me now with un- 
mcealed disgust. “But even if what 
ou say is true, how can you care 
10ugh about getting ahead in house- 
old appliances to put up with a goril- 
like Crater?” 


” Alice said 


Lina then a funny thing happened 
» me. I realized that I didn’t care 
10ugh. I realized that I didn’t give a 
amn. I had only cared that what had 
appened should not have happened. 

“Maybe you're right, Freddy,” I ex- 
aimed. “Maybe I’ve always had my- 
If wrong. Maybe, after all, J belong 
» those who don’t want things.” I 
oked bemusedly about at these three 
rangers who constituted my family. 
Whereas, you three are all wanters. 
es! I see it. Matilda, you want your 
uildren’s love. Of course, you do. 
here’s nothing in the world you 
ouldn’t do to keep it. And Freddy 
ants to be respected by his pals at 
ale. He’d give anything to have yes- 
rday’s anonymity back. And Alice 
ants to be able to worship some 
eatherman and make bombs. Ah, you 
90r dear creatures! You all suffer 
om the pathos of loneliness in an 
yerpopulated world. I pity you. I, who 
ant nothing.” 

Well, this provoked an uproar. Never 
fore had I taken the offensive with 
em. We talked till late at night, and 
y the time we all went to bed, I was 
‘tually “communicating” with my 
m and daughter. That is, they had 
~ased to treat me as a total idiot. 
latilda was another matter. She was 
viously apprehensive of the contents 
’ the Pandora’s box that the children 
ad opened, but what could she do? 
he had started it, after all. 

The next morning, at the office, I 
as summoned by Mr. Crater. 

“My dear fellow,” he began, in the 
eculiarly beneficent tone, as soft and 
jauve as the curtains that rimmed his 
age of glass on the top of our building, 

have news for thee. How would you 

a little sojourn, say for three years, 





The Beltless 
Feminine Napkin 





Adhesive strips lock securely 
onto your underwear. 





Now Stayfree*gives you a feminine napkin 
that goes on with 2 simple adhesive strips. 
Goodbye, belts and pins and fuss. 


Once upon a time, sanitary nap- 
kins werea problem. A problem to wear. 


Anda problem to get rid of. 


Not anymore. Now Stayfree gives 
you a standard-size napkin that pro- 
tects you on even your heaviest days. 
All you do to lock it firmly in place is 
uncover the adhesive strips on the back 
and press the pad against your under- 
wear. Goodbye, belts and pins and © 


discomfort. 


“Trademark of Personal Products Company. Milltown, 'N }. 08850 
© prc 72 





Stayfreeé Maxi-Pads 


Were also flushable. 


The Maxi-Pad has soft, rounded 
edges for extra comfort. And it's espe- 
cially constructed to keep from roping 
and losing its shape. 

As for getting rid of it, all you do 

is flush. It's biodegradable. 
| At long last, there's a sanitary nap- 
kin that’s both beltless and biodegrada- 
ble. It's called the Maxi-Pad. (For your 
light days we also make a Mini-Pad.) 
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in Topeka? I see you in soap pads. Yes, 
dear friend, I definitely see you in soap 
pads. I looked at a memo only this 
morning that I had jotted down just a 
year ago. It read, quite simply: “Trim- 
bolt. Soap pads’.” 

“Did it read: ‘Trimbolt. Soap pads. 
Executive vice-president’?” 

“No. I do not recall that it did.” 

“So this, then, is a demotion?” 

The opaque eyes were half-concealed 
by heavy lids. ““You might call it that.” 








“Might thou?” 

“T might.” 

“And might thou tellest me why?” 

“T have a little test, Tommy. A little 
test of executive capacity. It’s a very 
simple trick, but it never fails.” 

“But we all know it, of course! The 
coffee slops. The man who sits by while 
that is done to him cannot be an execu- 
tive type.” 

Crater’s smile seemed not merely to 
congratulate me. It was a beaming sun 


that could afford to illuminate the 
rulers and the ruled. 

“So, my dear fellow, you see!” 

“Certainly. But I also see that you 
haven’t an executive in any of your 
companies. For who has passed your 
test?” 

Crater’s smile faded slowly as he 
found himself in the novel position of 
having to answer. Then it beamed 
again as he saw his way. “Well, there 
you are, dear fellow! (continued) 
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Bring an added touch of 
nostalgia into any in- 
formal room with our 
beautiful cross-stitch 
tto ‘‘Home Sweet 
" Easy-to-do 
»mes with design 
2n creamy 
embroidery 
hread guide and 
-rame is 
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Fill out coupon and enclose check or money order. Sorry 
we are unable to handle Canadian or foreign orders. 


Ladies’ Home Journal Dept. 3512 
4500 N.W. 135th Street, Miami, Florida 33054 


Print name — 


Address 





City) eae : State Zip Code ___ 


Check item desired: 
561 Old Oaken Bucket @ $9.98 ea. plus .75 Post. & Hdlg. 
+61662 Frame for pee @ $5.98 ea. plus .75 Post. & Hdlg. 
(Size 16” )) 
+61417 Home Siete ene @ $1.98 ea. plus .50 Post. & Hdlg 
+61418 Frame for Above @ $4.98 ea. plus .50 Post. & Hdlg. 
(Size 1444" x 17} 
_ #61014 Colorful Catalog of other kits @ $.35 ea. 
For Great Make it ideas—Ladies’ Home Journal Needle and Craf 
_ 61655 Spring '73 — 61563 Winter '72 





You may use your charge 
card for any purchase over 
$4.98 


[]) Bank Americard 


Acct: No, == 
Good thru 


[| Master Charge 
Acct. No. __ 

Good thru __ 
Interbank No. 

(Find above your name) 
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t Issues @ $1.25 each 


New Ideas in Crafts, Stenciling, Needlework—American Home Crafts Magazines @ $1.25 each 


_ 61681 Spring ‘73 ——— 61597 Winter ’'72 


Sales Tax if applicable 
Total Enclosed re Py 











For many other easy-to-do needlework kits, order catalog #61014 (see coupon) 


CUP OF COFFEE continued 


None of them has. It’s why I can never 
retire!” 

I rose. “That’s a good answer, and 
the one I expected of you. But, of 
course, it’s all a farce. You adopted the 
test theory when you read that article 
in See. For you cannot face the facts. 
You cannot bear to live in a world 
where a man will deliberately cringe, 
yea fawn and prostrate himself, be- 
fore such a thing as Denis Crater. I 
hardly blame you. It’s a funny world. 
But I see it.” 

Crater’s voice was even silkier. “My 
dear fellow, I begin to wonder if I even 
see thee in soap pads.” 

“Oh, of course, I’m quitting. I only 
came around this morning to see if I 
could call you a son of a bitch without 
experiencing the least titillation, the 
least pleasure. Simply as a matter of 
course. I find that I can.” 

Crater ran around the desk to grip 
my shoulders. ‘““Tommy boy, I love you. 
Stay with me! Succeed me!” 

But I did not even smile as I shook 
myself loose and strode from the room. 
He bored me. That was all. END 


KHRUSHCHEV'S 


WIFE 





K hrushchev's first wife, we are told by 
John Nobel, a prisoner of 13 years in 
Communist prison camps, spent 8 years 
in the concentration camp of Potma, 
Russia. She was placed in prison by her 
own husband. 


John Nobel adds that his wife was a 
Christian and was praying for Khrush- 
chev. Khrushchev was touring the United 
States shaking hands and exchanging 
smiles with Americans. His own first 
wife, though, and thousands and thou- 
sands of Christians were tortured to 
death in Communist prisons. 


A complete account™of their cou- 
rageous faith and stand for the Lord is 
contained in the book TORTURED FOR 
CHRIST, by Rev. Richard Wurmbrand, 
a best-seller in 27 languages. 


Be interested in the plight 
of our persecuted brethren 
behind the Iron and Bamboo 
Curtains. 

Mail coupon for the book, 
“Tortured for Christ’’ by 
Rev. Richard Wurmbrand. 
Translated in 27 languages. 
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Clip and mail to: Stale 
VOICE OF THE MARTYRS i 
P.O. Box 11, Glendale, CA 91209 U.S.A. 


“Remember them that are in bonds" 
Pivame 
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| Zip 
Please enclose $0.25 for postage and 
handling. 
es ee ee ee ee 
1109 E. Chevy Chase Dr., Glendale 


Telephone: (213) 247-3711 








PICNIC TIME 


continued from page 85 


you understand, although to him it all 
started when he did and it will all stop 
when he does—until he’s ten or eleven. 
I guess, and starts getting it straight, 
or maybe crooked. Now, when he gets 
here for God’s sake don’t bring up the 
matter, will you? He’s finding out, he’s 
doing all right, he’ll go to school but 
nobody’s going to teach him anything. 
It’s all in him from the beginning wait- 
ing to come out, waiting for some acci 
dent like this one to bring it out.” 

“What accident?” 

“I think this all started when he 
suddenly noticed the sun for the first 
time. It was an accident that he began 
to notice it, an inevitable accident and 
one of the best, but still an accident. 
A lot of unlucky people take years to 
have that accident, 
have it.” 

“What is it about the sun, and you, 
and him? Do you think it’s yours and 
nobody else’s, or what? It’s not your 
private property, 


and a lot never 


it’s everybody’s, al- 
though a lot of us aren’t crazy about it. 
I happen to prefer night and the moon 
and stars.” 


“They're very nice, too. Here he is, 


then, and leave him alone.” 

The boy came and stood in front of 
both of them, not smiling, dry-eyed, 
sober, a soft voice he asked: 
“When do we do the picnic part?” 

“How about right now?” the boy’s 
mother said, and his father reached 
back and took the picnic basket by the 
handle and set it down at the center of 
the blanket. 

“Picnic time,” the boy shouted to 
his sister, and the little girl got up and 
began to walk, not run, toward the rest 
of the family. END 


and in 


WHAT’S HAPPENING 


continued from page 8 


eighth grade education. Her figures 
are doubtless founded on fact—but 
there is one field where equal pay for 
equal results does pay off for women, 
and that’s show business. If a woman 
can fill Madison Square Garden, 
she’s going to get the big money, and 
if aman can’t fill it, he’1] make noth- 
ing. Gender has nothing to do with 
it. Las Vegas, the Broadway stage, 
the movies, television—what’s want- 
ed is the person who can sell tickets, 
and it can be an hermaphrodite for 
all the producers care. Barbra Strei- 
sand didn’t need to be a man to sign 
a million-dollar deal in Las Vegas. 
Shirley Temple made more money 
when she was five years old than all 
the little boys in her neighborhood, 
and more than all the little boys’ 
fathers for that matter. When Judy 
Garland sat on the edge of the stage 
of the Palace and broke everyone’s 
heart with “Over The Rainbow,” 
another pot of gold was poured into 
her bank account. When Beverly 
Sills sings, the register rings. When 
Diana Ross was Supreme, she had 
the best of everything. On Broad- 
way, who topped Tallulah or Ethel 
Merman? In films, Marilyn Mon- 
roe, Ingrid Bergman, Elizabeth Tay- 
lor? Women may be discriminated 
against in business, but for the dis- 
criminating audience the fair sex 
gets a fair shake. And that’s a fact 
you can bank on. END 


Buy this luggage . 
and you can still afford 
to go somewhere. 


Just about everybody makes inexpensive casual lug- 
gage. But not everybody makes it like we do. 
ne oe make it out of a durable vinyl. And we 












You can get the tote 
bag for $25 and the 
24” pullman case for 
$40. Then all you have 
_to think about is where 
_ to take them. 
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CORNS <=: 


REMOVED BY 


Your money refunded if 
not satisfied. Moss Chem. 
Co. Inc., Rochester, N.Y. 











College Fund. 


© East 52nd Street, NewYork, 
NewYork 10022. 


also Calluses. 


drug counters. 


Quick, 


easy, economical. Just 
Tub on. Regular and 
large economy jars. At 





POISON IVY 


POISON OAK and POISON SUMAC 
INSECT BITES: SUNBURN 


IVY-DRY. Scientific tannic-acid treat- 
ment stops itch. Dries up blisters. 
Gentle and safe. A family favorite for 
over 20 years. Lotion, Cream or Super- 
Dry. At leading drug counters. IVY-DRY. 
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2875 Bates Road, Montreal, Quebec 


CONTACT LENc. Weancne., 


LOST 6 LBS 


led patent sandal 
nting ‘‘Margie’’—as pretty as 
is comfortable—with full-cush- 
d insoles and 1'%-inch heels. 
icized sling straps assure a snug 
very comfortable fit. Made of 
 mallow-soft crinkle patent in 
black, or brown. Sizes 4 


i = ee es ee ee ee om oll 
Pat. Pend. © 1973 Body Persuasion System, Inc. 
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YOUR CHOICE 


FULL COLOR 


25 WALLET SIZE with 
FREE 5x7 Enlargement 
Finest quality photographic paper. Add 25¢ per selectior nest 
age and handling, and add’| 50¢ extra for First Class S ce. 





16 WALLET SIZE 
3—5 x] ENLS. 
ONE 8 x 10 ENL. 


from any color photo (8x10 or smaller), 
color neg., or slide (ret.) 


Black and white photo bargains: 


$1 Send any photo (8x10 or 


smaller) or neq. 
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Satisfaction guaranteed or-mone 
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with a patchwork quilt in the old-fash- 
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green/white/yellow below—the quilt can be twin size (65 by 91 
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‘plete the patchwork picture: 14- or 21-inch-square pillows or a 21-by-28-inch 
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Beach beauty 
orld famous Budweiser Clydesdale 
yorses are regally reproduced to 
ace colorfully across this kingly (or 
queenly) 34x62-in. terry beach tow- 
al. White background. Fringe-edged 
snds. Marvelous, too, as a terry ‘‘tap- 
stry’’ in your den or, of course, over 
bar. Clydesdale 8 Horse Hitch Tow- 
|, $3.95 plus 75¢ hdlg. Gift catalog, 
25¢. House of Minnel, Dept. 673E, 
Deerpath Rd., Batavia, IL 60510. 













Good-bye tarnish 
aorham silverware drawer pad of soft 
Pacific Silvercloth keeps your silver- 
are neat, clean and handy. It ab- 
orbs all the tarnish and folds over at 
he top, eliminating dust. No hurry-up 
leaning to face when guests are ex- 
yected. 14x12x214 inches, holds 108 
nieces. $5.98. Jumbo size, 1714x14x 
214 inches, holds 120 pieces. $6.98. 
dd 95¢ postage. Holiday Gifts, Dept. 
.707-F, Wheatridge, CO 80033. 
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THE WORLD'S FASTEST, MOST SUCCESSFUL WAIST SHAPER EVER 





What is this ingenious 
5 minute body shaper plan? 


The Weider ‘5-Minute Body Shaper’ plan is 
based on doing ONE CONTINUOUS RHYTHMIC 
CO-ORDINATED EXERCISE. That's all you do! 
This one 5-minute exercise is designed to attack 
the Waistline and Hipline (where fat accumu- 
lates quickest, giving your body a flabby, weak 
and distorted look)—as well as burn off excess 
body fat fast by speeding up your metabolism, 
burning stored calories and releasing excess 
water — while reshaping your chest, shoulders, 
arms and hips, as well as firming up your legs 
and gut — YOUR TOTAL BODY! 


It's safer than strenuous gym workouts, beats 
the time consumption and dangers of gym work- 
outs... or any other vigorous sport 


The unit weighs about 16 ounces and fits any 
wallet-size case. You can carry it and use it 
wherever there's floor space — anytime. Even 
while watching television 


How much can you 
expect to lose in 14 days? 


Individual results*vary, but during an average 
14-day period, you can expect to lose up to 4 
inches from your waistline and up to 10 pounds 
from your present weight. It strengthens your 
heart and lungs, increases stamina and endur- 
ance, improves your digestive function and gen- 
eral health. It also shapes you up — from head 
to toes. For a ‘‘5-Minute Exerciser — it sure 
does a lot.” 


Here’s what the experts say: 


‘‘Doctors have always known, exercise done while lying 
on the back, virtually eliminates strain while slimming 
and reshaping the body. Yours is the finest Body Shaper 
Program on the market.’’ RICHARD TYLER, Chiropractor 


“‘Beats jogging and working out in gyms—and much 
safer. { lost 41/2 inches off my waist in 14 days.’’ 
JIM HANLEY, famous athletic coach 


‘‘Based on sound physiological and medical knowledge, 
it burns fat and shapes the body without strain to the 
heart or other organs. | lost 32 Ibs. of excess weight 


using it.’” PIERRE GRAVEL, D.C. 
“Exposing effortless exercisers 


Reader's Digest (September, 1971), New York Times 
and Good Housekeeping, among others, exposed 
sauna wraps, inflated belts, weighted belts and 
effortless exercisers as frauds. Scientific research- 
ers, medica! and fitness experts all agree there 
is only one way to firm, shape and trim up your 
body... you must work the inches off! 








‘Llost 6 


inches 


off my waistline 
in only 21 days 





Living Proof of Fantastic Results 





BEFORE AFTER 
WAIST 44” WAIST 38” 
MICHAEL BENEDICT (AGE 55) LOST 22 LBS, 





BEFORE AFTER 
WAIST 30” WAIST 25” 
SANDY DIXON LOST 7 LBS. 





BEFORE AFTER 
WAIST 36' WAIST 33” 
KEN WALLER (AGE 26) LOST 6 LBS. 


Crinkled patent sandal 

Presenting ‘‘Margie’’—as pretty as 
she is comfortable—with full-cush- 
ioned insoles and 114-inch heels. 
Elasticized sling straps assure a snug 
but very comfortable fit. Made of 
marshmallow-soft crinkle patent in 
white, black, or brown. Sizes 4 
through 12 in N, M, or W widths. 
$10.95 plus 75¢ for hdlg. Sizes over 
10, add $1. Sofwear Shoes, Dept. 
LJ-7, 1711 Main, Houston, TX 77002. 













CR Us, STOTT 


doing just one five minute exercise—and didn’t 
even have to give up eating the foods | love.” 


“| never thought it would happen to me... but it did. | got fat. 

“As a former fashion model, I'd always taken pretty good care of 
myself because if | didn’t look good, | didn’t work. But when | got 
married, and didn’t need a job, it was a different story. 

“For about 5 years | neglected my body, and ended up a mess. And worst 
of all, | looked about 10 years older than | really was. So | decided that 
it was time to do something drastic. | tried a few of those ‘effortless 
exercisers’ but, of course, they didn’t do a thing. 

“Then | heard about Joe Weider’s 5 Minute Slimming Plan. After just 
21 days on the plan, my weight dropped from 143 Ibs. to 129. And my 
waist went from a sloppy 31” to a nice, trim 25”, just about what it was 
when | was modeling. | can’t thank the Weider 5 Minute Slimming Plan 
enough. It gave me back my youth.” Aleta Hopkins 


e 9 2 
> Minute 
BODY SHAPER 
The Figure Shaper that Works 


POPPE PSS ES PS PPP PP PPPOE, 


NO GIMMICKS, NO CATCHES =x: 
MONEY BACK GUARANTEE OFFER x 
% 


Because this isn’t a ‘‘gimmick’’ plan—and you 
have been fooled in the past by ‘‘effortless exer- +) 
cisers'’—| make you this $ 
UNCONDITIONAL GUARANTEE. ss 
“‘GET IT OFF FAST’’—and see measurable and \yS 
firming results in 3 days or return the exerciser for > 
a full 100% refund! mo) 
Proven results are already verified. The guarantee is 4S 
in writing. Now, can you think of a reason for not ¥ 
ordering your ‘'5-Minute Total Body Shaper’? » 


PROFS PPPS SSO FS SSOP OOSOSS PS 


a 


4% Weight Just 
e oz. 
4 V See your exciting new body be 
ly 7" gin to take shape in 3 days or 
y * return lightweight Body Shaper 


(small enough to fit into pouch 
shown) for a full 100% refund! 


4 SOS os oS SS SOSS SGSS SS Ot SOF 


¥ 









Joe Weider, Dept. LHJ-7 
““5”” Minute Body Shaper 
21100 Erwin Street, 
Woodland Hills, Calif. 91364 
Dear Joe: Rush me your 5 minute Body Shaper 
and Slimmers Course in plain wrapper, with 
your money back guarantee offer! 

| ENCLOSE $9.95 FOR THE ABOVE. 

(| CASH () CHECK () MONEY ORDER 


Send $1.00 extra for Air-Mail. (No COD’s Accepted) 
Calif. residents add 5% sales tax. ($10.50) 


Name 





Address 


City 


Sale ee SE 


IN CANADA: “5” Minute Waist Slimmer Plan, 
2875 Bates Road, Montreal, Quebec 


2 ee ee ee ee ee 
Pat. Pend. © 1973 Body Persuasion System, Inc. 





16 WALLET SIZE 
3—5 x ENLS. 
ONE 8 x 10 ENL. 


from any color photo (8x10 or smaller 
color neg., or slide (ret.) 

Black and white photo bargains: 

25 WALLET SIZE with $1 Send any photo (8x10 or 

FREE 5x7 Enlargement smaller) or neg. (ret.) 

Finest quality photographic paper. Add 25¢ per selection f 

age and handling, and add’! S0¢ extra for First C 
Satisfaction guaranteed or-money 


Quality Values 552-T, New Rochelle, \ 
Buy U.S. Savings Bonds. 
What it comes down to is 
taking stock in yourself. 


YOUR CHOICE 


Bey 
FULL COLOR 






0804 
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Privately by Mail — 


a broad line of 
women—by mail 


Birth control is a personal, prive 
is why Population Planning offers 
contraceptives —for men and 


Foams, gels, rhythm aids, a lab pregnancy test 
books on birth control and sexuality, as well as 


famous-brand male contraceptives including 
Trojan, Conture, andthe exciting new Jade. Send 
for our free illustrated catalogue describing our 
products and services, or send just $3 for asam- 
pler of 12 assorted condoms and catalogue 
all sent in a plain, attractive package. Satisfaction 
Quaranteed (or your money back) 


OVER 50,000 SATISFIED CUSTOMERS 


Population Planning, Dept. LJ-2 
105 N. Columbia, Chapel Hill, N.C. 27514 








OVER 657 
Find out how 
Medicare can help 
you pay the bills! 


If you’re 65 or over—or have a friend 
or relative who is—fill out the valu- 
able coupon below and mail it today, 
without cost or obligation. It will 
bring you a straightforward free 
report about Medicare .. . and what 
it can—and can’t do for you. 

With this free, up-to-date 1973 
“Medicare Report,’ you'll have all 
the important and valuable facts 
about your current Medicare benefits 
right at your fingertips. You'll find the 
all-important “‘benefits periods”’ clear- 
ly explained, and you can see for 
yourself what the ‘initial deductible’ 
—which you must pay—can mean to 
your budget. The optional Medicare 
program, Part B, is also described in 
easy-to-read language. 

Find out for yourself how easy it is 
to enroll in the Medicare program, 
how you collect a claim, how you can 
even benefit from Medicare without 
ever going to the hospital and much 
more! 

Fill out and mail the handy coupon 
below now for your free copy of the 
“Medicare Report,’’ published as a 
service by Bankers Life and Casualty 
Company, whose famous White Cross 
Plan policies now protect over 
7,000,000 Americans. Your coupon 
will bring you this informative and 
valuable free 
1973 “‘Medicare 
Report,” without 
obligation. Mail 
your coupon 
today. 





i 
i 
i 
i 
i 
i 
i 
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Fred B. Johnson 
Bankers Life and Casualty Co 5 
4444 West Lawrence Avenue 
Chicago, Illinois 60636 


Dear Sir: Please send me a free 
of the 1973 ‘‘Medicare Report.” I 
derstand there is no cos bliga 
for this service. 


NAME 


ADDRESS 


CITY: 


STATE ZIP 


In California, New York and New Jersey, the 
Report will be furnished by an affiliated com- 
pany, Certified Life Insurance Company of 
California or Bankers Multiple Line Insurance 
Company. 


i SERIES 07-0073 
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NEW Digital Thermometer 


_] Designed to appeal to the most dis- 
criminating taste, this digital 
mometer operates uniquely—behind 
each digit are crystals which activate 
at indicated temperatures and reflect 
light and color and at all other times 
they are nonreflective. You get accu- 
rate temperature readings from 66 to 
86 degrees. Desk model is 134x8” 


ther- be 





CUSTOM PRINTED SHIRTS 

The latest craze—you think of the slogan and we'll 
print it! Any slogan, Seasons Greetings, your favorite 
hobby, sport or club, etc. Up to 30 letters printed on 
these quality cotton sweatshirts or T-shirts. Machine 
washable. paint will not run or fade. Colors are navy 
blue or powder blue. Size S, M, L. XL. Specify size 
& color. Add $1.00 extra for printing on both sides. 
We ship in 48 hours! 

Sweatshirt 
T-shirt . 


n° $4.95 Postpaid 
© Seis ee eieiels ....$3.50 Postpaid 


HOLIDAY GIFTS 
WHEATRIDGE, COLORADO 80033 


DEPT. 1707-B 








with handsome silver-satin finished 
extruded aluminum design. An elegant 
conversation piece for home or office. 


$8.95 plus .75¢ P&H. Ill. Res 
add 5% tax. Gift Catalog .25¢ 


HOUSE OF MINNEL 


Deerpath Rd. DEPT 673 Batavia, IL 60510 





UsEory 
EDITIOM 


Herald <athiSe Tetbune 
Lindbergh Lands Safely in M.; 
BS00-Mile Plight in 33%, 


New 








DATED NEWSPAPER COPY 


Find out what happened the day you were 
born—or any other special date. You pick 
the date—any time from January 1, 1900 
through Dec. 31, 1964; you'll get the front 
page copy of the New York Herald Tribune 
for that day. Please specify exact dates 

$2.00 Ppd. 


Holiday Gifts vep:. 1707-0 
WHEAT RIDGE, COLORADO 80033 











ADDRESS LABELS with NICE DESIGNS 


Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette). 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels. 1'/2x'/2". Packed 
in neat plastic box. 500 on white or 250 on gold 
for $2 ppd. Or on DELUXE SIZE, 13%,” long, $3 
with design or $2 without, ppd. Specify Initial or 
Design desired. Via air, add 33¢ per order. Bruce 
Bolind, 37 Bolind Bldg., Boulder, Colo. 80302 
Thank you kindly! 








MAIL THIS 
COUPON 
and one or more rolls of 
KODACOLOR FILM 
TO BE DEVELOPED & PRINTED 


I Deduct 35¢ from the prices 
l below for each roll sent in. 


12 Exp. Roll $1.95; 20—$2.95 


YOU MUST SEND THIS COUPON 
— OR PAY FULL PRICE. 


FASTER SERVICE—BETTER COLOR 










WILLARD'S 
Box 22184CH Cleveland, 0. 44122 











‘FOOT-DEEP IN JEWELS 


““GEM"'—A little opulence for at home or 
after five... for any casually elegant time 
or place. Made of beautifully grained 
leather, exquisitely ornamented with multi- 
colored “‘jewels"’ and bright metallic braid. 
Little 1 inch heels bear a big promise of 
comfort through the liveliest round of gala 
occasions. By far the new season's most 
exciting pumps! Order them in all colors 
for three fabulous ways to underscore 
your glamour: Gold, Silver or White, 
$14.95. Sizes: 4 through 12; Narrow, Me- 
dium or Wide widths. No half sizes over 
10. $1.00 extra per pair for sizes over 10. 
Add 75¢ postage for each pair ordered. 
Prompt refund if not delighted. Free cata- 
log. Write SOFWEAR SHOES, Dept. G, 
1711 Main, Houston, Texas 77002. 





MAKE EXTRA 
Sell GREETING CARDS 
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Over 200 Name Imprinted Christmas Cards 











al 
al 
$1.25 each 


} 
















Cal Towels: 
(large selection) 





Postcards for 
Christmas or 
All Occasion 
50 for $1.00 












CMe mule Cie mlb 




















Ereeniee Imprinted | |HEDENKAMP & CO., Inc., Dept. 150 
' $1.00 up CHRISTMAS 525! Broadway, New York, N.Y. 10013 
f ote CARDS sent 
; ail FREE | 
0 With First } _6000 Rinke, Warren, Mich. 48091 
OR - 
0 RISK {BALBOA GREETINGS, Inc., Dept. 150 
shut- 1221 Oak Street, Oakland, Calif. 94607 
bers I Please send me salable Samples on approval for 4 
ent 130 day trial, FREE Color Catalog, FREE Name Im- 
} | § printed Christmas Card Album Offer, Sales Plan, Party i 
H ea 1 Guide and FREE Gift Offer, plus Extra Bonus Plan. , 
Fast Selling ; rinted Christmas Cards SS MMMSmmmMEIIMNE] D1 SIE <-s-nenenennnacrcnsssesenssenssecateorsensarerencunencnsnscs 
} iristme i t 
For those who take prid fine _ Address | 
sonalized Christ { we offer | 
cards for $3.50 ur 00 per 1 1 
SOPOT RI YO Fer eS — 






























REMOVE HAIR FOREVEE 


PERMA TWEEZ electrolysis—as seen 
medical journals—safely and permaner 
removes all unwanted hair from face, ar 
legs and body. This is the only instrum 
with special U.S. patented safety feature t 
destroys the hair root without punc 
skin. Automatic ‘tweezer-like’ action gil 
safe and permanent results. Clinically teste 
recommended by dermatologists. $16.95 p 
14 DAY MONEY BACK GUARA 
Send check or M.O. 
GENERAL MEDICAL CO., Dept. LJ-36 


5701 W. Adams Blivd., Los Angeles, CA 9 
Mfr. of Professional & Home Electrolysis Equipme 


ADJUSTABLE 


T.V. POLES 


Hold your portable TV. 
right where you want 
without awkward tables 
or stands. Takes any 
width up to 14” deep 
17” high. Black deco- 
rator pole has sprin 
tension rod to adju 
to 744 to 8% ft. ceil 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch: 
ers! 






































Made in U.S.A. 
$19.95 
12-95 
We ship im 24 hra. 
Extension for higher ceiling, 
add $1.00 








Write for FREE catalog 
Holiday Gifts — 


Dept. 1707-A ‘ 
Wheatridge, Colo, 80033 




















Personalize your stitchery 


Your creations deserve the stylish finish 
of these rayon taffeta labels; sew ini 
dresses, knitted items, etc. Background 
eggshell with harmonizing brown and r 
trim. Name imprinted to match. Speci 
choice of label and your name (print clearly) 


15/$1.25; 45/$2.25; or 60/$2.75 ppd. 


Holiday Gifts vept1707-c 
WHEAT RIDGE, COLORADO 80033 






POSTER SIZE 


A great gift or gag idea. Ideal 
room decoration Perfect for 
parties. Send any b&w or color 
photo, polaroid print, cartoon or 
magazine photo. For slides and 
negatives add $1.00 per poster 
ordered. Better originals produce 
better posters. Giant b&w poster 
mailed in tube 


142 FT x2 FT $2.50 
3 FTx4FT $7.50 


RUSH SERVICE: Shipped 1st 
Class in 1 day. Add $2.00 per poster 


SAVE 50% ON DUPLICATES when orig. ordered 
at full price. 11/2x2 ft. @ $1.25, 2x3 ft. @ $1.75, 
3x4 ft. @ $3.75 plus 50¢ ea. pstg. & hdig. 


Your original returned undamaged. Add SOc for postage and 
handling for EACH item ordered NY. residents add sales 
tax. Send check. cash or MO. (No C.0.0.) to: 


PHOTO POSTER, INC. 
Dept.LH73, 210 E. 23 St., New York, N.Y. 1001 


=4A— DE 


FINE CUT e 58 FACETS 
= eee 


STRONGITE is a hard synthetic stome; 
a fraction of the cost of a diam 
STRONGIUTE’s hardness enables us to 
an UNCONDITIONAL LIFETIME Gl 
ANTEE in Writing to replace the RI 
ITE stone if it chips, scratches or h 

of color. All shapes & sizes up to 20 carat. Easy payment 
Money-back Guarantee within 10 days. Send no Money. 
Write for FREE BROCHURE with settings for men and © 































= 





x 


Jive 









| meee eur glass windows, glass doors and every 
ah part of your home, with these 
c Authentic magnificent, full color ‘a 


“STAINED 







embroidered 
HAREM 


BANARA 
shirt | 


Special] I 
Ntroduc 
Import Pr UCtory 


ONLY § 2.98 


The -JMost Seductive 
Garment For On The Town 
Or On The Beach Swingers 
























FOR Every inch Fashion - Imported from the land like teeta 
MEN of intrigue, our Dahara Shirt is at home on Sal SER cnclois SERCO TEEGU ELE 
AND j ee the beach or pool, dramatic on the town, glass” reproductions add instant color and 
WOMEN seductive for home entertainment or just charm to your home, your car and any glass 
lounging. Graceful, silky, snow white cotton surface 
with delicate hand embroidery front and Completely transparent, light flows through 
back, plunging 3 button hand sewn neckline, devzling Eaiiiance > wn “brant hues, and even yourself, from those accidental.encounters with 
Flattering for every figure. az2zting Drilliance glass doors—doors that often appear to be a clear 
The “stained glass” reproductions are self- Opening. The “stained glass” birds are a lovely, yet 
~ 7 y y 
re=-=—=—=— MAIL NO RISK COUPON TODAY ----<4 adhesive, clear, flexible vinyl. They can be inexpensive, way to insure the safety of your loved 
AMERICAN CONSUMER, INC. ! applied an either nide a es glass RuIRIRe pees gifts for children—adults, too! 
1 Dept. DS-45 ' Ra eee NC Ly pelea onlay PULA ON ; 2 eRe agay 
1 741 Main Street, Stamford Conn. 06904 i Pat side = bes she ertut Beauties are es ——= === (Come in or mail no risk coupon) = — 
1 i of, washable, weatherproof and removable American Con 
sumer Store 
i , 1 ' They'll enhance your windows, mirrors, doors Dept. SB-11 
' Please rush me Dahara Shirts @ $7.98 each ; refrigerators, lampshades, briefcases, hand- 741 Main Street | 
i Save on two or more - only $7.50 ea. (Add $ 50, bags, school book covers, bicycles, waste- Stamford, Connecticut 06904 
1 for postage and handling), Specify number of each: 4 baskets—anything and everything with glori- | EAL SPEGIAL SRTGGEWSzSod See eee | 
§ small, medium or large. If | am not completely t ous design and color A t onclos ‘ 
: aes | may return for full money back (No} IDEAL FOR PREVENTING GLASS eatin arse ee sinae reana). COO: please. Please includes 25eais | 
, 's ; DOOR ACCIDENTS ae 
: Enclosed is (_}check (_Jmoney order for $ ' Beauty isn't the only virtue of these delightful ae x | 
©1972 AC.I. iy ; birds. Protect your children, visitors, pets, — Apt 
WS Vk a uae otal ' 1 
AMERICAN CONSUMER, Inc., |, ; ; Mail isiseul) oS ES | 
: OFOSS cc vt ec eeee Apt 5 > > 
741 Main Street, Dept. DS-45 ' ! ; Yon ; et Ske 00 NOT WAITE iN THIS SPACE 
Stamford, Ct. 06904 . $7.98 ea, |City .......... State Zip. : . ee MAGEE LMC) CAIPLLPZECE TOOL | 6B 1 is 
stage “™\33 American Consumer Store, 741 M t j Bee oe 
plus $.50 postage and handling ——— Conn. Residents Add Sales Tax -=--=-= 4 Stamford, Conn. 06904. Store Hours: Monday Bee oe es _] 
thru Friday 10 A.M. to 4:30 P.M. SB-I1 ee eens ce ee ee ee 








WHAT BETTER WAY TO SAY 


‘LOVE YOU’ 


2.25 CARATS 


SIMULATED DIAMONDS 
PERFECTLY MATCHED FOR BRILLIANCE 


MAZING *1 
RT OFFER 


4 IRRESISTIBLE K. CHIN 
KITTENS IN FULL COLOR 
FOR YOUR HOME 


BEAUTIFUL AND APPEALING OIL PAINTINGS 
NOW YOURS AS FULL COLOR LARGE 

ART PRINTS 

Just picture these irresistible kittens in your 
own home. Everyone who sees these appealing 
kittens fall in love with their adorable warmth 
and touching beauty. You just want to take 
them into your home and into your heart. 
That's because the artist, K. Chin, one of 
America’s most perceptive painters of animals 
has captured the universal appeal and warmth 
you find only in a funny, friendly kitten. Under 
his sensitive brush, the wonder of these lov- 
able kittens and the colorful backgrounds 
combine to give a refreshing glimpse of life. 
Unfortunately the black and white illustrations 
here cannot possibly convey all the artist's 
magical color and brilliant details. Only when 
you see them in your home can you fully ap- 
preciate their magnificent artistry and superb 
| beauty. i 
AMERICAN CONSUMER, 


Dept. KP-22 















FINISHED IN MAGNIFICENT 
PLATINUM-LOOK. 


What could be more beautiful for gift 
giving than this traditional “Diamon- 
ite’ Heart? Handsomely gift boxed, 
with 43 simulated diamonds, the 
Heart Pendant will be a treasured gift 
for anyone on your list. It is an out- 
standing value at only... 


9. 


fro™= SATISFACTION GUARANTEED OR MONEY BACK =" "3 
































magazine. 


| 
: k : $ 741 Main Street 
| AMERICAN VALUE =~ } |AT] A QNTY 9] ieitsinstest cos, | 
; 61 CABOT STREET, WEST BABYLON, NY 11704 4 : ; | ; | 
Flake Lae. Shae: i | Please send me the four Kitten prints 
1 Dicmonite Heart Pendont(s) with 17° chain for # | OFFER WILL NOT BE REPEATED THIS SEASON for only $1 (plus 25¢ postage with each) 
§ only $9.00 each, First Class mail, post paid : : Lan ok é | order) on full money back guarantee if 
; nie Fs 8 ES ee We urge yo! rder your full color prints | | am not delighted. 
pe Sr ee Wg Oe i now while the supply lasts. The dramatic por- ees sce | 
' Name _ | | traiture of kittens is the latest decorator rage, ee eee 
ie . ; I and these are certain to go quickly. In order | NaC SS eee 
I ress __________ Apt. # —______ I to show some of the craftsmanship and intri- Address 
1 t ie tae rai . . <i} 2 "a 
1 City 1 | cate detail in all the pictures, we have shown | City State 7 
' | one picture larger than the rest. Actually all oe ae eee 
i : Buti : > he Cc FFE der3s 
1 state tip 1 | four fine art prints are the same size, a full | fiz} Bee ous .0p oiuaase. gene 
DE... sau piaieatter Poants ; | 12” x 9” decorator size. So hurry, order now, age). 
ACTUAL SIZE 8 for only $15.00. Extro heart mokes treasured gift. | offer will not be repeated this season in this ie Extra sets make ideal gifts. | 
cs 
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SHEETS: NOT FOR SLEEPING 


continued from page 89 


MATTRESS SLIPCOVER 

From a patterned sheet, cut strips 
for the shirred boxing. These should be 
an inch wider than the boxing to allow 
1%" each side for seaming. Shirring 
should be very full, so allow 21% to 3 
times the distance around the mattress. 
Join these strips end to end, joining the 
end of the last strip to the beginning of 
the first, and shirr along 
both edges, gathering the 
fabric until it just fits | 
around the mattress. 

From the same pattern, 
cover cording. You'll need 
enough to use top and bot- 
tom of the shirring—twice 
the distance around the mat- 
tress. 

From a differently pat- 
terned sheet cut the top of 
the slipcover—allowing 14” 
all around for 
From this same pattern cut 
lengths 6” wide and join to 
gether (in the same way you 
joined the strips for shir- 
ring), until you have a 
length that fits around the 
mattress. Turn up a hem 
along one edge through 
later run 


seaming. 


which you can 
elastic. 

Join the shirred boxing to 
the mattress top, with the 
covered cording between. 
Then, join the shirred box- 
ing to the 6” wide strip, with 
the covered cording between. 
Last step is to run elastic 
through the hem of the 6” 
strip, pulling it tight so it 
will hold the cover neatly in 
place. 


DRAPERY ON BEDPOSTS 

This style of tiered drap- 
ery is commonly referred to 
as “Cardinal’s Breeches.” It 
requires six full-size sheets— 
14% for each post of the bed. 
Cut the top hems from four 
sheets, and both tops and 
bottom hems from the other 
two. Cut these two in half 
across the middle, and add 
one to each full-length sheet 
cut edge to cut edge. Make a 
narrow hem across the top 
of each lengthened sheet. 

Start at the top of the 
bedpost, under the valance. 
Gather the sheet around the 
bedpost, allowing it to over- 
lap itself a bit, and tie tight- 
ly to the post with cord or 
tape. 

Drop down to the seam, 
and gather this around the 
bedpost a little more than halfway up 
from the top of the mattress: again, 


tie the sheet to the bedpost. 
Measure the distance from the floor 
to the top of the mattress, and at this 


distance from the bottom of the sheet 
(which still has its bottom hem ather 
the sheet and tie to the bedp: 

tress height. Adjust the puf 
Cardinal’s Breeches and the flou 
and tie bowknots of wide ribbon a 
points where you’ve tied the she 
the bedpost. 


COVERLET OF SHEETS 
Use two sheets to make a quilted 


122 


coverlet. They can be either of the 
same pattern or of different patterns 
that complement each other. 

Decide how far down you want the 
coverlet to drop at sides and bottom; 
whether you want it to just reach the 
top edge of the mattress; or whether 
you’d prefer it to be long enough to 
tuck in beneath and then pull over the 
top of the pillow as you do a bedspread. 
Figure out your measurements, and 
cut the sheets to size, allowing an extra 
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Maybelline creates 
new Liquimatic Brow- 


the first automatic, 


liquid brush-on 
brow color! 





















1 


2” on all edges for seaming. If your 
bed has posts, you may want to cut out 
the corners at the bottom edge so that 
the coverlet fits around the posts. Pur- 
chase a quilt bat and cut it to the size 
of the coverlet. Place the bat between 
ets | bind around all edges 

with bias binding—or make a self bind- 
ing from the same sheet pattern. Tie 
bows of narrow taffeta ribbon and stitch 
juilt, sewing through all 

he batting is held in 


COVERING 
nly Pa 


ABLE 


VITH FABRIC 
(also called T- 


Square tables) can be covered success- 
fully, because they’re the only tables 
that have absolutely straight lines. 
What you will be doing is covering 
the table with a single piece of fab- 
ric, with as few seams as possible. The 
fabric must cover the top of the table 
and reach to the floor on all four sides. 
Apply adhesive (Sobo or Mod 
Podge) to the top of the table with a 
brush. You might thin it a little with 
water, so that it doesn’t dry too fast. 







Darkens fair, 
skimpy brows 


Plays down 
heavy brows. 


Now you can have 
beautiful brows 
automatically! New 
Liquimatic Brow lets you 
make brows look thick, 
thin, dark or light — 

you choose. Waterproof, 
smudgeproof formula is 
pre-measured. Four 
natural Brow Colors, plus 
Brow Lightener for . 
special looks. Go ahead. 
Try new Liquimatic Brow 
by Maybelline. 


A); ; 


eye J make-up, yet sensibly priced. 


Position the fabric on the table top. 
Allow an equal overhang on all sides, 
and be sure the pattern aligns with the 
edges of the table. Smooth the fabric 
to the table top. 

Apply adhesive to the table apron 
and legs on one side, and smooth the 
fabric over these areas. Do the same on 
the opposite side of the table. Trim 
away excess fabric on these two sides, 
leaving enough below the apron to turn 
up beneath, and enough alongside the 
legs to cover the inside of the leg and 
overlap the third side by 5% to 34 inch. 

When you’ve completed these two 
sides, start on an adjoining side. Before 


















































applying glue, pull the fabric smoothly} 
around the corner of the table, and fold 
it diagonally from the corner of the 
table top to the corner where leg and 
apron meet. Mark this line with chalk 
or press in the fold with your fingers. 
Trim, allowing enough fabric alongside} 
the leg to turn and cover the inner sida 
of the leg, and cutting evenly along the 
diagonal mark you’ve made. 
Repeat on the other side. Now fold 
these two cut sections back out of your 
way, and pull the remainin 
fabric over the apron. Trim 
so you have enough to cover 
the apron, and turn up un 
derneath. Glue fabric 1 
place on apron, then ve 
carefully glue fabric to leg 
on each side. When you glue 
the fabric to the inner side] 
of the leg, trim it even with , 
the inner edge with a sharp 
razor blade. Finish the othe 
- side in the same manner. 


FABRIC-COVERED FRAME | 
Cut a section of sheet 
large enough to cover the 
frame, pull around the sides ' 
and glue to the back. 
Spread clean wrapping 
paper on a table, and place 
the frame on the paper, 
right side up. Use a brush to 
spread a thin coat of adhe- 
sive (Sobo, Mod Podge) on 
the surface of the frame. 
Thin your adhesive if it is} 
too thick. Position the fabric} 
on the frame, with the al 
lowance equal on all four 
sides, and with your fingers, 
smooth fabric to the frame} 
so it fits like a skin. Take} 
care in placing the fabric,| 
for if it isn’t straight, you'll] 
have wrinkles. You can lift 
the fabric and smooth them 
out, but only while the adhe- 
sive is still damp. 
Place the frame _ face 
down (first making sure 
there are no dribbles of glue 
on your work surface) with 
the fabric allowance all!) 
around. With a sharp razor 
blade, cut the fabric diagon- 
ally out from each corner. | 
Spread adhesive on one 
long side of the frame, 
brushing a little around the 
corners onto top and bottom 
sides. Smooth fabric over 
this side; press the excess at 
each corner down onto top} 
and bottom sides of frame. 
Apply glue to back of frame 
and smooth rest of fabric 
onto back. Trim fabric even 
with edge of frame. Repeat | 
on opposite long side. : 
Place frame face down again. Place 
a ruler against the long side of the | 
frame, extending to the edge of the 
fabric allowance. Cut top and bottom | 
fabric allowance so it is only as wide | 
as the frame. Do this at all four cor- | 
ners, cutting off that diagonal section | 
that would overlap the edge. 

With frame in this position, cut fab 
ric from the center opening, enough 
cover the thickness, and glue onto th 
back of the frame. Cut this allowance 
diagonally out from each corner. 

Glue fabric to other two sides o 
frame and onto back. Then glue the 
fabric over inside edges of frame. END 











r the First Time... 
LVIS PRESLEY’S 











AND MAMIE — 
EIR WHITE HOUSE 
VE STORY 







BTRACTION SLIM 
EW 7-DAY CRASH 





ais) RAY 


i 
BEAUTIFUL MO 








NADER: BEW! . 
“MORNING-AFTER” PILL 







O10hb ¥) ee 
NVU08Y) 2 3 Ou M¥O 








t DS 1H Sua 
BTMAT $bH92 26) WS] 





— “condition offers 
new help for summer-damaged hair 


Help up to $1.” 
a Fbasa arsccd 


“i “Nowcondition’ damaged areas. And this intense 
“Wf | does more 30-minute treatment enriches the 









f+ thanevertohelp — rest of your hair to help its silky 
ASN SuMmer-dried shine return. 
wy, hair look healthy Regular condition’ treatments will 
f. again: Clairol help keep your hair glowing and 
—~ XR even helps pay beautiful all summer long. And we 
met to make it give you up to $1 to help even more” 
p happen. ® ear a 
And you need GS 2, - 


condition’ more 
in Summertime 
bi than any time. 

The sun broils your hair, the wind 

beats It, the water dries it up. Those 
after-shampoo rinses aren't meant 
for damaged hair. | ) : 

condition’ Beauty Pack Treatment ¥ 

from Clairol is made for damaged 4 ! 
hair. The protein-rich cream fills in 


Help! 
condition’ money back offer: Ineedallthe help! canget. _ I 

Get $1. refund on any 4 or 8 oz. size of condition* Beauty Pack E Please help pay to keep my hair beautiful this summer ¥ 

Treatment or 6 or 9 oz. instant condition* Get 50¢ refund on 2 oz. by sending my refund. 

Beauty Pack or 3 oz. Instant Lotion. Mail front panel from Beauty 

Pack package or cash register receipt and serial number on — 

bottom of Instant Lotion, along with this coupon. 

Mail to Clairol Inc.,Box 957, Yonkers, N.Y.10701. 

Limit one refund per household. Offer expires 

October 31,1973. Offer void if this certificate is CLAIROE Neate : 

reproduced or where prohibited by law. Offer condifion it i State__= = aaa 

good only in U.S.A. and all APO/FPO addresses ~ 

only. Allow 4-6 weeks for delivery. 


Name 








Address 





“Ve eewbted How 






oo ; iC., 345 PARK AVENUE, NEW YORK, N.Y. 10022 LH 4 
The professional treatment for mistreated hair. 
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This highly effective pain reliever is now 
available with a highly effective safety cap. 






Excedrin now has a safety cap‘de- 
igned to help prevent most small 
hildren from opening the bottle by 
hemselves. 

lts effectiveness is documented from 
ests in which the cap consistently ex- 
eeded Federal safety standards. Yet 
or adults, simple directions help make 
f easy to open. 
_ The effectiveness of the tablets in- 
ide the bottle has been documented ~™ 
rom medical research studies in which 
xcedrin was significantly more effec- 
ive than the common aspirin tablet. 
Extra help in protecting children; 
)xtra-strength pain relief for adults. 

S% od reasons to try Excedrin. The 
:*~1-strength pain reliever. 











i * Also available in special size with no safety cap. 
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Armstrong 
presents 
Fancy Free’ 


The first vinyl floor with 
wallcoverings and fabrics that 
mix, match, and coordinate. 


A Fancy Free floor with the Indoor World™ 
Collection of wallcoverings and fabrics 
lets you decorate with a new kind of free- 
dom and confidence. Patterns, stripes, 
and solids have already been coordinated 
by Armstrong designers, and you get them 
all at one store. So there’s no guesswork 
or running around. Just fun. 

The six combinations shown here are 
just a hint of the hundreds of possibili- 
ties. Here's what you choose from: 


Floors: Fancy Free Vinyl Corlon® comes 
in 5 bold designs, 15 fabulous colorings. 
And its thick foam back adds underfoot 
comfort and quiet to the easy mainte- 
nance of vinyl. 

Wallcovering: The washable vinyl wall- 
covering is in 11 matching prints, 8 coor- 
dinated stripes, and 7 textured colorings 
...@ach a perfect companion for one or 
more of the Fancy Free floors. 

Fabric: The fabric is 100% cotton with 
DuPont Zepel® protection, available in 
11 matching prints, 8 stripes, and 12 
stunning solids...for draperies, slip- 
covers, whatever strikes your fancy. 

You can see them all in our free brochure 
showing the entire collection. Write Arm- 
strong, 7308 King St., Lancaster, Pa. 17604. 


Armstrong 


CREATORS OF Pr THE INDOOR WORLD® 


A beautiful 
new way 
to buy floors. 


Fancy Free and the Indoor World Collection are 
sold by a new kind of flooring store . . . the Armstrong 
Floor Fashion Center®. 

Floor Fashion Center retailers offer the complete 
selection of Armstrong floors, color-coordination as- 
sistance, professional installation, and convenient 
payment plans. They’re the one place you can go 
with an idea and come out with a brand-new room 

To learn if there's a Floor Fashion Center near 
you, call this toll-free number: 800-243-6000 
(In Connecticut, 800-882-6500.) Or check the 
Yellow Pages 


LR 


Pe ae 


Sopyr'ghted by, and Floor Fashion 
ap at Armstran srk Comnanyv 





iguratively and literally, Mari- 
lyn, by Norman Mailer, looks 
like one of the biggest books of 
1973. Selling for $19.95 in the regu- 
lar edition ($50 in the specially 
signed collectors’ edition), this 
unusual biography of Marilyn Mon- 
roe, who died in August, 1962, is be- 
ing published this month. It is the 
August selection of the Book-of-the- 
Month Club, and is already being 
talked about everywhere. You can 
read what we think is the book’s 
best section beginning on page 79. 
We had an interesting talk with 
Norman Mailer about himself—and 
the book—just before we went to 
press. We asked if writing this book 
had brought him closer to Marilyn 
Monroe, a woman he never met. 
“T suppose like half the males in 
America, I may have been a little in 
love with Marilyn Monroe,” Mailer 
replied. “By the end of writing the 
book, however, it was no longer a 
simple crush, but rather a guarded 
respect for a woman of considerable 
complexity and ambition. . . . In the 
course of this work, I naturally asked 
myself how it might be to have been 
married to her, and I had the feeling 
it would have succeeded no more 
than any of her other marriages.” 
Since Norman Mailer has often 
indicated a fascination with, if not 
a real belief in, the supernatural, we 
asked him if writing a book about a 
dead woman gave him any sense of 
reaching across into the twilight 
zone of the occult. No, he said he 
had none of this feeling himself. 
“But a couple of the people I inter- 
viewed told me that after they had 
spoken about Marilyn they began to 
dream about her again, and felt she 
was near to them. Another men- 
tioned how years ago he was visiting 
the vault where she rests, and she 
actually said to him, ‘Let go.’ In ef- 
fect: stop mourning; let go. More 
than a few people seem to have had 
occult experiences around her.” 


Mailer, who knows members of the 
Kennedy family well, is often asked 
about the one relationship in Mar- 
ilyn’s life that is most controversial: 
did she or did she not have a ro- 
mance with Senator Robert F. Ken- 
nedy? It is Mailer’s belief that Mari- 
lyn did not. 


“T doubt that she had an affair with 
Bobby Kennedy, even if this is 
against all the gossip. There is no 
question they were great friends and 
very close, and I’m sure she would 
have wanted to have an affair. But 
I’m not so certain he was about to 
jump into a relationship and take 
that risk. As the brother of the Pres- 
ident, he was more vulnerable to 
scandal than JFK himself.” 


MAILER: 
“If MM had 
kept herself 
intact, I 
think she 
might have 
been our 
greatest 
actress by 
today.” 
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EDITOR'S 
DIARY 


BY JOHN MACK CARTER 








HIGH-POWERED LINE-UP: 
732” TV show, a mighty line-up of womanpower. That’s executive editor 
Lenore Hershey, center, between Shirley Chisholm and Rosalind Russell. 








WOMEN OF THE YEAR cessful from all points of view, and 
Were you one of the 30 million peo- certainly from mine. Some quite 
ple who saw the Ladies’ Home Jour- sophisticated women agreed it “did 
nal “Women of the Year, 1973” tel- something for women.’’’ Kay 
evision show on CBS-TV? It was Graham, Chairman of the Board, 
telecast live from Washington, D.C., Washington Post Company. 

in mid-May, and sponsored by 

Clairol. Whether you were or weren't Thank you for sponsoring such an 
in the TV audience, you have prob- excellent program.” Carol Sotnick, 
ably heard that this first annual Image Chair-one, Northern Nw. 
honors program for achieving women Chapter, National Organization for 
was a huge success. Eight distin- Women. 

guished women: Dr. Virginia Apgar, 
Congresswoman Shirley Chisholm, 
poet Nikki Giovanni, publisher-ex- 
ecutive Katharine Graham, Coman- 
che Indian LaDonna Harris, actress 
Helen Hayes, philanthropist Mary 
Lasker, and voluntary action leader 
Ellen Straus, all received their Tif- 
fany pin-pendants from equally 
distinguished presenters, including 
Margaret Chase Smith, Barbara 
Walters, and Mamie Eisenhower. % 
> ~ , > . f 

Rosalind Russell was Ms. of cere- jorjpnaAL KUDOS TO A MAN. 
monies. 

The ratings, the audience reac- 
tions, and the mail all indicate that 
this Journal “first” is well on its way TEACHER OF THE YEAR. This 
to becoming a national tradition. award, co-sponsored by the JourR- 
Excerpts from just asampling of the NAL, Encyclopaedia Britannica 
many letters we received from read- Companies, and the Council of 
ers and others: “ there can be Chief State School Officers, was pre- 
little doubt that the recognition of sented this year at the White House 
these women emboldened dreams, by Mrs. Nixon,a former schoolteach- 
strengthened courage, increased dig- er. Winner: John Arthur Ensworth, 
nity and deepened a sense of hu- a 6th grade teacher from Bend, 
manity in women. ; Jane Anderson Oreg. (center). Seen from left to 
sane le toe ae right in the photograph above: Mrs. 
Cae y; arvard Medical pace John Robling of EB, Mr. 

: ‘nsworth, John Field, also of EB, 
and myself. The 
“T thought the show was very suc- JOURNAL will con- 
ey —= tinue its sponsor- 
ing'Company, Lia.. Toronto, Ship of this fine 
award, too. 


Z >.94 r 
{1 Fami Wee Editorial and advertisi »ffices: 
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TOO. Mrs. Nixon helps us to honor the 
Teacher of the Year. 
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Send for Thomasvill 


“Homemaker’s Guide’ 


Find out how to buy, dec 
orate with, and care for fin 


we'll send you our new boo 
with over 100 pages of help) 
ful information on roon 
planning, color coordina 
tion, and illustrations q 
Thomasville furniture fo 
every room... all ino 

new “Homemaker’s Guide. 
Write Thomasville Furn 
ture, Dept. LH-173 

Thomasville, N.C. 27366 
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Curl up with a classic. 
Our Legacy bedroom has a noble Roman ancestry. 


The grandeur that was Rome seems to live again in the 
opulent Legacy collection from Thomasville. In every piece 
for bedroom, dining room, and living room, the emphasis is 
on beauty of proportion, simplicity, refinement... 
all necessary elements of authentic classics. 

Notice the classical details: the deep mold- 
ings, heavy ring-and-bail pulls, and grz 
fully shaped feet of the breakfront dresser. 


The bed provides another classic touch with its elegant cane 
headboard, dramatically framed by high posts. 
Legacy blends a classical design heritage with Thomasville 
handcrafted quality to create ‘‘that Thomasville look.”’ 
For the names of Legacy dealers near you, 
call this special toll-free number any time: 
800-243-6000. (In Conn., 800-882-6500.) Be 


sure to ask for Thomasville Legacy dealers 


FURNITURE 
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. rmstrong CREATORS OF bis THE INDOOR WORLD® 
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is just for cramps. 





I’m past the age when cramps 
were my big menstrual trouble. My 
period problems are usually differ- 
ent now: backache, headache and 
the irritable feeling that goes with it. 


But Midol works just as well in 
relieving all that as it does for my 
teenage daughter’s cramps. 


The exclusive formula of Midol® 
relieves your low backache and 
headache, to help soothe accom- 
panying irritability. And Midol 
helps stop cramps with an anti- 
spasmodic, an ingredient you don't 
get with ordinary pain relievers. 

If you thought Midol was just 
for cramps, now you know better. 
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58 A Doctor’s One Easy Exercise to Cure Your Aching Back 
Dr. Alec Thompson and Jess Stearn 

79 Marilyn Norman Mailer 

82 My Life With and Without Elvis Presley Sandra Shevey 

84 Tatum: The New Scene-Stealer Geraldine Carro 

92 My Beautiful Stranger Helen Pastore 


FICTION 


72 P.O.W._ Ivan Prashker 
80 Old Arthur Margery Sharp 


BOOK BONUS 


117. Ike and Mamie: Their White House Love Story 
J.B. West with Mary Lynn Kotz 


REGULAR FEATURES 


4 Editor's Diary 

10 What’s Happening Gene Shalit 

16 Can This Marriage Be Saved? Dorothy Cameron Disney 
26 Poor Woman’s Almanac Beryl Pfizer 

38 Medicine Today: Prettier, Healthier Hair 
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40 Your Questions Answered Theodore I. Rubin 
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56 Pet Journal 
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64 Spending Your Money Sylvia Porter 
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88 ACountry Kitchen: Something Old, Something New 
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it—the more it works... Gentle... Effective 

















ITS SUMMER. 


TAKE A VACATION 
FROM ODORS AND GEI 


TAKE ALONG THE LYSOL 
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Kill germs that cause odors. 


\ . LYSOL Spray kills odor-causing germs 
. on things like garbage cans, laundry hampers, 
diaper pails. 









Freshen sheets and bedding. 


Go once over lightly with LYSOL Brand Spray 
Disinfectant to keep sheets and bedding 
smelling fresh and clean—even in muggy weather. 
















Kill athlete's foot fungus. E 


Spray shower and bathroom floors with LYSOL 
to kill athlete’s foot fungus. Control mold, mildew 
and their odors on shower curtains and shower stalls. 
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Kills germs other people leave behind. 


Spray the bathroom basin. 
Kill germs other people leave behind. 
Kill germs on all hard surfaces. 









Eliminate odors in the air. 


In the head or bathroom, spray the air 
with LYSOL. It doesn't just cover up odors 
like mere perfumy sprays and evaporating 
sticks—actually cleans the air. 













TAKE THE SPRAY | 
THAT DOES IT ALL. Dee 
LYSOL. Qe 














Revlon invents the shiny-sheer lipstick 
that doesn’t skimp on color and isn’t short on wear! 


“LAE 
LUSTROUS 
SHEERS’ 


A new kind of Lustrous Lipstick 
that’s nothing short of sensational. 
Because it gives your lips the young, 
juicy look of color-under-gloss. 
Andall the long-shining Wear you want. 


Without a heavy, lip-sticky feeling. 
(Leave it to Revlon!) 
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JUICY PEACH/POLISHED BEIGE/GLAZED TOMATO/GLASSY PINK/GLOSSY CORAL/SHINED ROSE 


“The Lustrous Sheers’ 
by REVLON 


BEAUTIFUL. 


TAICHUNG, FORMOSA—Two-year-old Su Ying, her parents dead, waits 


for her brother who will never return. 





‘Please take care of my sister...” 


Little Su Ying was abandoned in the 
alley behind our Babies’ Home in 
Formosa. She was frightened, cold 
and hungry. 

But as you can see in the picture, 
someone had tried to make her look 
pretty. Her hair was combed and her 
dress, even though torn, was clean. 

In her hand she clutched a note 
written by her brother: 

“Please take care of my sister. Our 
parents are dead for many weeks. I 
am twelve and can no longer find 
food for this small sister. To my ears 
came news of your House, so I bring 
Su Ying to you.” 

Will you help us give Su Ying— 
and youngsters equally as needy—a 
chance to grow up in an atmosphere 
of love? 

For only $12 a month you can 
sponsor such a child and receive 
his or her photograph, personal 
history, and the opportunity to 
write letters. 

Your child will know who you are 
and will answer your letters. Cor- 











Write today: Verent J. Mills 


Gi CHRISTIAN CHILDREN'S FUND, nc 


respondence is translated at our 
overseas Offices. 

(And if you want your child to 
have a special gift—a pair of shoes, a 
warm jacket, a fuzzy bear—you can 
send your check to our office, and 
the entire amount will be forwarded, 
along with your instructions.) 

Since 1938, thousands of Ameri- 
can sponsors have found this to be 
an intimate, person-to-person way 
of sharing their blessings with 
youngsters around the world. 

And your help is desperately 
needed. Overseas, our staff reports 
boys and girls still search garbage 
dumps for food . . . babies aban- 
doned in the streets . . . blind chil- 
dren locked in cellars... 

Little Su Ying and children like 
her need your love. Won’t you help ? 
Today ? Thank you. 

Sponsors urgently needed this 
month for children in: India, Brazil, 
Taiwan (Formosa), Mexico and 
Philippines. (Or let us select a child 
for you from our emergency list.) 




















€ 

“trons *° Box 26511, Richmond, Va. 23283 

I wish to sponsor [] boy [J girlin Name 

(COUNTY) eee es a 

(J Choose a child who needs me Address 

most. I will pay $12 a month. I City he = et. 

enclose first payment of $ ef j 

Send me child’s name, story, ad- State Mae ke —Zip— Sr 
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he click-on of the new televi- 
sion season has been delayed 
because of the energy crisis: 
namely, the writers didn’t have the 
energy to prepare the scripts with- 
out a raise and a new contract. But 
the season will begin eventually— 
really it will. So here, ever respon- 
sive to your fervent desires, is the 
Journal's Annual Pre-Preview of 
the fall (and after the fall) of TV. 
The trends include cops, detectives, 
and lawyers .. . series based on 
movie titles . . . big names, little 
names, and new names...and (may 
we all laugh together) comedy! 

The New Adventures of Perry 
Mason (CBS, Sunday). Not only a 
new title, anew Perry Mason: Since 
Raymond Burr became the wheeler- 
spieler of Ironside, Monte Markham 
is the new Perry Mason, and I hope 
he’ll perform with the same convic- 
tion. 

Bob & Carol & Ted & Alice (ABC, 
Wednesday). Named for the movie, 
but concocted for TV. The couples 
are Bob & Carol (Anne Archer & 
Bob Urich), in their twenties, & Ted 
& Alice (Anita Gillette & David 
Spielberg), in their thirties. They all 
live in a suburb of Los Angeles with 
the Ampersands, who hold them all 
together. 

Police Story (NBC, Tuesday). 
This got a trial last season and the 
critics applauded two Times—New 
York and Los Angeles. The New 
York Times called it one of the best 
made-for-TV movies of the season, 
and the L.A. Times’ critic said it was 
“the most graphic and powerful po- 
lice story I’ve ever seen.” The series 
was created by Joseph Wambaugh, 






WHAT'S 
Mm HAPPENING 


BY GENE SHALIT 


TV time’s a-comin’. From top left: Diana Rigg is Diana; Ken Howara 
Blythe Danner become Mr. and Ms.; Telly Savalas is a tough cop in Ke 
Calucci and Coco sound like an Italian snack, but this Coco is James 
Calucci his show. Lorne Green, Dom DeLuise get their own shows. 










































author of the best-selling nové 
New Centurions. The progra 
be up against Marcus Well 
ABC, so you might think 
would just throw any old thi 
figuring they'll lose in the r 
anyhow, but Police Story is 
out: the evidence is that it 
an arresting series. 

Kojack (CBS, Wednesda 
cop, in the person of tough, 
Savalas—“tough but compa 
ate,” the script promises. 

Griff (ABC, Saturday). We 
if it isn’t another cop. And if 
Lorne Green. He left the Pons 
and rose to Captain of the Lc 
geles Homicide Division wh 
weren’t looking. Now he’s le 
force to become a compassiona 
vate detective. (This is going { 
big year for compassion in t 
tion house.) Lorne Green pla 
man whose contempt for inj 
only surpassed by his comp 
for the victim.” He is a widoweé 
only son has been murdered. S 
he’s a loner, “‘thwarting a blacl 
er, nailing a pusher.” Hey, ] 
how about once in a while — 
mailing a thwarter or push 
nailer? 

Cyborg (ABC, Saturday). 
pilot, nearly killed in a plane 
is re-created, given a superh 
body by cybernetic med 
(Would I make that up?) H 
incredible powers of strength, : 
sight, and endurance. I assum 
ABC is giving him his own 
phone booth to change clothes 

Chase (NBC, Tuesday). 
runs 60 minutes and is caught 
Jack Webb’s (conti 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


“ King Size: 19 mg. “tar, 1.3 mg. nicotine; 100 mm: 20 mg. “tar”, 1.4 mg. nicotine; av. per cigarette, FTC Report Feb. '73 








How many lives does 
a young mother lead? 


To your child, you're an explorer, discovering pearly 
shells at the water’s edge. You're an inventor of fun 
games to play. You're Mommy, wise, warm and 
wonderful. 

You're a woman who knows certain days can give 
you problems—problems you solve with internally 
worn Tampax tampons. They offer comfort and 
convenience no pad can match. Quick, clean, neat, 
modern protection. Young mothers know that—as 
do women everywhere. You know you can count on 
Tampax tampons’ dependability, just as millions of 
others have. 

Whether youre a busy mother—or just plain busy 
—Tampax tampons give you the help you need to 
make difficult days easier. 


e The internal protection 
:\, more women trus 
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WHAT’S HAPPENING continued 


production company. These are sto- 
ries of an undercover police unit that 
operates out of uniform. The premise 
is a little chilling, considering the 
news out of Washington: “Forced 
on occasion to investigate without 
official sanction . . .’” Hmmmm. The 
unit utilizes an automobile, a motor- 
cycle, and a helicopter. What a 
shambles they’d make of Dr. Ells- 
berg’s doctor’s office! 

Hawkins (CBS, Tuesday). Some- 
body’s got to defend all of the peo- 
ple arrested by all of these compas- 
sionate cops and extra-legal beagles. 
So here comes Jimmy Stewart as a 
country lawyer who is world famous. 
(Name one.) 

Shaft (CBS, Tuesday). On some 
Tuesdays when Hawkins is not 
being world famous, a black super- 
stud-sleuth-slammer named John 
Shaft will swarm over the screen. 
He’ll be Richard Rountree, who is 
also the hero of the movie Shaft. 

He works out of an office in mid- 
town Manhattan and an apartment 
in Greenwich Village. And on nights 
when Hawkins and Shaft are cooling 
it, CBS will throw on a movie. 

The Girl with Something Extra 
(NBC, Friday). I’m afraid to even 
think what this one’s about! Hmmm. 
Ahem. Let’s check my li’l ol’ notes. 
False alarm—it’s only ESP that this 
girl has extra. And guess who the 
girl is? None other than Gidget, the 
Flying Nun: Sally Field, with a 
mind of her own and an ability to 
read the minds of others. This causes 
her new husband, John Davidson, to 
feel rather uneasy, because she al- 
ways knows what he’s thinking. Can 
this marriage be saved? 

Diana (NBC, Monday). Diana 
stars Diana Rigg as Diana Smythe. 
Anybody on the sets yells “Diana,” 
a lot of girls are going to come run- 
ning. The show’s gimmick is that 
her brother gives her his apartment 
but doesn’t tell her that people are 
likely to wander in and out unan- 
nounced at unlikely hours. I wonder 
if the wanderers include Jack Lem- 
mon and Shirley MacLaine? Diana 
is an independent, spirited British 
fashion designer “‘who comes to 
America to make her mark.” Let’s 
hope it’s A+-. We shall C. 

Needles and Pins (NBC, Friday). 
More fashion. In the 1930’s, Harold 
Rome wrote a New York musical 
revue that was a smash. All of the 
performers were members of the In- 
ternational Ladies’ Garment Work- 
ers Union. The show was called Pins 
and Needles. (People write to me 
and ask where T’V show titles come 
from.) Needles and Pins is a com- 
edy series about a dress manufac- 
turer. His partner and brother-in- 
law is Louis Nye—I’m laughing al- 
ready—who provides support (?) in 
these yarns about a business that is 
seldom what it seams. Also making 
the Seventh Avenue scene is Deidre 
Lenihan as a girl from Omaha. With 
her lilting name, it’s more likely 
she’s from O’Maha. 

Mr. and Ms. (ABC, Friday). Re- 
member Adam’s Rib by Garson 
Kanin starring Spencer Tracy and 
Katharine Hepburn? From that has 
sprung this series starring two in- 
gratiating ingratiates, Ken Howard 
and Blythe Danner. Ken was Thom- 


12 


as Jefferson in 1776, and Ms. Blyt 
was his wythe. She also won t§ 
Tony Award for her Broadway r@ 
in Butterflies Are Free. In Mr. a 
Ms., Ken is Adam and Blythe 
Amanda. He’s the assistant distr§> 
attorney, and she’s a lawyer in 
stuffy firm. So they often take ¢ 
posing stands, carrying Adam’s k 
to Women’s Lib. 
Lotsa Luck (NBC, Monday). 
comedy about a bachelor played 
Dom DeLuise (that’s already hoy 
ful) who’s a clerk in the lost-a 
found department of a New Ye 
City bus line. The most hopeful sif 
is that it’s a spin-off of a British 
success called On the Buses. 
other shows that have spun over fre 
England are All in the Family a 
Sanford and Son. Remember I 


9 
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Th 


he is a bachelor? Well, he does} Mo 


live alone. There’s his mother, 


sister, and his unemployable bro#ffiit\ 
er-in-law. If DeLuise works in t§}» +} 


lost-and-found department, h 


come he can’t find that sap a je rh 


Lotsa luck. 
Toma (ABC, Thursday). 


thought there couldn’t be any mq*) 


Ve 


shows about cops, right? Wrong. Thixe | 


network brochure for this one say 


“You’d probably not even look | 
Dave Toma twice.” So much for tf @ 


show’s chances! He’s played 
Tony Musante and, in keeping w 


mneT C 


the trend, he’s described as “wart 20) 


generous, outgoing.” More: “Fi 
Italian ancestry imbues him with 

passion for people.” (Don’t you ji 
love it?) More: “‘He’s quick-thir 
ing and quick-fisted.” (Whatey 
happened to warm, generous, aj 
compassionate? ) | 

The Magician (NBC, Tuesday 
Here’s the combination you’ve | 
been waiting for: a professional m 
gician and a nationally syndicat} 
columnist. Bill Bixby is the ma} 
cian—remember his tricky role in A 
Favorite Martian? If he excels at lq 
itation maybe the ratings will ril 

Roll Out (CBS, Friday). Oke 
everybody up for the World War 
number. The Red Ball Express w 
the name given to the supply tru¢ 
and their devilish drivers of derrit} 
do or die who sped the stuff alo| 
roads to keep General Patton’s m 
rushing forward. Naturally, to 
been turned into a comedy. 

Love Story (NBC, Wednesda} 
When this was first announced, f 
word around the studios was tf 
they’d have to find a different q 
tress to die every week. But ft 
series will not ape Erich Sega} 
paean to terminal illness. Insteg 
it’s called a “series of contempora 
love stories featuring major gu 
stars each week.” That sounds as 
it could have been called Love Sto 
American Style. 

Calucci’s Dept. (CBS, Friday 
past performances count, this shot} 
be a funny comedy. (Unfortunate) 
on TV “funny comedy” is not 7} 
dundant.) Renee Taylor and Jose) 
Bologna, that dream of a merry mij 
ried couple, dreamed up the premij, 
and it stars James Coco, who HL 
one of the most adorable fat gt 
in show biz. Calucci (rhymes v 
Pucci, Gucci, and Minnie-the- 
chie), runs a state unemployr 
office, the real one of which he hop} 
none of the cast of this series Wh 
soon be applying to. E 
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¥ That radiant honey blonde 
‘Ys Mother. And (I still can’t 


“Jiner on straight, I was afraid 
?d goof up the shade. 


Well, my mother doesn’t 
give up so easy. Last week, she 
talked to a friend who’s a pro- 
fessional hair colorist and she 
found out a blonding secret 
they use in the finest salons. 
Ultra Blue® Lady Clairol® 
Hair Lightener. This expert 
explained that Ultra Blue is 
the step that lifts the darkness 
out of your hair. (So you’re 
like an artist starting with a 
fresh canvas.) Then all you 
have to do is apply any Clairol 
toner, and you can get the del- 
icate blonde shade you want. 

Well, it sounded good, but 


I just sat there looking 
at my 10 thumbs until 
Mother came up with ©) 
the clincher. She said | 
she’d been thinking of 
lightening her hair, too—as 
a soft way to hide her gray 
instead of going darker. So 
she had a beautiful idea. Why 
didn’t we go blonde together! 
Why not? The next day 
we did. And helping each 
other, it wasn’t hard at all. 
First, Mother gave me a 
hand in applying the Ultra 
Blue lightener. And I did the 
same for her. Then while it 
was working, we just sat and 








- had a good talk. 
-. When we looked at 
| the clock next, it 
was time to put on 
the toner. 

That’s all there was to it. 
And you can see the pure, 
shimmery shades we got. 

What does it feel like to 
be a blonde? All I can say is I 
feel like celebrating last 
Tuesday as my birthday, be- 
cause it was the beginning of 
the real me. 

And I haven’t seen Dad be 
jealous of Mother like this in 
20 years. 


ady Clairol: You do it for her. Shell do it for you. 


© 1973 Clairol Incorporated 
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Keepsake 
REGISTERED DIAMOND RINGS 


You can choose Keepsake with 
complete confidence, because the 
famous Keepsake Guarantee gives 
written proof of a perfect engage- 
ment diamond of precise cut and 
brilliant color. There is no finer 
diamond ring. 


Rings from $100-$10,000 T-M Reg. A. H. Pond Co. 


HOW TO PLAN YOUR 
ENGAGEMENT AND WEDDING 
Send new 20-page booklet, “Planning | 
Your Engagement and Wedding” plus ! 
full color folder and 44 pg. Bride’s Book ' 
gift offer all for only 25¢. LH] 8-73 | 














Fa" CAN THIS 


/ MARRIAGE 
| BE SAVED? 


i ity BY DOROTHY CAMERON DISNEY 





Rather than work to improve his marriage 
to Beth, Larry chose to fantasize a romance with a woman 
he hardly knew. By Dorothy Cameron Disney. 


arry had two wives—one real, 
aE one imaginary. Beth, the real 
one, was kept busy with their 
four children. She saw very little of 
Larry because he was giving all his 
thought to his imaginary “other 
wife,’ Alice—even though he only 
saw her when they were riding to 
the city together on the bus. Alice, 
an older woman, had no idea that 
Larry was in love with her, nor had 
she given any indication that she 
felt that way toward him. It’s hard 
to believe there could be such dream- 
ers in the world as Larry, but there 
are. Beth naturally became more and 
more dissatisfied until, at last, she 
was sensible enough to come to the 
Institute for help. It took the coun- 
selor many months to help Larry 
understand that he already had a 
fine wife, and that he could not ex- 
pect Beth to become a substitute 
mother who would do everything for 
him but ask nothing in return. The 
counselor in this case was Dr. Sam- 
uel McDill. 
PAUL POPENOE, Sc.D., 
Founder and Chairman of the 
Board of Trustees 
The American Institute 
of Family Relations 


Beth talks first 


“Larry and I haven’t slept together 
as man and wife since last summer,” 
said 34-year-old Beth, a_ broad- 
hipped, busty redhead with freckles 
spattered across her cheeks and nose. 
“T was frequently tempted to give 
up taking the pill and save the pre- 
scription money. We’ve been short 
of funds ever since I quit work when 
the first of our four children were 
born. But I always changed my 
mind and went on hoping our sex 
life would revive. 

“Even on our honeymoon fifteen 
years ago, Larry wasn’t wildly amo- 
rous. For quite a while, I consoled 
myself with the thought that most 
men slowed down sexually after chil- 
dren are born. However, I have two 
older girlfriends who have been mar- 
ried considerably longer than I have. 
One day we got to talking, and I 
mentioned my unsatisfied desire for 
affection and hinted with great em- 
barrassment at my sexual frustra- 
tion. I grew up in an old-fashioned 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseling 
here ake drawan Staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true stories 
‘ awn trom counselors’ reports of interviews. Names, geographic locations, and other minor details have been altered to conceal ident 


research organization with a staff 


Midwestern farming community 
where respectable women didn’t dis- 
cuss sex. Both friends laughed at my 
embarrassment and told me that 
their experiences in the bedroom 
were the direct opposite of mine. 
With the passing years, their hus- 
bands have become even more inter- 
ested in sex—‘too interested,’ the 
older of my two friends complained. 

“T was ashamed to mention that 
conversation to Larry, or to tell him 
about my hunger for physical inti- 
macy. I love my husband, and I 
didn’t want to hurt him, although he 
has often hurt me deeply. Most of 
the time I blamed our lack of sex, 
our lack of closeness, on his abomi- 
nable job conditions. Larry is a 
marine biologist employed by an 
underfinanced, understaffed govern- 
ment agency. He has always been so 
overworked that he could hardly 
spare an extra minute to function as 
a husband and father. 

“For the past five years, Larry has 
left our house in the suburbs at six 
each morning and arrived home 
around seven each night. When he 
walked in the door, he would hardly 
pause long enough to say hello. 
Brushing off the youngsters—who, of 
course, made a mad dash for their 
Daddy—he’d march straight to the 
master bedroom, lock the door, and 
then soak leisurely in the bathtub 
until I announced supper. If Larry 
overheard the kids yelling, he would 
lay aside his book—he reads in the 
tub and often at the dinner table— 
and come out to inquire what had 
gone wrong. It has never occurred to 
Larry that he might shoulder his 
share of the parental burden in the 
evening, and take the opportunity to 
get acquainted with his own children. 

“One evening several months ago, 
four-year-old Jimmy and three-year- 
old Joe got to wrestling on the bunk 
bed. Their two older sisters were 
watching television, completely ob- 
livious to all the racket. I was busy 
preparing a meal when Larry wan- 
dered into the kitchen from his bath. 
He was wearing an Italian silk 
lounge suit that I had made for him. 
I told him he looked very handsome, 
which was true. He told me I looked 
hot and sweaty, which I guess was 
also true. 





































“At that point, there came a pi 
ing shriek from the boys’ room. ¢ 
had shoved Jimmy off the top bu 
I ran, fearing a fractured skull 
worse. Larry followed at his ustg 
unhurried pace. Luckily, Jimmy y 
unhurt. While I comforted the chi 
Larry surveyed the bunk bed < 
spied a few dents. At once he 
tempted to uncover the guilty pag 
When neither of the youngst 
would admit to the ‘crime’—triy 
scratches or spots on anything apyg 
Larry—he punished me. In view 
the fact that I no longer held a j 
said Larry, surely I could protect 
furniture from damage. I felt 
telling him I had only two eyes a 
at his specific request, we had fi 
children. 

“Naturally, I said nothing of 
sort. I seldom argue with Lar 
When I do pump up the nerve to ¢ 
fer with him, he stares at me, quie 
walks out of the room, and gen 
closes the door behind him, lea 
me forlorn and desolate. 

“T grew up in a large, affectio 
family. I had five brothers and 
semi-invalid sister. I was too b 
helping my mother run the ho 
acquire much self-confidence or 
cial grace. My father used to 
was as ‘awkward as a hog on ice 
won a college scholarship thro! 
my work with the 4-H Club and, 
tunately, I landed in a school v 
five male students to every fem 
With a student body that un! 
anced, even a freckle-faced, 01 
sized, gawky girl like myself 
chance to attract some mas 
attention. 

“T met Larry when I was a sop 
more. When Larry asked me fo} 
date, I could hardly believe 
miracle. All the girls were fascing 
by Larry’s appearance, his cloi 
and grooming, his poise, and his 
served air. He was my only seri 
boyfriend, but I soon felt comf 
able enough to take him out to 
farm on weekends. His good mann 
charmed my parents, and he ¥ 
kind to my invalid sister. 

“The night Larry proposed, I | 
like the luckiest person in the wo 
In comparison to him I was ‘ugly} 
sin,’ and I was nowhere near his} 
tellectual equal. As we exchan} 
our wedding vows, I vowed siler 
that I would do anything, a 
meant anything, to please my bi 


‘oom. 

“Unfortunately, our honeym 
wasn’t the greatest. Just as 
church ceremony ended, my 
strual period began. It had eq 
three weeks early. I was petri 
that my white satin gown, m@ 
from my great-grandmother’s Vv 
ding dress, would stain as I wa 
back down the aisle. 

“Mom was in the first row, 
she guessed from my face exat 
what had happened. At the chu 
door she grabbed my arm and tf 
all the guests that she was feel 
faint and needed my help to 
ready for the reception. At home 
helped me change into my gol 
away dress, then laid out the refre 
ments for the reception guests. E 
more important, Mom cornered I 
ry and filled him in on (continu 





It's hot and you want to get cooled off and you want to get refreshed and you know 
there’s nothing quite like Coca-Cola, America’s No. 1 soft drink. There's nothing else 
with the unique taste that seems as much a part of summer as the sun itself. That's |; 
why Coke is number one. In the sun. In the shade. Beneath the stars. In the moonlight. I 
Its the real thing. I 





THIS MARRIAGE continued 


what had happened, thus sparing me 
the ordeal. 

“T gather from my two girlfriends 
that bridal nights are a breeze in this 
modern era. But my wedding night oc- 
curred a long while ago, and both Larry 
and I were shy virgins. After the re- 
ception, we returned to his campus 
apartment. We talked about our career 
plans. Then we talked about love and 


When was 
he last time 
he kissed 
you like the 
first time? 


our true inner selves. Larry curled up 
on the floor in his sleeping bag that 
first night, and I occupied his single 
bed in solitary splendor. Two weeks 
went by before I found the courage 
to tell him that my period was over. 
Then we consummated our marriage. 
Strangely enough, our sexual relation- 
ship was great, at least from my view- 
point. Larry didn’t speak of his reac- 
tion. I had a climax that first time, 
and almost every time since. 











“Tt seemed essential that Larry com- 
plete his education. Consequently I 
dropped out of college and went to 
work to put him through school. Occa- 
sionally, his parents contributed a gift 
check. My parents contributed farm 
preduce to stock our kitchenette and 
free bed and board on many weekends. 

“After a tough but worthwhile four 
years, Larry earned his B.A. and M.A. 
degree, and also got a start toward his 
Ph.D. He then received a job offer from 
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Cory, New York 
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Want him to be more of a man? 
Iry being more of a woman. 








California that exactly met his special 
requirements. It was hard for me to 
leave my parents and go live among 
strangers, but naturally I didn’t stand 
in my husband’s way. Nor did I pro- 
test when Larry suggested we begin 
our family immediately, although I 
thought it might be wise to wait a bit. 
I thought, perhaps selfishly, that we 
deserved a year of fun and freedom— 
just the two of us. 

“Our daughters are eight and ten 
years old. Mom visited us and helped 
out when they were born, but she has 
never seen her grandsons. We couldn’t 
afford to buy her an airline ticket. 

“With a family of four hungry kids, 
it seems we can’t afford much of 
anything. It’s my guess that Larry 
earns approximately $12,000 a year, 
although he has never informed me ex- 
actly how much he makes, I’ve done 
my best to economize. I have never 
hired a cleaning woman, and I make 
all our clothes. Last year Larry spent 


more money on books and publications | 


than I spent on clothes for myself and 


all four children. Larry says books are } 


his only luxury, but he buys one ex- 
pensive suit every year, and I suspect 


that he eats high-priced lunches. He } 


spends $25 a week for transportation | 


and lunch. My monthly allowance is 


$10, and I usually spend it on little 


treats for the children. 

“I’ve taught myself to be a thrifty, 
but creative, cook. My housekeeping 
could stand improving, I know, and I 
could probably improve my mind by 
reading more. But with four children, 


it’s impossible to keep a spotless house i 


or read many books. 


“Until recently I believed my sacri- iL 


fices for Larry were worthwhile, that 
deep down he loved me—even though 
he didn’t express it. But then I found 
out otherwise. One Friday night, after 
an especially good dinner, Larry 
called me to join him in the bedroom. 


There was something I ought to know, | 
he said. He was in love with an older 


woman—fifteen or eighteen years older 


—and had been in love with her for F 


two years. 


“He met this woman, whose name is | ~ 


Alice, at the bus stop three years ago, 
and since then he has been riding back 
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and forth to work in her company. 
They usually sit beside each other 
and talk. He has never seen her any- 
where except on the bus. He did invite 
her to lunch once, but she declined. He 
says he hasn’t spoken a word of affec- 
tion to his bus acquaintance, and I be- 
lieve him. Nevertheless, Larry declares 
that he loves this woman in a way he 
never loved me. He would gladly re- 
nounce our marriage and give up our 
children if there were any chance she 
might become his wife. Ever since then 
I’ve been in a daze. I don’t see how our 
marriage can survive if Larry does not 
love me and does love somebody else.” 


Larry’s turn to talk 
‘Perhaps I shouldn’t have told Beth 


about my interest in another woman,” 
said 35-year-old Larry, a well-dressed 
man with curly blond hair and evasive 
glue eyes. “My romance was purely 
-erebral—a mental affair, so to speak. 

“T had no idea Beth would be so up- 
set when I confessed what had hap- 
pened. At any rate, I could no longer 
withhold the truth. I was driven by an 
irresistible impulse to tell Beth that 
dur marriage was a disappointment, 
ind that I wished I were married to 



















































someone else. 

“For almost three years now I have 
jreamed endlessly of Alice. I have 
alked to her every day on the bus 
Iver a three-year period, that adds up 
0 approximately twelve hundred hours 
f conversation—twelve hundred hours 
xf absorbing, totally committed com- 
nunication. Because of our conversa- 
ions, I feel that I know Alice as well 
is I know my own hand. By my defini- 
ion, I love her more than I have ever 
oved any other woman. 

“It’s true that I have had no physi- 
al contact with Alice—I believe that 
00 much emphasis is placed on sex— 
nd I’ve never seen her home or visited 
er in private. I have never entertained 
er. This last year I have dropped 
trong hints of my admiration and my 
esire to become better acquainted. So 
ir she has always seemed to shy away, 
aying that she is old enough to be my 
10ther. On several occasions she ad- 
ised me to make an effort to be closer 
> my wife and children. But I haven’t 
st Alice’s aloofness discourage me. One 
ff these days, with luck, I believe that 
will win her affection. It is my hope 
nat Beth will eventually agree to a 
ivorce. Then I can renew my life with 

woman whose companionship has 
1eant so much to me. ,.. 

“TI realize that Beth has tried hard 
» be a good wife, but unfortunately, 
e aren’t compatible. I enjoy books, 
hilosophy, intellectual pursuits. Beth 
ajoys TV soap operas, and she lets 
r children indulge in similar trash. 
he and I can’t communicate on an 
nest, meaningful level. 
“Beth doesn’t talk, she chatters. 
Thenever she has the opportunity, she 
iries me in gossip, trivia, and com- 
laints about the children. She also 
»mmplains because she didn’t marry a 
‘on Juan. She bores me with long- 
tawn-out recitals concerning the sex- 
al exploits of her girlfriends’ hus- 
ands. According to Beth, these guys 
wvish their wives three or four times 
week. This is an offensive line of talk 
would never have expected of Beth. 
“When I met her in college, she was 
ty and sweet. Her modesty and naive- 

had a powerful appeal for me. 
er decent, hardworking, warmhearted 
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air & Beauty: By Joan Clair 


These August days are a great time for making ambitious 
plans—to be carried out mafiana. If you’re mulling over the big 
beauty change—blonding—here are some practical details to feed 
your dreams. And here, too, are some quick tricks you could put 
to use right now, without breaking your deep-summer bliss. 


Becoming a blonde. Lots of dark-haired girls ask us if it’s 
possible to go blonde without peroxide. Well, blonding takes 
two steps—so let us answer in two steps. #1. You start by lifting 
the darkness out of your hair, with a lightener—such as Born 
Blonde Lightener. All lighteners contain peroxide. That’s what 
makes them work. #2. You put the right shade of blondeness 
into your hair with a toner—such as Born Blonde Toner. Now, 
here’s where you can save on peroxide. Most toners contain 
peroxide. But Born Blonde Toner has none at all. It’s just color 
and conditioners. So you can use it whenever you want to pretty 
up your color. 


Riddle: What kind of bottle contains both a conditioner and a 
creme rinse? Answer: A bottle of Balsam 2. Okay, so it’s not 
much of a riddle. But Balsam 2 is quite a product. It’s a 60- 
second conditioner and creme rinse in one—with rich moistur- 
izers for your dry split ends, and a creme rinse to unsnarl your 
snarls and detangle your tangles. You'll find regular-formula 
Balsam 2 in a yellow bottle, and the extra body protein-formula 
Balsam 2 in pink. For an 8 oz. bottle of Balsam 2 (regular- 
formula) send 50¢ in coin to Joan Clair, P.O. Box 1020J 
Yonkers, N.Y. 10701. 


Insurance against summer blues. How many times have you 
had your hairdo undone by summer humidity? Infuriating! But 
now there’s an invisible hair net you spray on—a clear concen- 
trated mist in a bottle. It holds even where the leading aerosol 
spray may have failed you: in dampness and humidity. No won- 
der Clairol calls it Final Net. Final Net isn’t an aerosol hair- 
spray. It’s a clear mist that holds your hair in any weather. It 
should mean the end of those humid, summer day blues...finally. 


> 


Something to blush about. Clairol has two new ways to bring 
natural-looking color to your cheeks. There’s new Really Cheeky 
Blushing Powder—a brush-on blush that looks as if the wind just 
whipped a little color into your cheeks. And new Fresh Outdoors 
Cheek Gel—clear, shining cheek color in a tube. Right now, the 
gel is packaged with an extra bonus—Highlighter Cream for 
cheekbones, under-eyebrows, anywhere. All very new and very 
flattering. 


For clear skin, keep it clean. Don’t let dirt come between your 
skin and the fresh air. If you’re really as fanatic as you should be 
about cleaning your skin, you should try the fun-to-use Skin 
Machine automatic cleansing brush. It cleans like a washcloth 
can’t. You just press the button and 24,000 tiny bristles whirl 
around, scrubbing away grease and grime—“pore pollution.” 
And The Skin Machine is also about the handiest makeup-re- 
mover ever invented. 


Summer Blues: When the thought of a hot hairdryer gets you 
down, pick yourself up with Psssssst Instant Shampoo. It’s the 
fast and cool way to clean your hair. 


The designations italicized above are trademarks of Clairol, Inc. 
345 Park Ave., N.Y., N.Y. 10022. : 

















4 Pang 


ne of the things that makes life 
at a beach house easy is that 


sand isn’t really dirt. 


i 


If you always do something con- 
structive with your leisure time, you 
never have any fun at all! 


—————_—_>———— 


I love waffles, but I never eat one 
without wondering who in the world 
first invented them. 


ana 


My convictions don’t seem to take 
as much courage as they used to... 
I don’t know if they’ve gotten weak- 
er or I’ve gotten stronger. 


ei tine 


I’ve seen some towns lately where 
it’s hard to tell which is the wrong 
side of the tracks. 


——__—_.—__—— 


It seems to me it’s a lot easier than 
it used to be for people to get famous 
—but it’s a lot harder for them to stay 
that way. 


a 


When they talk about the price of 
gold, it’s always so much an ounce 
... I think of it more in terms of 
three fillings and an inlay. 


—_>—____ 


I never care much for “The World’s 
Greatest” anything. 

—_—_—____. 
I'm not sure why, but the Sixties 
seem a lot longer ago than four years, 


and the Eighties seem a lot farther 
away than six. 


> 


If Christmas came next week, I think 
we could all be perfectly happy ex- 
changing seashells. 


———— 


I don’t know what liberation can do 
about it, but even when Man helps, 
Woman’s work is never done. 


i 


I finally understand why the most 
popular flower for city gardens and 
window boxes is geraniums. You 
can’t kill them, and they smell so 
bad people never pick them. 


ie 


If you reconcile yourself at an early 
age to the fact that, (a) your hair is 
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straight; or, (b) your hair is cu 
you'll save an awful lot of tir 
trouble, and effort in life. 


—_$—$_<_< 


Nothing described as “totally ne 
ever is. 
———— 


It’s not really a vacation if you hg 
to stick to your diet while yo 
on it. 


SEEN cae 


No matter how much Id like to 
lieve the opposite is true. it’s obvi: 
to me that the person with the lo 
est voice usually wins the argume 


————— 


Hot weather makes you sleepy, 
cept when it’s so much so you 


es 


In a lot of situations, it’s harder 
be the one who tells someone to 
something than it is to be the a 
who gets told to do it. That mus 
why, in the average office, there 
four people to do the telling 
every one who does the doing. 


_ 
It’s never too late, except sometimy, 
—_——_—_-——_——_. 


I'd always thought it was good 
your feet to go barefoot, but noy 
realize all it does is make them h 
in different places from when y 
wear shoes. 


ae 


When I invite people over for di 
and they ask, “What can I brin 
I always say, “Nothing” . . . | 
what I’d like to say is, “Why di 
you bring the meal?” 


Se 


Every once in a while I have 
kind of week that makes me wis 
believed in horoscopes. 


ee 


The family that packs the ca 
gether starts out their vacation n 
together. 


—————————e 


Don’t you hate it when some 
thanks you too much for too li 


_———— ie 


How come every time I start to t 
of laying the groundwork fo 
future, the ground I’m standin; 
now starts to give way? 
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The oe gardens of the 
Orient inspired us to create our own 
work of art. 


The timeless beauty and peaceful serenity 
of the Far East blossom anew. In Mandarin Garden 
From Cannon Royal Family International Fashions. 
In full bloom on lusciously thick all-cotton 
towels. Crisp, no-iron cotton and polyester 
percale sheets. And our new, truly washable 
Permapoint™ quilted polyester/cotton bedspreads. 
Mandarin Garden comes in three new color 
combinations, all designed to bring the 
charm and beauty of the East into your home. 


International Fashions™ 
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ve aiways had nice skin and been 


careful to keep my face clean and moistur- 


ized, but recently have notice d my pores 
seem larger and often clogged.—C.M., lowa 

Try a liquid moisturizer rather than a 
cream, and don’t leave it on overnight. Use 
a pore-tightening mask once a week, and if 
you don’t see any change, try twice weekly. 


My hair is thin and yine and I have to 
keep it teased and curled, OT I look a me 
A permanent ends ina frizz. A set only lasts 
aday. Help!—B.D., Maryland 

Fine hair is most manageable when 
it’s short and worn in a blunt cut. Be care- 
ful not to over-brush, and wash with the 
gentlest baby shampoo in conjunction with 
a scalp conditioner and body builder. 


I am thinking of having my ears 
pierced, Can you help?—B.W., Colorado 

It’s not a complicated process, but if 
you have qualms, go to a doctor. In fact, 
jewelry stores in larger cities do the job 
when you buy a pair of earrings. Pain is 
minimal. Healing takes about six weeks, 
and during that time the ears may ‘‘weep,” 
so be prepared. The hazard is infection if 
the opening isn’t kept clean, but the in- 
cidence is rare. Cleanse with alcohol or an 
antiseptic and keep turning the earring 
until healing is complete. 


HERE’S 
HOW 


Four ways to make your 
eyes look larger 


While some have been merrily tanning 
(or burning) all summer, for many, August 
vacations are the first serious confronta- 
tion with the sun. But even as women be- 
come increasingly aware of the need for 
protection against ultra-violet rays if they 
are to avoid leathery skin and brown spots 
later on, the volume of sun products makes 
choice of that protection difficult. 

Confusing terminology doesn’t help. Do 
all sun products contain adequate moistur- 
izers? Is a sun screen the same as a sun 
block? Does something as uncomplicated 
and pure as baby oil do the job? The answer 
to all three questions is ‘‘no.”” One should 
apply moisturizer after sun exposure, even 
if conditioning agents are included in your 
preparation. The more conditioning, the 
less likely you are to flake or peel. A sun 
screen filters harmful rays for safer tan- 
ning; a sun block doesn’t allow any tanning. 
Baby oil gives no protection. 

Basic tanning rules suggest a moderate 
course. Start with a 20-minute exposure 
and avoid noon’s fiercest rays. Cover color- 
treated hair with a scarf or hat, as sun can 
damage this type of hair. Wear sunglasses 
when you can, replace with wet cotton pads 
when tanning lying down. Everyone knows 
squinting in the sun etches in white 


wrinkles against a tan. Few are aware that 
night vision may be reduced 50 to 80 per- 
cent for a week, as a result of staying sun- 
glassless in a glare for a few hours. 

® Know your skin type and pick your 
tanning preparations accordingly. The 
high-speed tanning lotions and oils with 
cocoa butter are best for the dark-skinned 
who are young enough to take a strong dose 
of sun. Copper Tone and Tanya Hawaii 
suntan lotion are two of the most popular. 

e For medium complexions, or those who 
want to approach sun tanning practically, 
use a sun-screen lotion that permits gradu- 
al tanning, while filtering harmful effects. 
One of the newest comes from the Ultima 
II/Charles Revson collection, called Highly 
Protective Tanning Lotion. An old favorite 
you might consider is Aloe’s Fashion Tan. 

e The very fair, those who’ve had facial 
surgery, and those who’ve noticed brown 
pigmentation or aging spots should avoid 
tanning, and use a sun block. Apply a mini- 
mum '% hour before exposure, and re-apply 
frequently throughout the day, especially 
after swimming. Presun from Westwood 
Pharmaceutical has just been introduced; 
also effective are: Estee Lauder’s Ultra 
Violet Screening Creme and Irma Shor- 
rell’s Sun Sensitive. 


| . Your eye appears larger if you 

widen the space between lid and 
brow with a curving, narrow arch. 
Pluck eyebrows from underneath, 
always starting at the eye’s inner 
corner. Dotted line shows where to 
start. 


D: To create the effect of a more 
open eye, use a pale shade of lid 
color, starting low on the lid and 


sweeping to the outer corner of the 
brow. 


. 

3% Since false eyelashes are too 
obvious for current fashion, make 
mascara do the job, applying care- 
fully, brushing upward and out, 
and allowing to dry before apply- 
ing a second coat. 


4. Dramatize lower lashes: trace 
the natural curve of the eye with 
an eyebrow pencil the same shade 
as your natural lashes, smudging 
the outer edge with a finger to 
avoid a harsh line. 
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SAYING ® 


The Hairdresser as Medicine Man. Time was when the hairdress- 
er was king. Women sat patiently through long, weekly sessions 
so they could emerge for a Friday date or dinner party with every 
bouffant hair in place, teased to a height few could hope to ap- 
proximate successfully at home. Then came the fashion revolu- 
tion. Hair went dead straight, long and shiny. Trimming and 
coloring kept the woman returning to the salon, but on a monthly 
or bi-monthly basis. 

By the time we entered the 1970’s, a new movement was gain- 
ing momentum. Health and condition became magic words. The 
best hairdressers, who'd been talking about proper hair condition- 
ing to a largely disinterested audience, found people ready to 
listen. Ready ... and eager, as with the women who stand in line 
at color expert Leslie Blanchard’s salon for a few minutes’ con- 
sultation in an effort to correct color problems. Other experts have 
Similar experiences: “More women are becoming aware that 
hair, like a plant, must be nourished,” says Monsieur Marc, whose 
New York salon is a haven for some of the discreet movers and 
shakers of the international set. “If there’s any news, it’s the de- 
sire for a beautiful head of hair, rather than a stylish set,” says 
Kenneth. And at spanking new Paul Mitchell Superhair there’s 
a powerful microscope where a single strand of every newcomer’s 
hair is analyzed—vastly enlarged—so proper scalp and hair treat- 
ment can be determined. “Top salons will be primarily treatment 
centers where you get the best haircut in town,” says Paul. 

So—the next hairdresser who talks earnestly to you about 
conditioning may not be merely trying to increase your bill. He 
may be trying to save your hair. It’s the better hairdresser today 





who knows more about the health of your hair than its style. 





Illustrations by Marie Michel 
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part of you (not the 
other way around!)— 
that’s what you get with 


eC é Nice ‘n Easy, from Clairol. 
| be wih Whether you want to color 
{Ss me or conceal, to change a little or 
i Ug a lot, choose Nice ’n Easy, 
for beautiful coverage, 


healthy-looking hair and 


honest-to-you color. 





Nice’n Easy haircolor 


It sells the most. 
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an ordinary firm mattress. a 


You'll wake up feeling good if your back 

/* feels good. That’s why Sealy Posturepedic® is 
designed in cooperation with leading orthopedic 
surgeons for firm comfort—to promise no morning 
backache from sleeping on a too-soft mattress. 


Posturepedic isn’t made like an ordinary 
firm mattress. Extra coils give you more support, 
even around the edges where ordinary mattresses 
first start to sag. And, Sealy’s patented torsion 
bar foundation works together with the mattress 
for better all-around support. 

Sealy Posturepedic is truly unique. It’s the bed 
that promises you a good night. And, a good day. 


SEALY POSTUREPEDIC 


e unique back support system. 
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Posturepedic Imperial. $99.95* twin size each pc. $109 
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*Suggested retail price. Prices may vary in Canada. ©1973, seacy inc., 666 N. LAKE SHORE ORIVE, CHICAGO, ILL. 60611. T.M. REG. U.S. PAT. OFF. 


The Sealy 
Health Guard. 


Aspecial value 
during our Golden 
Sleep Sale. 


7. 


If this handsome looking cover 
looks familiar it’s because it used to 
be on our famous Posturepedic® 
mattress. 

But now during Sealy’s Golden 
Sleep Sale you can get this same cover, 
luxuriously quilted, on a Sealy Health 
Guard mattress. Sale priced. 

Cover to coils there’s not a better 
buy. Sealy’s firm innerspring support 
along with our exclusive Dura-Gard® 
foundation will give you years of 
comfortable sleep. 

And that’s what’s really great. 


Sealy Health Guard 
$59.95* twin size each pc./$69.95* full size, each pc. 
$99.95* Queen size, each pc./$259.95* King size, 3 pc. set 


Other Golden Sleep Sale Values. 


Sealy Luxury Guard from $89.95* ea. pc., twin size. 
Sealy Firm Guard from $79.95* ea. pc. twin size. 
Sealy Flex Guard from $69.95* ea. pc. twin size. 


Sealy 
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“SUBTRACTION 


BY LUCIANA AVEDON 


WITH JEANNE MOLLI 


How do the beautiful people stay so slim? In an excerpt from 
her new book, glamorous Luciana Avedon (above) tells the 
reducing secrets of her famous friends—including this totally 
new, easy, one-week regimen for taking off those excess pounds. 


The shock usually comes when you try on a bathing suit—and dis- 
cover to your dismay that you are not the size and shape you used 
to be. Ten to twenty pounds have crept up on you, a burden that 
both your looks and your health could do without. You want to 
get rid of this excess weight, that’s for sure, because what looks 
bad in the mirror is not going to look any better on the beach, 
even with a tan. 

The first question you ask is: How fast can I lose that weight? 
The answer depends on you, on the technique you use, and on how 
much weight you have to shed. One would like to think that excess 
body fat could just melt away like the ice cream, chocolate, and 
butter that helped cause it—except that body fat does not melt that 
way. Wishing will not make it go; dieting will. 

Nevertheless, it’s not how fast you lose but how long the weight 
stays lost that really counts. Supervised fasting or one of any num- 
ber of stringent diets will cut you down to size, but if you then re- 
vert to the eating pattern that made you fat, the pounds will roll 
right back on. Obesity specialist Dr. Neil Solomon calls this the 
“Yo-Yo syndrome.” 

The only advantage to crash dieting is that you see the weight 
slip off you—deprivation brings a quick and tangible reward. But, 
nutritionally speaking, you may be at a disadvantage. I realize it is 
useless to preach nutrition to someone whose prime concern is how 
to look great for an imminent party, wedding, or vacation. Many 
crash diets, while ineffectual in the long run, are harmless as long 
as you follow them for only a week or two. As far as I am con- 
cerned, go ahead and try one, if you must, as long as you realize 
you are resorting to a stop-gap device—and not a permanent way 
of life. 

One word of warning: there is a circumstance in which you 
cannot play around with even the shortest crash diet—and that is 
when overweight is associated with a diagnosed illness. In the case 
of any physical problem that is aggravated by fat, your doctor will 
insist you take off weight, and he will regulate the speed with which 
you do so. Having to reduce because of impaired health is not the 
same as reducing by choice, and obviously you must follow your 
doctor’s instructions, however unpalatable they may be. In any 
case, it is important that you check with a doctor before going on 
any diet. Your doctor knows you and your body—and knows what 
makes you both work best. 


For those of you who have grown unpleasingly plump, I pass on 
the diet (at right) as an example of one way to lose weight fast and 
still go about your business. It is an elimination—or “subtraction” 
—diet. 

Most of us find diets passed on to us by some enthusiastic friend 
more compelling than something we just read about. We fall for 


the diet even more when the person who talks about it obviously 
has lost weight and looks ravishing, Fashion designer Vera Max- 
well had this diet pressed upon her by such a (continued) 


Copyright © 1973 by Luciana Avedon. From ‘‘The Beautiful P 's Die ” i 
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HERE’ THE DIET! 


Note: Consult your doctor before 
going on this or any other diet! Stay 
on this diet for seven—and only 
seven—days. 


Day 1 

Breakfast 

5 oz. orange or grapefruit juice 

1 cup dry cereal with 4 cup skim 
milk and 2 tsps. honey 

2 slices dry toast (no butter) 

1 cup mint tea (optional) 

Lunch 

2 eggs Florentine (2 soft-boiled or 


poached eggs on 1 portion spinach 
on I slice dry toast) 

3 celery stalks 

4 Tbs. applesauce 

5 oz. skimmed milk 

Dinner 


2 small lamb chops (broiled and fat 
trimmed) or 1 medium hamburger 
(broiled) 

1 portion steamed asparagus (or any 
other green vegetable) 

1 medium baked potato (no butter or 
margarine ) 

5 stewed apricots or prunes 

Bedtime Snack 

5 oz. orange or grapefruit juice or 
skimmed milk 


Day 2 

Breakfast 

5 oz. orange or grapefruit juice 
2 slices dry toast (no butter) 

5 oz. skimmed milk 

1 cup mint tea (optional) 
Lunch 


1 egg Florentine (1 soft-boiled or 
poached egg on 1 portion of spinach 
on I slice dry toast) 

4 Tbs. applesauce 

5 oz. skimmed milk 

Dinner 


1 small lamb chop (broiled and fat 
trimmed) or 1 small hamburger 
(broiled) 

1 medium portion steamed asparagus 
(or any green vegetable) 

4 Tbs. strawberries or raspberries 
(preferably stewed) 

Bedtime Snack 

5 oz. orange juice or grapefruit juice 
or skimmed milk 


Day 3 
Breakfast 
5 oz. orange or grapefruit juice 


I slice dry toast (no butter) 
5 oz. skimmed milk 
I cup mint tea (optional) 


Lunch 
1 medium portion spinach 


4. Tbs. applesauce 


Dinner 

1 medium portion any 
green vegetable 

4Tb. fruit 

Bedtime Snack 

5 oz. of orange or grapefruit juice or 
skimmed milk 


Day 4 

Breakfast, Lunch, Dinner, and Bedtime 
Snack: 

choice of 5 oz. orange or grapefruit 


juice or skimmed milk only for 
each meal 


Day 5: Same as Day 3. 
Day 6: Same as Day 2. 
Day 7: Same as Day 1. 


- 





@ Natural Menthol Blend 


(means naturally fresh taste) 


Salem’s unique blend features natural 
menthol, not the kind made in labora- 
tories. Like our superb tobaccos, our 
menthol is naturally grown. You'll get a 
taste that’s not harsh or hot...a taste as 
naturally cool and fresh as Springtime. 


©1973 R. J. REYNOLDS TOBACCO CO, oe 


arning: The Surgeon General Has Determined 
hat Cigarette Smoking Is Dangerous to Your Health. 
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DIET continued 


crusading woman friend—the sort you 
may encounter tomorrow at a party, 
in the office, around the sandbox, or 
anyplace where women swap news. 
Mrs. Maxwell asked a doctor’s opinion 
before she leaped. I recommend that 
you do, too. 

“T find diets dull because you have 
to give up your social life,” Mrs. Max- 
well says, “but I feel marvelous when 
I follow this one which a friend gave 
me. It’s a diet where you eliminate 
some food each day. My son is a 
doctor, and he told me, ‘If you must 
go on a trick diet, mother, this one’s 
OK?” 

Throughout this diet, you have no 
liquor or coffee or tea (except for the 
mint tea, which is optional). You must 
drink two full glasses of water per day. 
Ideally, you should begin the diet on a 
Thursday so that Day 4, when you 
fast, falls on a restful Sunday. Mrs. 
Maxwell, who is a sensationally at- 
tractive grandmother, loses at least 
four pounds in her seven days—and 
others who have tried it have lost more. 
Stay on the diet for seven—and only 
seven—days. It is a means of quick 
weight loss—not a way of permanent 
eating. Remember—only seven days! 

That diet is how Vera Maxwell 
sheds her extra pounds quickly—but 
how do other women do it? 

“T keep my weight fluctuation within 
two pounds. It’s bad for the face when 
you go up and down,” says California’s 
wealthy Betsy Bloomingdale. “Beyond 
two pounds, I eat half of everything 
until I’m back to normal.” 

“T like to eat, I really do,’ says 
Aileen Mehle (society columnist 
Suzy), “but I know how much I should 
weigh, and the minute I go five pounds 
over, I cut back to 1,000 calories a 
day.” 


Five-pound limit 

I kept hearing the same words in 
London, Los Angeles, New York, 
Paris, and Rome. All those I talked to 
about staying in shape replied that 
their weight has not changed in years 
because the minute it shoots up, they 
shoot it down. This is what I call the 
five-pound limit. I believe in it, and 
though I have scales in my house, I 
do not need them to tell me when my 
five-pound limit has been reached. I 
can feel it with or without my clothes 
on, and by now I am so conditioned 
that when I feel heavy, I am _ not 
hungry. I automatically eat “light” 
until I am lean again. 

I have also never needed a chart to 
tell me how much I should weigh, nor 
does anyone really. You see yourself 
and you know. As Héléne Rochas, the 
French perfume dynamo, states, ‘““You 
must have a mean mirror in the house. 
A flattering one won’t do at all.” 

It is important to know your physi- 
cal type—and to know where the extra 
pounds would go if you put them on. 

“I’m really too small and skinny,” 
says Louise (Loulou) de la Falaise, 
fashion consultant to Yves Saint Lau- 
rent, “but skinny people have a prob- 
lem too because they only put on 
weight in the wrong place. If I thought 
eating was going to give me a bigger 
bosom, I would eat the house down. 
Since it never does, it’s pointless to 
force myself.” 

In practice, the five-pound limit 
turns out to be less fanatic than it 
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Theres 
askin cleanser that 
leaves your skin 
the wa 
nature intended. 


oHisoDerm 


Soaps are good at cleaning, but they do dis- 
turb skin’s natural pH, and wash away moisture 
which invites dryness and irritation. 

pHisoDerm is not a soap, but a pure white 
liquid skin cleanser that cleans deep while pre- 
serving skin’s natural protection. 

It has a highly effective cleansing agent called 
“entsufon” to break up even the deepest dirt 
quickly and easily. 

It also contains gentle emollients similar to 
those produced by skin itself that are returned 






during washing to soften and protect. 

And unlike soap, pHisoDerm is specially 
made to leave skin at a pH level (5.5) consider 
normal. 

pHisoDerm has no tints, perfumes, or anti-- 
bacterials of any kind that can cause allergic r 
actions, and should not irritate even if used 
dozens of times a day. 

Beautiful looking skin needs proper care. 

And no soap cares for your family’s skin lik 
pHisoDerm. 


seems. There is a physiological reason 
why it is easier to lose weight as soon 
as it is gained. When you first put on 
weight, the fat is still “soft” and high 
in water content. That is the time to 
lose it before the body gets a chance 
to assimilate it. If you remain ten to 
fifteen pounds overweight for a year, 
the extra fat becomes part of the mus- 
cle structure. In other words, it mar- 
bleizes as in fatty steak, making it 
much harder to lose. 

When I want to reduce during a 
normally active week, I eat about half 
a normal breakfast and lunch, skip 
dinner, and go to bed early with an 
apple and a book. When you go to 
bed in a quiet room, feeling snug helps 
to take your mind off food. If you do 
not want to read, watch TV, though I 
must say that one of the unsung merits 
of reading is that it keeps your hands 
so busy that it’s awkward to be messing 
about with food at the same time, 
especially in bed. 


Dietetic laze 


If your schedule permits, another 
quick method for keeping your weight 
stable is a weekend or one-day fast. 
Rest for a day and eat nothing but 
apples or yogurt or, if you can, drink 
only fruit juice, tea with honey, or 
just plain water. Mild activity is fine 
but mostly you should organize in 
advance so that your own or your 
family’s practical needs have been 
catered to and you can retreat into a 
dietetic laze for twenty-four hours. 

“Tf you can stay on vegetable bouil- 
lon one day a week, it’s marvelous for 
you,” says Francoise de la Renta, wife 
of Oscar, the fashion designer. “You 
drink three quarts of bouillon in 
twenty-four hours, preferably while 
resting.” 

“When I have a weight problem,” 
actress Merle Oberon says, “rather 
than cut down on everything, I simply 
live on yogurt, raisins, and almonds 
for a day or two. I add vitamins and 
protein powder to the yogurt.” 

“T don’t diet, but buying larger 
clothes is such a bore that when I’m 
a few pounds over, I prefer to eat less,” 
says former cover girl Fiona Campbell 
Thyssen. “If one day of only fruit, one 
day of only meat, and one of salads 
doesn’t do the trick, I get by on just 
yogurt and honey. Or if I’m desperate, 
I just stop eating altogether and lose 
the extra pounds.” 

Gymnastics is a standard answer for 
keeping your weight in the right place. 

“You have to keep the joints loose 
and well lubricated,” says Tamara 
Geva, former dancer and musical com- 
edy star who left Russia with the great 
dancer George Balanchine when she 
was fifteen. ““You have to make sure 
nothing grows in the back so you don’t 
look humped over, and you watch out 
for the inner thighs. I’ve developed my 
own exercise routine which I follow 
regularly because I know what makes 
each muscle work, but some move- 
ments are basic. If you begin to have a 
little pot belly, you suck it in and keep 
it in; when you walk, you pretend you 
have a coin between your buttocks; as 
for your hands, play the piano.” 

“Staying busy keeps the body alive; 
my weight has been the same for four- 


teen years,” says Janie Stevens, fash- 
ion magazine editor and wife of Lon- 
don Daily Express managing director 
Jocelyn Stevens. “I’m always working; 
I love sweets, but I also (continued) 
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DIET continued 


love tennis and other sports. I never sit 
still. I have a real breakfast with bacon 
and eggs, orange juice, honey and 
toast. but I never have huge meals, and 
I drink only wine. Four small meals a 
day are better for me than three large 
ones: I also try to eat very slowly.” 

“Moving keeps me thin,” says Lon- 
don-based Georgiana Russell, journal- 
ist and daughter of the British Ambas- 
sador to Spain. “I walk home from 
work, which I have clocked at twenty- 
nine minutes, including stops for red 
lights. Once home, I often put records 
on and practice dance steps and I go to 
a dance studio as often as possible to do 
a half-hour’s exercises to jazz. Then, 
there’s Tramp on a Friday night: we 
wear jeans and easy shoes, and dance 
solidly for three hours. I can lose four 
or five pounds . 


“Tune up the motor’”’ 

If you care about energy, shape, and 
weight, no matter where you are, 
you'll find the time and the means to 
exercise. No one has to take you by 
the hand; you'll feel the need and do 
it, even if it is just five minutes of 
stretching like a cat in bed every morn- 
ing as Arlene Dahl does “to tune up 
the motor.” 

You have to be aware, though, that 
exercise alone will not keep your 
weight down. It helps distribute weight 
correctly and improves your measure- 
ments, but to bring your weight in line 
and keep it there, the golden rule is to 
watch how and how much you eat. 
Good-bye starchy snacks! So long 
sweet tooth! Down with haute cuisine! 

I know that last statement sounds 
like heresy but I cannot think of any- 
one whose weight has been right for 
years who enjoys a lot of complicated 
food and sauces. 

“IT like very light things,’ says 
American socialite Cappy Badrutt of 
the international jet circuit. “I was at 
one of the Rothschilds’ homes the other 
night for dinner and the food was 
incredibly rich and the wines were the 
best and the heaviest. You suffer!” 

Joan Kennedy startled me when she 
said that, left to her own devices with- 
out her French chef, she found cook- 
ing for herself so boring that she’s 
capable of opening a can of chicken a 
la king and a can of spaghetti and eat- 
ing them cold. This kind of food makes 
my Italian blood run cold. At the same 
time, I would never order cog au vin 
or duck a l’orange. My idea of bird is 
broiled or roasted with a few herbs. 
That is what I mean by the middle 
ground: good, simple food. 

“I think most people in the United 
States don’t know what they’re eat- 
ing,’ says Mrs. Winston (Ceezee) 
Guest. “I have been aware of what is 
fattening all my life, and I never eat 
it—I can’t stand fried food, and I al 
ways have sauces served separately 
When the children eat with me. we 
never put tons of butter on food. | 
like meat. I was brought up to eat 
roast beef, steak, and lamb chops. M 
is what gives you strength and 3 
I have vegetables from the garden. and 
I adore fruit. I am not a dessert person 
I never take sugar in coffee. For energ 
I often eat protein toast with honey 
and I have honey with my tea 

You eat superbly at Ceezee’s hou 
You eat superbly at Cristina Ford 

“The food I like is basic,” say 
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Vella Gentle Care. 
-onditions your 
air in one minute. 
Aakes it smooth, 
niny, sO easy to 
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: sure to use Gentle Care after 
ery shampoo, It really is 

ntle enough even for the most 
blicate haircoloring. You'll find 
at Gentle Care gives new life 
troubled hair. Adds body. 
kes hair look healthy, shiny, 
ler. Get regular Gentle Care 
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Wella. 


Wella Kolestral. 
Makes even badly 


damaged hair look 


and feel healthy 
again. 


Wella Kolestral is world famous 
for conditioning badly damaged 
hair. It actually penetrates the 
hair shaft and strengthens it. And 
conditions the scalp at the same 
time. You'll see the results after 
just one application. If over- 
bleaching, over-permanenting, 
or too much sun and wind has 
made your hair dry and brittle, 
Wella Kolestral is the best help 
you can buy. 


WELLA 
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HAIR AND SCALP 
CONDITIONER 


Wella Care Do. 
Makes your hair 
remember the set 
from shampoo to 
shampoo. 


Wella Care Do is the first hair set 
with memory. Whether you use 
a hot comb, rollers, or just set 
your hair witha comb, Wella 
Care Do will hold your set better 
than any other setting lotion can. 
And the more you brush and 
comb, the better your set looks. 
Wella Care Do contains 

a conditioner, so it adds body 
and smooths damage as it sets. 
Regular Hold, Extra Hold, and 
Special Gentle Formula for 
bleached and color treated hair. 


care | 
do 


HAIR SET AND CONDITIONER — 


Makes your hair remember the set.” 





The loveliest hair gets Wella care. 
Ask your hairdresser. 


Cristina Ford. “Even if I’m having a 
dinner party, I won’t serve anything 
complicated—no French sauces, noth- 
ing special unless you call special 
everything perfectly fresh. 

“When I travel, I, like everyone, 
tend to overeat, especially in Italy. At 
home I start the day with fresh fruit. 
I adore grapes or peaches in the morn- 
ing instead of juice. How can anyone 
have both orange juice and tea at the 
same breakfast? It gives you such an 
acid stomach! Then, I have two pieces 
of wheat bread with one fresh boiled 
egg and my tea with honey. That’s 
about eleven o’clock, so I skip lunch, or 
maybe I have some fruit and cheese 
around two o'clock. Then I have a big 
dinner at night, fresh fish and a lot of 
vegetables. That is not very much.” 

In her own quite personal way, 
Cristina exemplifies how to eat well 
and stay thin. She thinks it is in her 
nature to go to bone rather than fat 
as she grows older but is not about to 
trust nature alone. Her regular Grosse 
Pointe, Mich., regimen of fresh, simple 
food, two meals and one snack a day, 
also includes two hours of gym and 
ballet, biking around the neighborhood, 
and five-mile walks. Rest assured, her 
weight gain never exceeds the five- 
pound limit! 

I do not suggest that you doggedly 
copy her regimen or anyone else’s. 
Satisfactory long-term eating and 
exercise habits have to be individual or 
you will not stick to them. Ceezee 
Guest eats more than I do; when the 
weather is hot, Janet Leigh lunches on 
a shake of ice cream and liquid diet 
food, which would never occur to me. I 
feel fine with nothing but tea and honey 
for breakfast, which may be one rea- 
son I need a real lunch. I know that in 
theory a good breakfast with protein 
is important, but I think it is even 
mcre important to eat only when you 
feel like it. If I suddenly started to get 
the midmorning queasies, I would 
switch to more at breakfast and less at 
midday. I am a mineral water fiend; 
in my case, it’s because I drink very 
few other liquids. Alcohol is poison to 
my liver, although I do have wine or 
champagne when I go out. 

It really comes down to using your 
head as well as following your per- 
sonal inclinations, Once you have elim- 
inated all but simple foods, what you 
eat most of—animal or vegetable—and 
how you distribute your food during 
the day are really up to you. Your 
energy level, scales, and mirror will 
tell you if you’re right. END 


TI 

“IF THERE SHOULD COME 

A TIME, MY LOVE...” 

By Kerry Johnson 

if there should come a time, my love, 

when the land begins to tilt 

and another's face lies on your chest 

and your soft eyes, which i have felt, 

pour you into her, as you have been 
part of me; 

if your heart gives depth to silence 

and your dear strong hands caress 
her soul 

that she lie in your arms and melt 

in such a warmth as i have known; 


if that time should come, my love, 
when actors lose their lines, 

when you take hold another's heart, 
i ask you to be gentle, love, 

when you're letting go of mine. 


a 
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Slender 

is for taking 
itoff and 
keeping it off 


Try our latest way to peel 


off pounds fast. Luscious, 


new Slender diet meal pud- 


ding with less calories than 


| any other diet pudding. 


Mixed with the substantial 
nutrition of milk, or chilled 
from the can, Slender is just 
225 calories. And it works. 
So ask your doctor and get 
started. Get Slender. Stay 


Slender. 











The latest advances in hair care and grooming—from a 
recent American Medical Association hair growth conference atten 
by physicians, hairdressers, and cosmetics chemists. 


TLC. “Don’t comb 100 strokes a 
night,” advises Gillette Research 
Institute hair specialist William 
Tolgyesi. ‘““The more you comb, the 
less hair will be left on your head.” 
Rather, he says, comb only as much 
as is “needed” for grooming. 

This recommendation is based on 
discoveries made with the recently 
developed scanning electron micro- 
scope (SEM); through it, clear pho- 
tos can be made of single hair shafts 
that have been exposed to cosmetics 
and/or combing. 

Hair experts differ as to how much 
hair damage and loss is due to cos- 
metic chemicals and how much due 
to brushing, combing, and everyday 
wear and tear. Tolgyesi says, “‘no 
standard chemical cosmetic treat- 
ment—bleaching, dyeing, waving, 
straightening—destroys the physical 
integrity of hair.” A colleague, Mar- 
tin Rieger of Warner-Lambert Re- 
search Institute, Morris Plains, 
N.J., disagrees: “‘Numerous SEM 
pictures .. . in recent years confirm 
earlier suspicions that permanent 
waving or hair straightening have an 
adverse effect on the smoothness of 
the .. . structure of human hair.” 


Pounds off, hair out. Hair growth 
requires body protein. When di- 
etary protein is low, hair falls out 
or fails to grow. Chicago dermatol- 
ogist Dr. Paul Lazar says several 
women recently complained of hair 
loss after only a month on the low- 
protein “grapefruit diet.” 


Hair tonics? People have long 
dreamed of a drug that would re- 
grow hair. A Denver dermatologist, 
Dr. Paul Grant, says that he and a 
colleague just may have found one. 

They were treating severely ill 
high blood pressure patients with a 
potent experimental drug, Minox- 
idil, that widens the blood vessels, 
allowing more blood to flow through 
them. To their surprise, the pa- 
tients grew luxuriant head and body 
hair. Hairlines stopped receding; 
bald spots were re-covered. 

The doctors then applied the drug 
to their own skins. Hair grew. 

Dr. Grant thinks that the drug 
stimulates hair follicles to grow by 
bringing them more blood. Col- 
leagues dissent; they say that skin 
doctors have long doubted that in- 
creasing the blood supply will grow 
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hair. The U.S. Food and Drug 
ministration has criticized Dr. G 
and his associate for not testing 
potentially dangerous treatment 
in animals (in which, they now 
it does not grow hair). But 
Grant says they will contin 
pursue the possibility that Mi 
dil may “offer hope for the 

treatment of human baldness.” 


Postpartum hair loss. Horn 
influence the rhythmic growth 
shedding of hair. This is why : 
women lose hair after giving t 
English zoologist F. John E]} 
explains that estrogens, preser 
high levels during pregnancy, 
the hair follicles in their aq 
growing state. A month or two 
however, when estrogen levels 
fallen, the hair follicles all ente 
“resting” stage together. Much 
falls out. There is no definite 
Ebling says, but the hair us 
grows back again two or 
months later. 


Blanched. Some women report 
their hair has turned white ove 
—following sickness, fear—or fe 
apparent reason. But hair speci 
say it simply can’t happen. 

The natural hair color parti 
called melanin, cannot disappe 
disintegrate suddenly, exp 
Brown University biologist 
Quevedo, Jr. What can happe 
says, is that in a person with 
and-pepper hair, the whites 
thicker and stronger, while the ¢ 
are thin and weak. Sudden s 
may cause the more suscep 
dark hairs to fall out—leaving 
terrupted patches of white. 


Stress and strain. Water 
hair shafts, leaving them we 
than dry hair. Moreover, wher 
hair shafts are combed, ther 
greater friction on their sur 
Using a new machine that meas 
the combing force needed to p 
hair out of a hank, Robert ¥ 
of Clairol Research Laborat@ 
calculated that a wet hair is 
times as hard to free from its | 
as a dry one. He found that a ¢ 
rinse, which leaves the shaft s 
slippery, cuts in half the fri 
hairs. This reduces the com 
force needed, and so reduces 
damage and breakage. 





















Luxury-weight Town House LY West ere 


All you’ve got to do is heft it to know that its beautiful Working together as a system, rae three os 5 

finish is just the beginning. layers of metal provide that gentle, even Sebel amigo ae 
Underneath there’s more metal. More than any preferred by people who love to cook. ae 

other stainless steel cookware in the store. Examine Town House at your West Bend 


dealer soon. Heft it. Feel the difference 
more metal makes. 


In open stock, 7 or 10-pie ce get, 
i polished amas or 
arvest gold porcelain. 
sa WEST BEND. 
Re i ae 
So, sturdy exterior layer of aes , 
so Ndgemanaelbiaoan INTRODUCTORY OFFER 
Get acquainted with Town 
$9.99 House. Handy 2's quart Hi-Boy 
Sauce Pot is regularly $15.95. 
‘teeeer_ Offer expires December 31, 1973. 
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Three layers of it. 


1. An easy-to-clean interior 
of stainless steel. — 


2. A core layer of carbon 
steel to spread the heat 
and minimize hot spots. 








Town House 10-piece 
Satie eta eee) 4s 6S 
Oven with ee rer 





Compulsive eaters : 
Exactly what is a compulsive eater? 


In simplest terms, a compulsive eat- 
er is a person who eats whether or 
not he (or she) is suffering from 
real hunger. Real hunger is when a 
person has a physiological need to 
eat. A compulsive eater suffers from 
what I call “mouth hunger.” Mouth 
hunger has no connection with real 
hunger or the body’s physiological 
need for food. Mouth hunger is in- 
variably caused by the eater’s emo- 
tional needs—a need that he or she 
displaces from its hidden or uncon- 
scious source to the mouth. This 
need can be satisfied momentarily 
by the tasting, chewing, swallowing, 
and ingesting of food. When the 
emotional need reappears, so does 
mouth hunger. Compulsive eaters 
are usually overweight, and it is al- 
most impossible for them to diet suc- 
cessfully until they solve their emo- 
tional problems. 


Childless marriage 

My 31-year-old daughter has been 
married for seven years—and is 
childless by choice. She says that 
for the time being she and her hus- 
band don’t want any children in 
their lives. I feel that a family is not 
a family without children. I also 
think that a couple that feels as my 
daughter and son-in-law do might 
have serious problems that should 
be looked into. Whenever I bring up 
the subject—and I think it’s perfect- 
ly normal for me to have it on my 
mind—my daughter angrily tells me 
to tend to my own business? Who is 
right? 


At the age of 31, I think any woman 
has the right to live her life as she 
pleases. Despite the obvious desire 
on your part to have grandchildren, 
your daughter has no obligation to 
comply with your wish on this score. 
I feel that it is extremely important 
to respect the desire of people who 
choose not to have children. Couples 
who are coerced into having children 
against their will often develop seri- 
ous emotional problems that are 
passed on to the unwanted children. 
There are many styles and ways to 
live life—and one is not necessarily 
any more or less ‘normal’ than the 
other. Some couples derive more in- 
dividual and mutual satisfaction 
from a childless marriage. With oth- 
ers, the opposite is true. Neither way 
of life—of itself—is an indication of 
profound emotional disturbance. In 
those cases where emotional or mar- 
ital problems exist, having children 
is no remedy. Quite the contrary, 
having children will usually bring on 
added pressures—and possibly cause 
even greater difficulty in the mar- 
riage. 


Do tranquilizers work? 

I have a friend who takes tranquil- 
izers for her nervousness. Do these 
pills really calm her down, or is it 
the fact that she has taken the pill 
that calms her down? What I mean 
is: Are tranquilizers merely a psy- 
chological placebo—or do they medi- 
cally work? 


Studies indicate that tranquilizers 
have both a placebo effect and a 
physiological (medical) one. In 
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5 YOUR 
@ QUESTIONS 
§ ANSWERED 


BY THEODORE I. RUBIN, M.D. 





Which emotional factors lengthen life? What can a 
husband do when his wife snores? Exactly what is a compulsive eater? 
Psychiatrist Theodore I. Rubin answers these and other questions. 


other words, one way or another, 
they do what they are supposed to 
do—calm the patient. However, tran- 
quilizers cannot resolve the basic 
problems that cause your friend’s 
anxiety or nervousness; only therapy 
can do that. 


A psychiatrist’s background 

My daughter is considering treat- 
ment with a psychiatrist who does 
not have a similar ethnic or reli- 
gious background to hers. Do you 
think such a similarity is important 
in selecting the proper therapist? 


No, I do not think it is vital that 
a patient and doctor have the same 
ethnic or religious background. But 
I do think it important that the 
therapist understands the back- 
ground, customs, and value of the 
culture from which his_ patient 
comes. Such understanding helps 
the patient and doctor to better com- 
municate with one another. 


Computers vs. the human brain 

I have heard that the human brain 
is the same as a giant electronic 
computer. If this is true, does it 
mean that human thought, behavior, 
and breakdown will some day be un- 
derstood exactly the same way to- 
day’s computer experts understand 
electronics? 


I sincerely doubt that day will come. 
First of all, the brain is not the same 
as a computer. Computers and other 
electronic devices try to imitate 
brain functions. At best they suffer 
by comparison because these imi- 
tations are primitive, rudimentary, 
and gross when compared to the hu- 
man brain. 

The human brain and spinal cord 
(comprising the central nervous 
system)—and the body to which 
this system sends messages and from 
which it receives messages—is still 
the finest, most intricate, most com- 
plex, most capable, and most unde- 
finable entity on earth. One average 
human brain contains a biochemis- 
try capable of more permutations 
and combinations than all the elec- 
tronic devices manufactured to cate 
put together. The brain—as part of 
the organism comprising a whole 
person—is alone capable of feelings, 
moods, self-contemplation, change, 


growth, and the very cornerstone of 
life—reproduction. 


A snoring wife 

My wife’s snoring drives me crazy. 
Is it possible that she snores be- 
cause, unconsciously, she is angry 
at me? We discussed this and she 
denies any such feeling. She also 
turns down my suggestion that she 
see a hypnotist or a psychoanalyst 
to find out if I am right. What do 
you think would be the best thing 
for us to do about it? 


I think your money would be better 
spent on a consultation with an ear, 
nose, and throat specialist for your 
wife—and a pair of ear stoppers for 
you. 


Emotions and longevity 

Do you feel that emotional factors 
play a part in determining a person’s 
life span? If so, which factors do you 
think lengthen a person’s life? 


We all know that physiological fac- 
tors such as diet, physical activities, 
inheritance, etc., can help to deter- 
mine a life span, but I feel that emo- 
tional factors play a large role, too. 
I consider the following extremely 
important life-lengthening emotion- 
al factors: 

1. A relatively stress-free life. 

2. Compassion for oneself and 
one’s human limitations. 

3. A good relationship with one’s 
self and with at least one other hu- 
man being. (Love of oneself and an- 
other person is very important.) 

4. Being cherished by the imme- 
diate community in which one lives. 

5. Curiosity, interest, and involve- 
ment in any activity. 

6. A sense of satisfaction from 
helping a person, people, or society 
as a whole. 


Standing up to the boss 

My husband finds it very difficult 
to assert himself. He is a wonderful 
man, but he just can’t stand up to 
his boss or other domineering men. 
Could this possibly mean that my 
husband has homosexual tenden- 
cies or that he has trouble with his 
masculinity? 


Your husband’s actions have noth- 
ing to do with homosexual tenden- 












































cies or with his masculinity. | 
culty with self-assertion is com 
to both men and women and is o} 
linked to poor self-esteem. 
(and women) who do not 

high regard for themselves and 
ideas will usually back down b 
a more self-assured adversary. 
homosexuals, by the way, are 3 
self-assertive, and many decid 
heterosexual men are self-effa 
and compliant. : 


Height and marriage 
My five-foot, two-inch daughte 
marrying a man who is a full 
taller than she is. My grandmo) 
always used to say that ideal r 
riage partners should be the s: 
size. Is there any truth to this ic 


Absolutely none. 


Parents and therapy 
Is it true that everyone who wi 
goes psychoanalytic treatment w 
up hating their parents? 


Absolutely not. Psychoanal 
treatment helps a person get in 
with feelings she (or he) may k 
been repressing and hiding from 
self for years. These feelings mai 
may not include hostility to 
parents. Becoming fully conse’ 
and aware of these hidden ho: 
feelings helps to dissipate rage 
guilt and may contribute to grea 
lief and a sense of well being. 
ploration and insight into the or 
of these feelings results in gre 
compassion and understanding 
oneself and one’s parents, and mé 
for more constructive, fruitful ¢c 
munication with everyone. In m 
cases, human beings can hav 
fruitful relationship with their | 
ents only after undergoing anal} 
treatment. 


Tears for Mother 
My mother passed away 11 years 
yet I still “tear-up” wheneve 
speak about her. Why? 


Tears can indicate a range of e 
tion from gentle warmth to ov 
deep grief. Because I do not ki 
you, I cannot say where, in 
range, your emotions fall. Howe 
the more mature a person, the n 
readily he or she accepts dea 
a fact of life. I have found 
those who were most dependen’ 
their parents are those who gr 
the longest. If you are hinderet 
embarrassed by your tears, 
might want to discuss the si 
with a psychiatrist. 


As a regular feature, Dr. Rubin) 
swers questions on your persor 
marriage, family, and emo 
problems. The doctor is a 
known psychoanalyst who practi 
in New York and is the aut 
Lisa and David and The Thin 
by a Formerly Fat Psychiatrist 
new book is Emergency Room D 
(Grosset & Dunlap, Inc.). If 
have questions for Dr. Rubin t 
swer in his column, please ad 
them to him in care of Ladies’ 

Journal, 641 Lexington Ave., 
York, N.Y. 10022. We regret 
only letters selected for use 1 
column can be answered. 












| Spend a milder momen 
| with Raleigh. 


A special treatment softens the tobaccos for a milder taste. 





Smile! This 236XF GAF camera outfit 
with electric eye, film, Magicube, 
battery, wrist strap and many 
advanced features is yours 

for free B&W coupons, the 

valuable extra on every 

pack of Raleigh. 


To see over 1000 gifts, write 
for your free Gift Catalog: 
Box 12, Louisville, Ky.40201. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking ls Dangerous to Your Health. 
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the books you want when you want them. 


YORK TIMES 


4242. THE FEMS 
Seymour Fishe 
(Pub. edition, $1 


7914. VOLUME TWO: 
MASTERING THE ART 
CF FRENCH COOKING 
Julia Child & 
Simone Beck. 
(Pub. edition, $12.5 


0596. TO DIE IN 
CALIFORNIA 
Newton Thornburg. 
(Pub. edition, $6.95 


8169. EASY STEPS TO 
SUCCESSFUL DECORATING 
Barbara Taylor Bradford. 
(Pub. edition, $12.50) 


4705. Kahlil Gibran: 
A TREASURY OF KAHLIL 
GIBRAN, A SECOND TREASURY 
OF KAHLIL GIBRAN. 

? vols. count as 1 choice 

ub. edition, $15.90) 


1135. THE NEW 


INTERNATIONA 





TE 

THIS Sidi 
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4 vols. « 
(Pub. edit 


4127. ELEPH# i 
REMEMBER 

Agatha Christi 
(Pub. edition, 
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8151. THE COMPLETE 
BOOK OF XNITTING 
Barbara Abbey. 


(F lition, $12.95) 


5§. Henry Miller Set: 

OF: OF CANCER, 

"Pic CF CAPRICORN, 
SPRING 


16 1 choice 


any 


0679. ‘JOHNNY, WE HARDLY 
KNEW YE”’ Subtitled Memoirs 
of john Fitzgerald Kennedy 
Kenneth P. O’Donnell and 
David F. Powers, with Joe 
McCarthy. (Pub. ed. $8.95) 


9720. THE SUNLIGHT 
DIALOGUES John Gardner. 
Pub. edition, $8.95) 

2782. GREEN DARKNESS 
Anya Seton. 

edition, $8.95) 

2345. THE GREAT AMERICAN 
NOVEL Philip Roth. 


ub 
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edition, $8.95) 
FUNDAMENTALS OF 
SEXUALITY 
atchadourian, M.D. 
unde, M.D 


15.00 


0133. BREAKFAST OF 
CHAMPIONS 

Kurt Vonnegut, Jr. 
(Pub. edition, $7.95) 


0927. MY LIFE IN THE 
MAFIA Vincent Teresa 
and Thomas C. Renner. 
(Pub. edition, $8.95) 


0216. ONCE IS NOT ENOUGH 
Jacqueline Susann. 
(Pub. ed. $7.95) 


0018. AN UNTOLD STORY 
Elliott Roosevelt and 
James Brough. 

(Pub. edition, $7.95) 
0240. SERPICO 

Peter Maas. 

(Pub. edition, $7.95) 
1743. LAW AND ORDER 


Dorothy Uhnak. 
(Pub. edition, $8.95) 


3913. HOUR OF GOLD, 
HOUR OF LEAD 

Anne Morrow Lindbergh. 
(Pub. edition, $7.95) 


2667. JOURNEY TO IXTLAN 
Carlos Castaneda. 
(Pub. edition, $6.95) 


2808. NORMAN ROCKWELL: 

A SIXTY YEAR RETROSPECTIVE 
Thomas S. Buechner. 

(Pub. edition, $15.00) 


7419. THE ODESSA FILE 
Frederick Forsyth. 
(Pub. edition, $7.95) 


0026. HAMMOND 
CONTEMPORARY 
WORLD ATLAS 

(Pub. edition, $12.50) 


0356. THE COVENANT 
Paige Mitchell. 
(Pub. edition, $7.95) 
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‘James Brot 


0877. RULE BRITANNIA 
Daphne du Maurier. 
(Pub. edition, $6.95) 


0182. THE GREAT NOVELS 
OF ERNEST HEMINGWAY 

The Sun Also Rises, 4 
For Whom the Bell Tolls, — 
A Farewell to Arms. 
3 vols. count as 1 choice | 
(Pub. editions. $13.95) 


3335. CIVILISATION 
Kenneth Clark. 
(Pub. edition, $15.00) 


0265. THE SUMMER 
BEFORE THE DARK 
Doris Lessing. 

(Pub. edition, $6.95) 


3210. THE MIND OF 
ADOLF HITLER 

Walter Langer. 

(Pub. edition, $10.00) 
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Month after month, year in, year out, the Literary Guild offers the big books — 
the smash best sellers, the exciting new writers, the important works in every field. . 
And only the Guild says, get the books you want. when you want them. | 





It’s this simple: pick out 4 of the best sellers on these pages and send in the coupon. 
Tbey’re yours for $1, plus shipping and handling. Then, at your own pace, you 
choose another 4...more if you like. All at big discounts. Members save 30% or more 
off the publisher's price on almost every book they buy. Only the Guild makes . 
this offer. Join us today! 


Choose 4 books (or sets) for $1 now. | 
Choose 4 more at big discounts when you want them. 


é 3590. INSIDE THE 4424. D. H. Lawrence: 
1289. THE DIGGER'S GAME .D.H. : 0430. THE PRIEST aa sf aa 
George Hissin nies 1 a neae _ 2oeiaeees ei nena en 
5512. A SURGEON'S WORLD (Pub. edition, $5.95) 8235. THE WINDS OF WAR (put edition, $12.50) CADY CHATTERLY’S LOVER (ue: Saition, $8.95) LITTLE WOMEN, ROBINSON 
William A. Nolen, M.D. 1537, THE STORY OF Herman Wouk. ae 3 vols. count as1 choice 9554. John Steinbeck: CRUSOE, and others. 
(Pub. edition, $7.95) PAINTING H. W. Janson (Pub. edition, $10.00) a —- hea THE GRAPES OF WRATH, 10 vols. count as 2 choices. 
5546. QUEEN VICTORIA & Dora Jane Janson. 6729. THE HOLLOW HILLS (pons ctciae ae ge, cate ne TE INTER OF 008 0406. THE ETERNAL BLISS 
Cecil Woodham-Smith. (Pub. edition, $15.00) Moy biewdadd. (Pub. edition, $8.95) Michael Kenda: = DISCONTENT, THE MACHINE: AMERICA’S 
(Pub. edition, $10.00) 5843. SOLDIER Pubs, eaulipn; $7.95 0588. THE POLITICS > (Pub. edition, 96.2 are Rere aa see WAY OF WEDDING 
OF LYING David Wise. 9258. THE MANIPULATED vols. count as 1 choice kee 

0273. THE FIFTH ESTATE Anthony B. Herbert 2931, LAUGHING ALL hike sian Se 55 We CRE (Pub. editions, $18.50) Bare eEon: 
Robin Moore. with James : ooten. THE WAY , (Pub: edifiGn: S20 (Pub. edition, $7.95 
(Pub. edition, $7.95) (Pub. edition, $10.95) Barbara Howar. 3962. NEW WORLD OF 7 39. 6783. THE MASSAGE BOOK = 399) QUILTS AND 
2691 William Faulkner: 2881. BLACKBERRY WINTER (Pub edition $7 95) NEEDLEPOINT i NE ee eee COVERLETS Jean Ray Laury 

. : : " th. . editi 7. edition. $9.95 
SANCTUARY, AS I LAY DYING, ata eee = 7740. FARM JOURNAL'S tee Dee sion RUE caiitiae ose (Pub. edition, $7.95) (Pub. edition, $9.95 
THE SOUND AND THE Fury, = ‘PUD. Edition, $8.95) COUNTRY COOKBOOK ae . Oe 1370. THE SHELL 2584. KENNETH’S COMPLET! 
LIGHT IN AUGUST. 0489. SLEEPING BEAUTY Food Editors of Farm 2998. HARVEST HOME 0711. LIONS IN THE STREET Hugh and Marguerite Stix BOOK ON HAIR edited by 
4 vols. count as 1 choice. Ross MacDonald. Journal. Nell B. Nichols. Thomas Tryon. Paul Hoffman. and R. Tucker Abbott. Joan Rattner Heilman 
(Pub. editions, $20.80) (Pub. edition, $5.95) (Pub. edition, $7.95) (Pub. edition, $7.95) (Pub. edition, $7.95) (Pub. edition, $10.00) (Pub. ed. $8.95) 


li card is missing, write to The Literary Guild, Dept. DL 084, Garden City, N.Y. 11530 The Guild offers its own complete, hardbound editions, sometimes altered in size to fit special presses and save members even more 


WHY 1Y CAN” 


ts. Campbell Koehn of Dune- 
din, Fla., complains: “On a 
recent trip I was ae d 


by the nakedness of many once-love- 
ly hills in West Virginia. Why can’t 
Congress pass a bill that would 
either prohibit strip mining 4lto- 
gether or at least make it necessary 
for companies to agree in advance 
to re-green the hills? 

Senator Henry M. Jackson, Chair- 
man, Committee on Interior and 
Insular Affairs replies: “‘Because 
the nation depends on surface min- 
ing producis fcr steel, electrical en- 
ergy, synthetic gas, and liquids, we 
must be sure that legisiation is not 
arbitrary. My bill (S. 425) provides 
realistic procedures to counteract 
the environmental abuses of surface 
mining, It has three basic objec- 








yin 


hether it’s love or women’s 
lib, more men are orga- 
nizing and hosting parties, 


leaving their wives free to enjoy the 
fun. Two recent letters attest to this: 
Mrs. Jean Kraus of Missouri 
writes: “We live in an ideal spot 
for block parties and the best one 
was completely. organized and run 
by our husbands who astounded us 
with ‘you do nothing except bring 
the kids about five o’clock.’ By six 
o'clock over 50 people had gathered; 
kids of all ages played games, 
danced, and sang. Wives clustered 
together in a mixture of amazement 
and approval, while husbands 
tended babies, prepared dinner, and 
set picnic tables. The menu was 
simple but no one complained: 
baked beans, potato chips, tomatces, 
hamburgers, hot dogs, and drinks. 
Qur husbands even paid the teen- 
agers to clean up and put the small 
fry to bed. We danced under the 
stars long into the summer night.” 
Froni Mrs. Patricia Donohue of 
N.Y.: “Recent!y our husbands (we 
are five couples who get together 
frequently) treated us to a third 
annual gourmei dinner, whic *h they 
planned, cooked, and served, The 
even presented Sanh of us with a 
corsage at cocktai! ane This year’s 
repast included sever2! dishes ne 
to our once-a-year behets : 
said, ‘No problem, just took a is 
more preparation.’ We had quic! 
Lorraine, filet mignon wrappec 
bacon, baked potatoes with sou 
cream, broccoli with hollandaise 
sauce, salad, mocha torte, co‘ 
tea, and liqueurs. And guess what 
they hired someone to clean up!” 
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i exe the 
cdaimages 2 re 2) t82°S0- 
cial and environmental costs of sur- 
face mining must be charged to the 
mining operaiion, not imposed on 
present and future generations. 3) 
surface mining pee must be 
accompanied vy ‘he highest degree 
of reclamation so that the disturbed 
land can support the uses it was 
once capable of supporting. Recla- 
mation plans must be submitted and 
approved before mining begins. 
Pressure groups are constantly 
contacting their Congressional rep- 
resentatives to impede the passage 
of a reform bill. I urge all concerned 
citizens to give full backing to those 
of us who support meaningful and 
balanced strip mining legislation. 


 Judianne 
= Densen- Ger- 
§ ber, lawyer 
and psychia- 
trist, is 
founder of 
Odyssey 
| House, about 
which she 
writes in “We 
Mainline 
, Dreams.” 


udianne Densen-Gerber, J.D., 
a M.D., psychiatrist, at 38 is the 
founder, executive director, dis- 
ciplined brain, and concerned heart 


of Odyssey House in New York, one 
of the nation’s most successful drug 











Spare-time Moneymaker 


coat LF 


——_ 


Gloria Ge 


paints 


of Marlboro, Mass 
hand-deco 
ders, 


ostray 
mint-pictures 
items 


rates gijt recipe he 


key boards, sconces 


loria Goostray’s successful 
(Spee business was born 

four years ago when a gift- 
shop owner admired one of her 
paintings and asked if she’d supply 
the shop with miniature paintings 
that could be sold to tourists. The 
tyro-artist was astounded and had 
to admit to a mere six weeks of art 
lessons! The offer remained firm, 
and Gloria accepted happily. 

“We live in Mariboro, Mass., but 
that summer of ’69 my husband, 
Donald, and I rented a beach cot- 
tage in Sandwich for our children 
(Gregory, now 7 and Linda, 4). 
While monitoring them and the 
house, I painted hundreds of minia- 
tures, using picture post cards and 
color a 1otos of the area as models,” 
Gi 1 recaile “dd. 

Tc mini paintings sold out as 

‘hey were shown in the shop 

atisfied owner asked 

designs on other 

gilt jienis as well—breadboards, 
napkin hoic v5oden spoons, etc., 

vl they all so! id and sold. 

ners end, when the gift 

istributor 
Q ‘her handi- 
Boston t Show. “Nat 
; said, 


SHOU CIOs fasale a 





“After the show there were so many 
orders to fill that for two years I 
painted, changed diapers; painted, 
cleaned house; painted, defrosted 
the frig . . . I worked myself into 
exhaustion. Then Donald, who is 
an industrial designer, suggested 
that I work on my own instead of 
filling orders for the distributor and 
he promised to help me. He did, 
too—many of the best-selling items 
are his ideas.” It wasn’t long before 
the Goostrays were supplying three 
shops in their hometown. Gloria told 
us, “These days Don works about 
10 hours a week cutting and base- 
coat-painting items such as key- 
finders, breadboards, notepaper 
holders. We import several ad- 
ditional items, which are far too 
time-consuming for Donald to make. 
I work about 20 hours every week, 
more if necessary, to fill rush orders 
or to complete a design on a new 
gift idea. But we have a firm rule— 
weekends are for our children.” 

In 1972 the Goostrays grossed 
about $3,500. With expenses at 
$1,500, they made very little profit 
for all their work-hours. However, 
they enjoy working together, they’re 
not complaining, and the money 
goes for extra family fun. 


Our “How America Lives” pages are 
based entirely on letters from our 
readers. We welcome any and all 
suggestions you have. Address let- 
ters to the appropriate section: 
Family of the Month, Party of the 
Month, Spare-time Moneymaker, 
Women of the Month, Why Can’t 
They?, and Baby of the Month. For 
the last, send us pictures of your 
baby, up to two years old, but please 
keep a duplicate since we cannot re- 
turn pictures. We’ll send an enlarge- 
ment of all pictures we choose. Send 
letters to Ladies’ Home Journal, 
641 Lexington Avenue, New York, 
New York 10022. 





















































ing. They must be given the chance 
to control and optimize their ows 
destiny via ample education, hous- 
ing, food. Only then can they be- 
come self-concerned, outer-directed, 
able to unseee ee ee 
a limit on their pleasure.” 

Why the name, “Odyssey”? Fro m 
its definition—a journey of explora- 
tion. One such exploration is Odys-} 
sey’s innovative “‘Parents’ Program” 
for addict mothers (and in some 
cases, fathers) and their children, 
including born-addicted babies. Its 
goal is to salvage both generations 
of a family by teaching such ad- 
dicts how to become loving (instead 
of neglecting or abusing) parents. 

Married to Dr. Michael Baden 
NYC’s deputy chief medical exam-| 
iner, Judianne is as proud of the 
Mrs. before her name as the J.D. 
(Doctor of Law) and M.D. (Doctor 
of Medicine) that come after. She 
explains, “I’m a wife first, a mother 
{of four] second, and a career wom- 
an third, and I believe the first and 
second make me a better third. We 
get turned on to each other—he, I, 
and the kids—and that’s how we 
want it for the whole world.” 


ixy Lee Ray of Tacoma, Wash., 
D (Ph.D., Stanford U., Class 
of ’45), is the first woman 
appointed Chairman of the Atomic 
Energy Commission. She is also the 
first woman named to a five-year 
term on the commission, of which: 
she has been a member since Au- 
gust 1972. Asked how she felt about 
it all, Dr. Ray said, “When Mr. Nix- 
on offered me the post last February, | 
I was shocked, not because I’m not 
qualified—I am—but because I had 
been on the commission only six | 
months. However, when the Presi- | 
dent asks you to doa job, you do ee 
Before coming to Washing 
D.C., Dr. Ray, 58, spent 27 eats ia 
the Dept. of Zoology at the U. of 
Washington (state). Simultaneous- | 
ly she served as director of the Pa- 
cific Science Center and advisor to| 
museums and science councils. 
We wondered if her chain 
of the AEC triggered tempests i 
D.C. teapots and she said, “Prob. 
ably, but I’ve been so busy trying 
to be sure that I understand thor- 
oughly all the various things I need | 
to know, that I’ve not had time to} 
be concerned about my being a/| 
woman.” 





Dixy Lee Ray, Ph.D., is new head 
of the Atomic Energy Commission. 
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The Journal Food Sam- 
pler reports the latest 
on the food scene. Reci- 
pes from readers, su- 
; permarket news, best 
buys. Enjoy it! 
—Arlene Wanderman, 
Food Editor 


EXCHANGE 


Sharon Lieber of Car- 
teret, N. J., loves des- 
sert; she developed this 
unusual recipe for lem- 
on eggs to satisfy her 
exacting sweet tooth. 
Sometimes she amuses 
; guests by serving the 
eggs in a gaily decorated egg carton. 


SOUR LEMON EGGS 
6 jumbo lemons 6 drops yellow food 
1 envelope coloring 
unflavored gelatin %4 cup heavy cream, 
% cup cold water whipped 
34 cup sugar Mint leaves 


Cut %-inch caps off blossom end of lem- 
ons in a saw-tooth pattern; reserve caps. 
Carefully scoop out pulp of lemons into 
blender and liquefy, Strain and measure 
one cup of lemon juice. Set aside. 


Attach foil collars around lemon 
shells. Set shells in an egg carton. 

Soften gelatin in water. In a saucepan 
combine sugar and lemon juice. Bring 
to a boil. Remove from heat; add soft- 
ened gelatin and food coloring. Cool mix- 
ture over cracked ice, stirring slowly un- 
til thick. Stir in whipped cream. 

Fill shells with mixture about % inch 
over edge of shell. Chill 4 hours or over- 
night in refrigerator. Remove foil col- 
lars carefully. Top with lemon caps and 
mint leaves. Serv } 





e For our next recipe, s 
cate cookies we think are 
irresistible treat. ywal 
the exper iGai 
husband, 

+ grandchilk 
Ernest R 
Oregon Cit 
(They’ve been 
to polish off a | 
one sitting.) B 
wouldn’t have 
able to share them with 



























you if Mrs. Roeger hadn’t translated 
her recipe for us. It comes from an old 
traditional Swedish cookbook. 

FILBERT COOKIES 

1 cup butter purpose flour 

% cup sugar 1 cup ground filberts 

1 egg yolk Pinch salt 

1 teaspoon pure 1 egg white 
vanilla.extract 16 cup finely 

2 cups sifted all- chopped filberts 


Preheat oven to 350°. 

Cream butter with %4 cup sugar. Beat 
in egg yolk and vanilla. Stir in flour, 1 
cup ground filberts, and salt. 

On a lightly floured board, roll dough 
under fingers into sticks about 14-inch 
thick. Flatten with a knife until about 
34 inch wide. Brush with egg white. Cut 
into 2-inch lengths; dip cookie tops into 
remaining sugar combined with chopped 
filberts. Place on ungreased cookie 
sheets. Bake at 350° for 12-18 minutes. 
Cool 5 minutes, remove from cookie 
sheet. Makes 60 cookies. 


Send us your favorite cookie recipe. 
We'll pay $50 for those we use. In- 
clude with recipe some mention of 
its origin; we reserve the right to 
alter recipes used; recipes submitted 
become the property of Downe Pub- 
lishing, Inc. Entries must be post- 
marked by Sept. 30. Send: Recipe Ex- 
change, Ladies’ Home Journal, 641 
Lexington Ave., New York, N.Y. 10022. 


ON THE AISLE 


Forget you ever heard about the “dog 
days.” August is a smashingly festive 
month, ushering in National Smile Week 
(Aug. 6-11), International Character 
Day (Aug. 8), Shape-up-with-Pickles 
Time (Aug. 23-Sept. 8), and the Louisi- 
ana Shrimp and Petroleum Festival—to 
name a few of the many good times we 
are determined to celebrate. In fact, 
there’s so much going on in August we 
won't be spending too much time at the 
stove. One of our typical August supper 
menus goes something like this: e Open 
Turkey Sandwiches topped with 
French’s new Gravy Makins Brown 
vy Mix (shamelessly easy to prepare 
vou just add boiling water) ; 

* Green Salad dressed with the most re- 


{ 
cent offering from Wishbone—Chunky 


Blue Cheese Dressing; @ and for des- 
a cali sweet—Libby’s new Fruit 
anned pudding, not a drink, 


£ ‘ aC 





chilled ripe juicy 

are always a 
now that the height 
is upon us, were 
savor this fuzzy g 
called “Persian a 
tical uses of peaches are 
luscious: peach pie, pez 
peach crisp, peach ice cream 
homemade brand if you can 
But for a change, why not 
with meat: our own 


example. In a two-quart casserole com- 


bine 6 cups sliced peaches; a cup 
snipped, pitted prunes; 4 cup | 
brown sugar; 3 Tb. each cider 

gar, butter, and pine nuts; % tsp. ¢ 
curry powder and salt; %4 tsp. a 

Bake at 350° for 45 minutes. aa 
We're peach stuffers from away back. 
Here’s how—and why: Peel peaches 
(drop briefly in boiling water first), cut 

in half, remove pits, and fill with... 

e Fresh berries, sprinkle on brown 
sugar, cover with meringue, | bake at 
450° 5-10 minutes till golden. 

® grated sharp Cheddar. Bake or broil 
and serve with chicken salad. 

e mint jelly as a go-with for lamb. 

e for six halves, a mix of 3 Tb. crushed 
peppermint candy and 1 cup whipped 
cream. Treat. 

e orange marmalade, bake at 400° 5 
minutes, top with a marshmallow and 
bake 5 min. more. Dessert. 





Photographs by Charles Gold 













They say a woman thrives on chang 
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for something newtodo. 
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ItS a good day for Stouffers. 
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with pleasure: 














ming: The Surgeon General Has Determined 
anaerous to Your Health. 














Just try sittin 
like this SS coae pants. 


If they bunch, bind or bag, then you should 
try our pants. Pants That Fit? They’re trim with- 
out being tight. So you can scrunch up. But they 
won't. Thanks to Perma-Prest” 
fabric of polyester doubleknit. S 

Our pacts That Fit come in Cals 
misses sizes 8 to 18. 

Andwe have tops that really Be TS 
show their stripes, too. 

me try on. In the Misses 
ar Dept. At most Sears, 
d Co. larger stores. 





COLUMBIA RECORD & TAPE CLUB 


now invites you to take 


Any 10 
records 


or tapes 
for only ST Sf 


plus processing 
and postage 


if you join now and agree to buy eight selections 
(at regular Club prices) during the coming two years 


ee cowed FSi cw se 


here Goo 


ewer tonm Tee 
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noore™ 
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Take 


Roky me Simon 
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, 230375 BILL WITHERS 
Live At Carnegie Hall 


| 230839 +t Sergio Mendes And ( 
(st] Brazil '’77 cove music 


















229997* MAC DAVIS 
“ounea) The Way You Look Toda’ 


230771*% URIAH HEEP 
re LIVE Easy Livin’ 











14 CARPENTERS 
NOW & THEN 






229567% LEE MICHAELS 
SS AWE sows 
228163 JUDY COLLINS 


tue Stories 
And Other Dreams 














230904 * RAY CONIFF SNERS IE 
(cows) YOU ARE THE SUNSHINE 9 
OF MY LIFE [> 


229369%* (SOUNDTRACK) 
JOHNNY CASH 


THE ROAD if 







520870 * AL GREEN 
[™] CALL ME 


(ECERTRA 







228577 THES 
Livi 


229401% RAY PRICE 
(corumBia) She's Got To Be A Saint 





™ DIMENSION 
NG TOGETHER, 
fi s TOGE! 8 








eeu | 
7 








229088 * JOHNNY WINTER 
=== Still Alive And Well 


2 


229518 * HUMBLE PIE 


* VICKI LAWRENCE Js: 
be EAT IT Road Runner | 230367 


THE NIGHT THE LIGHTS 
[BEL] WENT OUT IN GEORGIA | 






oe ee dle 


229526 THE BEST OF BREAD 
If/Make It With You 


' 226332-226333 NEIL DIAMOND 
[mca] HOT AUGUST NIGHT | ff 


COUNTS AS TWO 


223420 BARBRA STREISAND 
(CouemeBrA) Live Concert At The Forum 

















[ELEKTAA | 











9229393 JEFF TIM CARMINE 227074 {SOUNDTRACK} ; ; 
os, BECK BOGERT APPICE LOST HORIZON #137161 MORMON TABERNACLE CHOIRS) - 
E ,MUSIC COMPOSED, Burt Bacharach _ BB corcaiy) «GREATEST HITS, Vol.3 


cu7 Biack CatMoeon 
. ? 

: ' 1 219634 PETER NERO 
"usaw Your Face) | 


a) GF 


227793* ERIC CLAPTON 
[Porvoor] Lovin’ You Lovin’ Me 





200195 * LORETTA LYNN 
(McA] Entertainer Of The Year 


,229310% CHARLIE McCOY 





225839% THE HOLLIES 


GOOD TIME CHARLIE 25 
ED) ROMANY 


NUMENT) Orange Blossom Special 






227447 T 









EST OF 


HEB 
with 













228270 (SOUNDTRACK) 
| in LAST TANGO 
LN IN PARIS 






226431 CARLY SIMON 
(ELEKTRA]. NO SECRETS so vein 


224485 * The Edgar Winter Group 
—s THEY ONLY COME OUT 
~~ AT NIGHT 


| 173674 BEETHOVEN'S 
coum) GREATEST HITS 





ae 


222919 ENGELBERT HUMPERDINCK 
__ IN TIME 


227454* LYNN ANDERSON 
Couimnia) KEEP ME IN MIND 

















| 


225631 MAHAVISHNU ORCHESTRA 
é BIRDS OF FIRE 


Miia 













187112 GERSHWIN'S Greatest Hits 
(couumera] Rhapsody In Blue, etc. 











| 227030 TAMMY WYNETTE 22782SBENNY GOODMAN 2rrcr° 


[London Phase 4) “LIVE” IN COPENHAGEN 





207662 Everything You Always Wante {°° 


KIDS SAY THE 
commen «= Tg Hear On The Moog 


DARNDEST THINGS 














* 225862 THE MOODY BLUES 
SEVENTH SOJOURN 
O10) "LLife Strange 


228288% THE BUDDY MILES BAND 
coxrsimis) ~CHAPTER Vil ki, 
L.A. Resurrection »| 
1224295°* LOGGINS AND MESSINA | 
\Gacsnix) Your Mama Don't Dance — i 


216655 JOHNNY MATHIS | 
All-Time Greatest Hits [[" 





216341 THREE DOG NIGHT 
[ascidumni) Seven Separate Fools 





230102* DOBIE GRAY 
forces) DRIFT AWAY 


228585 SOUNDTRACK 


ce] ~~ GODSPELL | 














223123>% LIZA MINNELLI 
Liza witha“Z” 











212852 CAROLE KING 
eal MUSIC 





[Cor 


Bia) 








221887k LAURA NYRO 
<I) THE FIRST SONGS 






2232303 GROVER WASHINGTON, JF 
jmuou) ALL THE KING’S HORSES | 


185843 HERB ALPERT & THE 


a TIJUANA BRASS 
~ GREATEST HITS } 


a Is 
223107 * BERT KAEMPFERT $y 
Greatest Hits—Vol. 2 i 


221176 ELTON JOHN | 
(GN) HONKY CHATEAU 


223131% TONY BENNETT 


y (conomnia) — All-Time Greatest Hits 





























222356 RAY CONNIFF fivctns 
se) Alone Again (Naturally) 


220368 Great Composers’ 
(COLUMBIA) JOY Hits for the ‘70's 











216820 ROGER WILLIAMS 
See LOVE THEME FROM 
(ape) “THE GODFATHER” 





230912 PAUL SIMON 
sii There Goes Rhymin’ Simon 





220038 * Ferrante & Teicher 
LJ. Play The Hit Themes 


wih wee 





-— ene 

















204743 BOOTS RANDOLPH 
(MONUMENT) | Homer Louis Randolph, Ill 


217851* Jerry LEE LEWIS 
Coco) The “'Killer"” Rocks On 


207381 
po 





193748 * RAY PRICE 
(corumeia) For The Good Times 






221184% DONNA FARGO 
DOT THE HAPPIEST GIRL 
~S IN THE WHOLE U.S.A. 


TAMMY WYNETTE 
Greatest Hits, Vol. 2 | 





LSS 











12” stereo 8-track tape 7” reel-to-reel 
records cartridges cassettes tapes 


3K Selections marked with a star are not available in reel tapes 


230896 JOHNNY MATHIS 


<aarz) KILLING ME SOFTLY 
(counts) WITH HER SONG 


194% VIKKI CARR 
== Ms. AMERICA ) 
° 224659 DON McLEAN 
LN 


ox FEATURING DREIDEL 


ma 


BILLY PAUL 
EBONY WOMAN 


AROUND THE WORLD 


we we 


a 





mc) With THREE DOG NIGHT 





7* JOE STAMPLEY 
SOUL SONG 


228759% DONNA FARGO 
oor) My Second Album 


SUPERMAN 


BROAOWAY CAST) 


458 * DEBBIE REYNOLDS 


) “IRENE” auce sive cown 222018 










— [BELL] Greatest Hits On Earth 
bok RAMSEY LEWIS "219485 ~~ TOMJONES 
isis) FUNKY SERENITY CLOSE UP 






cong HE 


224758 LYNN 
GREATEST HITS 


TCHAIKOVSKY ‘ 
1812 Overture 
Orch., Ormandy 


01129 
iladelphia 


* AL GREEN 
GREEN IS BLUES 
79 CARPENTERS 

| _ASONG FOR YOU 


Ceiw aia) 


fet] 


PRELUDE 


ROD STEWART 
Never A Dull Moment 


222125 
Maw 


CARLY SIMON 
ANTICIPATION 
The Girl You Think You Are 


212845 


FUER TAA 


91%* EDDY ARNOLD 
So Many Ways/If The Whole 


649% BILL QUATEMAN 
Get It Right On 
Out There + Only Love 


223644 MOODY BLUES 
‘[ORAM) Days of Future Passed 


226647 * SONNY JAMES 


[COMM NIX) SINGS THE GREATEST 
COUNTRY HITS OF 1972 


Swi 


Ce 


84% BOOTS RANDOLPH 
ween PLAYS THE GREAT HITS 
OF TOD 


ARTHUR FIEDLER 


PLAYS THE MUSIC OF 


PAUL SIMON ox 


(sa) 


ORIGINAL CAST 
GODSPELL 


228247 TAMMY WYNETTE 
THE FIRST SONGS 
OF THE FIRST LADY 


CHER SUPERPACK 
The Impossible Dream 


PAUL SIMON 
Me and Julio Down by 
The Schoolyard 


213538 


Casa) 


35 BOBBY GOLDSBORO 
Greatest Hits 


| . ‘ 
}2679% INSIDE THE MIND | 
Ni OF BILL COSBY 


®) GREATEST HITS 
** JOHNNY PAYCHECK 
Someone To Give My Love To 


222745 T'S A BEAUTIFUL DAY 


Tt 


196444 CARPENTERS 
M = CLOSE TO YOU 


218750+ FRANK SINATRA 
couse IN THE BEGINNING 
1943 To 1951 


co 
. 


230581%* SPOOKY TOOTH 
om YOU BROKE MY HEART 
SO | BUSTED YOUR JAW 







229211* DONNY OSMOND 
mom) = ALONE TOGETHER 
THE 5th DIMENSION 


ANDERSON’S J 


227207+ EUMIR DEODATO 


al 


LIVE at CARNEGIE HALL 

































230789%* NICKY HOPKINS 
consis) Tin Man Was A Dreamer 


ELTON JOHN 
DON'T SHOOT ME I'M ONLY 
THE PIANO PLAYER 


sin 










228155 





230144: ORIGINAL BROADWAY CasT 


(coun) A Little Night Music 


a pe 












227900 PERCY FAITH=CLAIR 
Also Sprach Zarathustra (2001) 
Dueling Banjos » 9 MORE 


H 202796 RICHARD STRAUSS 
(camara) AlSo Sprach Zarathustra 


Bernstein, New York Phitharmonic 


226845: ANDRE KOSTELANETZ 
LOVE SONGS 


It's Impossible 







HUMMER 


Se aa a 


2% JOHNNY NASH 
1 CAN SEE CLEARLY NOW 
STIR. IT UP 


214650 Blood, Sweat & Tears 
GREATEST HITS 






COU NONI 











/ 224469% MELANIE 
fe Stoneground Words 


224147* JOE COCKER |} 
mm Pardon Me Sir 









227504* 
| London 
| Phase 4 


224030 
Can) 


TED HEATH ORCHESTRA 
SALUTE TO GLENN MILLER 


AL GREEN 
I'M STILL IN LOVE 
WITH YOU 






















210112 


(tONDON 


MANTOVANI 
To Lovers Everywhere 
September Song + 9 More 


















A NNIFF 
21 9022 . ¥ a 
(coLUmBia) LOVE THEME FROM 
“The Godfather” 


HER. 
GYPSYS, TRAMPS 
& THIEVES 





211540 
(ape) 





223222 * 
& 


CAT STEVENS 
CATCH BULL AT FOUR 





222653 * JOHNNY MATHIS 
(cauummia) SONG SUNG BLUE 
223115 SUPER FLY face 


a Track 
CURTOM] music By CURTIS MAYFIELD 








i) 
teats» SEVER MRC 209544 > B. J. THOMAS 2264493 RK 
peers) oe ‘a 3 ‘xerm® Greatest Hits Vol. 2 Bo Pe eee 
a a " Raindrops Keep Falling on My Head + Jubilee 
y2 STEPPENWOLF GOLD 222372 % GILBERT O'SULLIVAN 203539 CAROLE KING 
m0 THEIR GREAT HITS (wan) HIMSELF (aoe) Tapestry 
ia 
222646 ANDY WILLIAMS 211565 NEIL DIAMOND 
20723 FOXY LADY sae ALONE AGAIN i 
mae CHER CoLummia) (NATURALLY) (unt) GOLD 


48% GEORGE JONES 
» & TAMMY WYNETTE 
Let's Build A World Together 


CHICAGO V 
Saturday in the Park 
State of the Union 


223172 * THE STATLER BROS 
aca COUNTRY MUSIC 
=a THEN AND NOW _ 


1424 
PUM BIA) 





Just look at this great selection of recorded en- 
tertainment — available in your choice of records 
or tapes! And if you join now, you may have ANY 
10 of these selections for only $1.97. Just mail the 
handy application form (be sure to indicate whether 
you want your 10 selections on cartridges, cassettes, 
reel tapes or records). In exchange... 

You agree to buy just eight more selections (at 
regular Club prices) in the coming two years — 
and you may cancel membership any time after 


doing so. 
Your own charge account will be opened upon 
enroliment ... the selections you order as a mem- 


ber will be mailed and billed at the regular Club 
prices: cartridges and cassettes, $6.98; reel tapes, 
$7.98; records, $4.98 or $5.98 . . . plus a processing 
and postage charge. (Occasional special selections 
may be somewhat higher.) 


You may accept or reject selections as follows: 
every four weeks you will receive a new copy of the 
Club’s music magazine, which describes the regular 
selection for each musical interest . . . plus hun- 
dreds of alternate selections from every field of 
music. (Since you'll receive 13 informative maga- 
zines a year, you'll always be up-to-date on the 
most current hits.) 


...if you do not want any selection offered, just 
mail the response card provided by the date 








227363 THE BEST OF 
GANG 
(ABC) FEATURING JOE WALSH 
| 202976 ZUBIN MEHTA 
—s HITS AT THE 
‘22 —_ HOLLYWOOD BOWL 


specified (you'll have at least 10 days in which 
to make your decision) 

. if you want only the regular selection for your 
musical interest, you need do nothing — it will 
be shipped to you automatically (naturally, you 
may return the regular selection at our expense 
and for full credit if you did not have at least 
ten days in which to decide) 

. if you want any of the other selections offered, 
just order them on the response card and mail 
it by the date specified 

. and about four times a year, we will also offer 
special selections (usually at a discount off 
regular Club prices), which you may reject by 
mailing the special dated form provided .. . or 
accept by doing nothing. 

You'll be eligible for our bonus plan upon com- 
pleting your enrollment agreement — a plan which 
enables you to save at least 33% on all your 
future purchases. Don’t delay, act now! 


Columbia 
House 


Terre Haute. Indiana 47808 
















| 






225367 
POLYDOR 


ARTHUR FIEDLER 
and THE BOSTON POPS 
Gotta Travel On 







| 229823% 


i [Paice ore 
INTERNATIONA 


THE O'JAYS 
JIN PHILADELPHIA 








iiss soosgii dis 


229609%* JERRY LEE LEWI 
eag00) = THE SESSION 


COUNTS AS TWO 





229427 HANK WILLIAMS ur. 
[mon] AFTER YOU 


834 CAROLE KING 
0j RHYMES & REASONS 


‘Site 


223834 
( 


| 





DON McLEAN 
American Pie 


227322 JOHNNY MATHIS 
ME AND MRS. JONES 






227462 STEELY DAN 
(ABC) Can't Buy A Thrill 
DO IT AGAIN 


COLUMBIA 


i tigeiancimesaeemntane 
JESUS CHRIST 
SUPERSTAR 
A ROCK OPERA 


ee ve 


2253182 KRIS KRISTOFFERSON 
(uae AS A CAPRICORN § 


208919 CARPENTERS 
PA Rainy Days and Mondays 


211755-211756 
COUNTS AS TWO 


[DECCA 


225508 360 DEGREES 
OF BILLY PAUL 
Me and Mrs. Jones 


[Pan aoe PHia 
(rane | 


see 


* TOMT. HALL 


003164 
GREATEST HITS 


226373 FETHEL MERMAN | 
ondon 5 i es “s 
Phase s| Merman Sings Merman B  (aencuny 


219477 SIMON & GARFUNKEL’S 
GREATEST HITS 


f 
THE BEST OF 
JUDY COLLINS 
Colors of the Day 


219782 


(ELEXTRA) 





(couuMntA 





227066 ¥ RAY CONNIFF 
g orusista) | Can See Clearly Now 





220400 RAY PRICE 


The Lonesomest Lonesome 


JIM CROCE 
LIFE AND TIMES 


One Less Set Of Footsteps 


Se 






227371 * 


‘we 208868 Johnny Cash Portrait | 


Greatest Hits Il 


(Corum) 


211284 * VIKKI CARR Ce eae 


cames’ SUPERSTAR 


SOUNDTRACK J | 


JAMES BROWN 
BLACK CAESAR 


215061 THE BEST OF 
Macy) ROGER MILLER 


700 
meee Little Green Apples 


(PoLYboR) 










201251 O eecartor ROBBINS 
ig HITS, VOL.3 
[COreMMIA) Devil Woman, etc. 


201780 


[ABC/OUNHILL] 


3 DOG NIGHT 
Golden Bisquits 


222406% MAC DAVIS 


BABY DON’T GET 
[COLUMBIA] HOOKED ON ME 












216093 SONNY & CHER 
(Kame) ALL | EVER NEED IS YOU 


225284% FOURTOPS 
KEEPER OF THE CASTLE 
221432. PERCY FAITH 
couse] Day By Day 


Bie 


THE STATLER BROTHERS! 
SING COUNTRY SYMPHONIES 
IN E MAJOR 


227496" 
=) 


225334 BREAD 
(ELEKTRA] THE GUITAR MAN 








226746% 


Sn 223826 SANTANA 


couse] ~CARAVANSERAI 


228833* ROY BUCHANAN 


SECOND oc eu 


The Partridge Family 
Notebook 





227488 FARON YOUNG 


Le D THIS TIME THE 
‘SD t 





5 








SEND NO MONEY — JUST MAIL THIS COUPON 



















a a a a a ee 
I COLUMBIA RECORD & TAPE CLUB, Terre Haute, Indiana 47808 
I Please accept my membership application in the Columbia Record 
| & Tape Club under the terms outlined in this advertisement. Send 
I me the 10 selections listed below for only $1.97, plus processing 
| and postage. | agree to buy 8 selections (at regular Club prices) dur- 
ing the coming two years — and may cancel membership any time 
I after doing so. | am interested in the following type of recorded 
1 entertainment: 
I 
I [_] 8-Track Cartridges (P4-W) 34B 
| pre 1 = (_] Tape Cassettes (P5-X) 
I patie (|_| Reel-to-Reel Tapes (P6-Y) 
I [_] 12” Stereo Records (P7-Z) 
I 
| 
l Send these 10 selections 
| 
| 
| 
I 
| 
| 
I 
I 
I MY MAIN MUSICAL INTEREST IS (check one box only): 
| (But | am always free to choose from any category) 
| ( Easy Listening 2 [] Teen Hits 7 [] Classical 1 [] Country 5 
I 
| [] Mr. 
| [] Mrs. 
[RRR MMsSeyerereteyataieievictelals ars vis acfsl~.aikm'sieleferioaicta eininjeia ceje oes clad s+ Ae 
| (Please Print) First Name Initial Last Name 
! 
1 
| PR SS altel cl stat ola) oot s iste at) wifes a)ata/a) brstsis|aei (sina e{s\a'e'~\0:0 
| 
mS 
I UR e omit erotcr sini ataceleimie crates icietei=\« ohn yeia'cielels ure nra.aiele «0 seo 'nea’e 
| 
| 
l NRA i totaled ine: tiain aie: < cai wee) nan aca aca Zip Code 
| Do You Have A Telephone? (Check one) [_] YES... ..[_] NO 
APO, FPO addressees: write for special offer F237/F73 
I 
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CHARLESTON 


you 


Paradise Kittens 
easy on a lady's feet 
because they're made 
to breathe and arch 
and bend and stretch 
and coddle every step. 
Easy on the lady's 
mind because they 

have the look of now 
but with that lovely classic 
restraint that says so 
much about good taste 
$19.00 to $25.00 


SODBUSTER 


4065 Forest Park Blvd. St. Louis, Mo. 63108 


56 
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he games people play have a 
lot in common with the games 
pets play—and probably for the 


very same reasons: to win love, at- 
tention, and status. 


Every morning our rolled-up 
newspaper was tossed into our 
driveway—sometimes a long way 
away from the house. One day I de- 
cided to teach our collie, Happy, to 
retrieve it. For a week I stuffed Hap- 
py’s reluctant mouth with the news- 
paper and praised him when he 
made it to the door. Then, one morn- 
ing, I found Happy on the porch. 
Behind him were masses of news- 
papers—he’d retrieved every one on 
the street! 

We had to redeliver those papers, 
replacing one in each driveway for 
as long as they lasted. We missed 
one drive, and there we met a gentle- 
man combing the shrubbery for his 
paper. I picked up one we’d just 
dropped at his neighbor’s and 
pushed it into the amazed gentle- 
man’s hands. Then I turned and 
raced Happy home!—Mrs. Louise 
Kelley, Knoxville, Tenn. 


I'll never forget the night my dad 
and Esmaralda, the hen, began their 
strange relationship. We were all 
asleep when a great clamor arose in 
the hen house. My dad grabbed a 
flashlight and hurried out. However, 
when Dad turned it on the chicken 
roosts he saw that one hen was caus- 
ing all the commotion! The noisy 
creature dashed across the hen- 
house floor and attempted a flying 
leap up to the nesting place. She 
missed, and the egg dropped and 
smashed. Esmaralda just sat there, 
dazed. Dad picked her up gently 
and set her back on the roost. 

When I returned later in the year, 
I asked about Esmaralda. “Fortu- 
nately she doesn’t lay every night,” 
Mom explained, “but when she 
needs to, she sits and squawks until 
your father picks her off the roost 
and carries her to the nest. Then Dad 
has to wait for the egg to be laid. 
If he tries to get away before she’s 
ready, Esmaralda sets up a terrible 
ruckus. Thank goodness she has a 
short laying season!”—V. H. Scott, 
Petaluma, Calif. 


Whiskers, a yellow tomcat, was a 
frequent vacation-time guest. Our 
own cats like visitors, but Whiskers 
felt quite different about it when an- 
other cat, Holly, also came visiting. 

Holly was frightened and needed 
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lots of attention, which we gave h 
By the second day of her visit 
kers began to droop. He ate well, 
he didn’t bounce up on chairs or | 
bles. He’d just stand beside a chog 
piece of furniture as if he were abg 
to have a sinking spell, and whi 
per softly. We lifted him up and tc 
him down but he still sat hunch) 
up and sad-eyed. A day later he « 
veloped a limp. Because he had 
a kidney infection, we hurried WF 
kers to the veterinarian. Nothi 
amiss. Back in our home agé 
Whiskers continued to pine wk 
Holly settled down quietly. Hol! 
visit finally ended and Whisk 
watched her departure. Smugly, 
then leaped to the floor and began 
play with a catnip mouse; he frisk 
about like a kitten—and managed 
make it to the top of the refrigera’ 
in one vault. It didn’t take a gen’ 
to figure out his ailment—“Hol 
itis!”—Pauline L. Jensen, Mini 
apolis, Minn. 
One day when I was playing s¢ 
taire I noticed Sam, my white ¢ 
gora Manx, watching me. Every tii 
I shuffled the cards he leaped up) 
the air. I didn’t quite know what) 
make of this until I tossed a ca 
and he caught it. Realizing then tk 
his card-catching could be the b 
of a trick, I went to work with 
and in a week he learned to cat 
card and bring it to me, in exch: 
ting on my lap. When the 
were shuffled for the first 
Sam’s eyes riveted on them; . 
were being dealt, his head da 
from player to player in antici 
tion. Suddenly he jumped on 
table, caught the card being de 
stalked back to where I was sittii 
and proudly deposited it in fron 
me. Everyone laughed and applaw 
ed. I petted Sam, talked to him, a | 
put him down. He let us alone f 
about an hour, then hopped bal 


for lots of praise. 

The next time my card-pl 
group arrived, Sam didn’t curl 
my feet as usual; he insisted « 
into my lap, making it clear that 
was now ready for Ais turn. Anyé 
want a partner for solitaire?—Sus 
Victoria Keick, New York, N.Y. 
Send your anecdotes (500 _ 
less), along with your nan 
and telephone number, tc 
nal, Ladies’ Home Journc 
ington Ave., New York, N 
Send pictures only if you 
them returned. 





Mrs. Dianne Fuchs 


“Does he like canned dog food?” 
“Very much” 


“Have you ever 
Cheese Flavor Gaines-burgers?” 
“No” 


“He likes it. I never thought 
he would eat it 


We went to Boston to prove 
¥ dogs who like canned dog 
food will like Cheese Flavor 
Gaines-burgers. We fed Cheese 
Flavor Gaines-burgers to dogs 
who eat canned dog food. 
Did they like Cheese Flavor 
Gaines-burgers? Dianne Fuchs’ 
reaction was typical of most of 
s the dog owners we spoke with. 


More dogs and their owners discover dogs who like 
canned dog food like Cheese Flavor Gaines-burgers. 


Gaines-burgers. aaa sani In beef 
The canned dog food wae or cheese 
a * pre — 5 . e 





When 
you're 

ready for 
contraceptive 
| protection oa 





ds this 
applicator 


emko } 


LUME- 





Pre-fill the applicator up to a 
week in advance and store it 
within easy reach. Apply in 
seconds...instant protection. 
No delays to mar the mood 
or tempt you to skip. Dainty, 
natural feeling. No hormones. 
Highly effective. Recommended 
by physicians. PRE-FIL 

is so safe and simple fe 
to use you can buy it |S 
at drug departments 
without prescription. 





THE EMKO COMPANY * ST. LOUIS. MO. © 
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22S ONE EASY 
EXERCISE TO CURE 
YOUR ACHING BACK 


Dr. Alec Thompson, a Los Angeles osteopath, has found a way to help 
his backache patients help themselves. For years, people suffering 
from a displaced sacroiliac hesitated to stray too far from his office 
lest trouble recur when help was unavailable. But now Dr. Thompson 
has devised a simple, effective exercise that patients can perform 
any time, any place, to rid themselves of debilitating back pain. 

By Dr. Alec Thompson and Jess Stearn 
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To relieve backache caused by a dis- 
placed sacroiliac, lie on floor and 
grasp right ankle with left hand (or 
left ankle with right hand) as 






















shown in Figure 1. Grasp back of knee FIGURE | 
with other hand. With heel turned eek 
in over groin, pull ankle and / 4. © 
knee gently and even- 


ly toward chest. 


(Figure 1A) 


FIGURE IA 


=. ee 


By holding this corrective posi- 
tion, the displaced ilium, or 
hipbone, is rotated back into 
proper alignment with the 
sacrum. The exercise can 
also be performed while 
sitting (see Figure 2) 
or standing, as shown in 
Figure 3. Since gen- 
eralized lower back pain 
can make it diffi- 

cult to determine which 
hipbone is actually dis- 
placed, it is often wise to re- 
peat the maneuver with both legs. The 
exercise is perfectly safe, even to a healthy back, and 
can be performed as often as desired without fear 


FIGURE 2 


of strain or injury. 





FIGURE 3 


The longer the sacroiliac displacement goes 
untreated, the more unstable the joint will 
become. Then, even when it is finally 
corrected, the ilium may habitually slip 
back into its now familiar displaced 
position. To counteract this problem, the 
muscles and ligaments that hold the sac- 
roiliac in place must be strengthened and re- 
trained. At first, Dr. Thompson says, it may 
be necessary to repeat the exercise as often as 20 
times a day. This number can be decreased 

as the muscles strengthen and the joint regains 
its stability. Once the discomfort disap- 
pears, the exercise can be used to prevent back 
problems from ever returning. END 
Copyright © 1973 by Alec Thompson and Jess Stearn. 


From their book, ‘‘Dr. Thompson's New Way to Cure Your Aching Back,’’ 
to be published by Doubleday & Company, Inc. 
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continued from page 67 


states that because of a strong { 
sibility of cancer in offspring, “4 
probably unwise to continue pI 
nancy” if DES is not effective. 7 
form also states that the long- 
and some of the short-term effé 
of the pill are not known, and ft 
the use of well-studied methods 
birth control is preferable. 

These surveys were taken wh 
the pill was still under investigat 
before it was approvec. by the FI 
and while it merited the closest 
ilance from doctors. The strong p 
sibility is that if doctors failed to 
precautions when the pill was 
approved, they will be even less’ 
clined to do so now—unless won 
themselves demand it. 

Here is what you van do to fp 
tect yourself: 

1. Find out whether the “ma 
ing-after pill” is available in y 
community. Check with cam, 
health services, medical clinics, 4 
your local medical association. 

2. If it is being prescribed, de 
mine what precautionary meas 
are taken, if any, and how they | 
enforced. (If doctors are given 
option of handing out a fact s 
are they actually doing it?) 

3. Are doctors giving women 
information about the pill? Dr. Sf} 
ney Wolfe of the Health Resea 
Group recommends that before 
prescription for the “morning-a 
pill” is ordered each patient sho 
be given a fact sheet to inform 
that: 

@ DES has not proven 100 p 
cent effective in preventing pr 
nancy. 

@ DES has been found to ca 
cancer in the female children 
some women who have taken it. 

@ Your doctor should determ 
as nearly as possible whether 
are already pregnant (prior to 
intercourse for which the pill wa 
be taken). 

e@ If you have ever had breast 
genital cancer, you should not 
this drug. 

@ If there is a history of breas 
genital cancer in your family, 
risk to you is increased. 

@ Your risk is probably highet 
you have been exposed to other] 
trogens, such as birth-control p 

@ DES should not be used 2 
routine form of birth control. If 
have taken it once, do not take 
again. 

4. Follow-up of each patient 
ing DES should be mandatory, 2 
the option of an abortion offered) 
a woman does become pregnant. 

Women who consider the risks 
great for any of these reasons 0 
prefer to wait and see whether tk 
are pregnant and then consider 
abortion. The crucial point is t 
women should be informed of 
facts and the risks so that they @) 
become part of the decision-makil} 
process on what affects them. 
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If you have any information ab 
the use of DES in your commun 
the Health Research Group 
like to hear from you. Write to 
Sidney Wolfe, Health Resea 
Group, 2000 “P” St. N.W., 
ington D.C. 20036. 







filter 
system 


icotine cigarettes 


Whats “it”? 


“It” is. a unique recessed filter system: 
Cellulon fiber to reduce “tar” and nicotine, 
and a strange-looking polyethylene chamber 
with baffles and air channels. 


“It” is a rousing good taste that low ‘tar’ and 
nicotine smokers swear by. 


“It’", in short, is what you've been looking for 
—and not finding —in other low “tar” and 
nicotine cigarettes. 


‘Cause if you haven't got Doral—you haven't 
got “it”. 





arming: The Surgeon General Has Determined 
hat Cigarette Smoking Is Dangerous to Your Health. 
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Le FILTER: 15 mg. “tar”, 1.0 mg. nicotine, MENTHOL: 15 mg.” 
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tar”, 1.1 mg. nicotine, av. per cigarette, FTC Report FEB.‘73. 
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Soap and water alone can't remove 
all the dirt and makeup. 
Besides, soap leaves a film that can 
dull your complexion. 
So every time you wash with soap 
! and water, wash again with a Sea 
| Breeze moistened cotton pad. 
Sea Breeze antiseptic lotion leaves 
your face fresh, clean and clear. 
he proof is on the cotton pad. 


Clean skin, Sea Breeze. 


Seo Breeze Laboratories, Inc., Pittsburgh, Pa. 15244. 


It gives you a 
beauty treatment 


free. 


Cuticura” Medicated 
Soap. Hard to believe a 
soap, so famous for 
helping clear up 
everyday skin problems, 
can also give youa 
beauty treatment? 
Cuticura’s special 
anti-bacterial 
action not only 
helps reduce 
bacteria on the 
skin, it washes 
away dirt and 
pore-clogging 
excess oils... 
helps leave 
skin smooth 
and lovely 
looking. Where 
else can you 
get a beauty 
treatment free, 
when you buy a 
bar of skin 
hygiene? 

















BRINGING UF 
CHILDREN 


BY DR. BRUNO BETTELHEIM 







Her | 





At age four, your child is learning to identify strongly |,, 


with both mother and father. What happens if the child’s parej);; 
are at odds about basic beliefs? bn 


our-year-old Joyce has become 
K a very difficult little girl, her 

mother reported to our child- 
rearing discussion group. Her be- 
havior has gotten way out of bounds: 
one night she got out of bed, went 
into the kitchen cupboard, helped 
herself to some popcorn, and then 
doused it with baby lotion. As Joyce 
explained later to her mother, pop- 
corn needs oil to pop. Another night 
she ransacked the bathroom and rav- 
aged the medicine cabinet. By the 
time her mother got to the scene, 
Joyce had not only given her dolls 
a head-to-toe treatment with a heavy 
layer of Vaseline, but much more 
seriously, she had begun to chew on 
some potentially dangerous drugs. 

During the day Joyce is at it, too. 
Once she persuaded her mother to 
let her cut shapes out of paper. 
During her mother’s absence Joyce 
used the scissors to give her 15- 
month-old brother an impromptu 
haircut and was busily trimming his 
eyelashes when the mother returned. 
Upset by this incident, Joyce’s 
mother forbade further use of scis- 
sors. Crayons had already been put 
on the taboo list some weeks before, 
since Joyce permanently marred the 
dining room wallpaper. 

Joyce’s disruptive behavior ex- 
tends to her nursery school; every 
day she bursts wildly into the room, 
announces loudly to the teacher, 
“T’m back!”, throws her coat on the 
floor, then starts to run about and 
play in a disorganized fashion. Even 
as a baby, Joyce was very active, 
but until fairly recently her energy 
could be channeled into acceptable 
activities. Now Joyce doesn’t seem 
to care whether her behavior is ac- 
ceptable to anyone. 

Joyce’s mother knows that such 
“naughty” behavior is fairly typical 
at age four, so she is trying hard not 
to let herself be provoked. But she’d 
like to understand what is going on 
inside the child. 

When her mother asks Joyce, 
“Why did you do such a thing?” 
Joyce will reply, “Because I felt 
like it.” If the mother pushes the 
question further, and asks, “Why 
did you feel like it?” then Joyce 
will answer, “I don’t know.” Some- 
times the mother has suggested, ““Do 
you like to do these things because 
Mommy doesn’t like you to?” Then 
Joyce replies, “No,” but immedi- 
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ately follows up her answer“ 
giggles. The mother takes th™ 
mean that Joyce probably dol® 
things because she knows her T#*: 
my disapproves of them. 

On the other hand, the 
continued, Joyce also seems 
interested in imitating Mommy im 
treats her large baby-doll wi 
great deal of love, and she’s#! 
much interested in her baby bri/hi 

From this mother’s story, i})* 
hard to ascertain whether her d}' 
ter was seriously upset or mpl! 
an unusually active and explt' 
child. Her pranks are as ingeF 
as they are aggravating. And FS 
capades with her brother seep 
reflect rather typical sibling i re 
—she resents his demands for Mte 
my’s attention, while also enjq/ 
the pretense that he is her babyjn: 
she is the good mother. Still, 
ting the baby’s hair and eye é e 
is quite an aggressive and pir 
tially dangerous activity; so isi 
ing pills from the medicine calf! 

The mother added that somet}t! 
Joyce is quite rough with her bhi 
er, and that lately she’s been dejit 
about it. She’ll give him a hit} 
poke when no one is looking; #* 
when he squawks and the mf 
asks why, Joyce will say, “I it 
know. I didn’t hit him.” If the mm 
er pursues the subject and in 
“Joyce, why did you hit him? fe 
girl will reply, defiantly, “I jus#o 
like it.”” Thus by her own admit 
Joyce establishes that her first @ | 
of innocence was false. The mf} 
reminds Joyce that it is wrong 
her brother—or anyone else. Ti ft? 
Joyce almost always respondgpi' 
can do what I want.” fy 

I asked how Joyce’s parent} 
acted to these statements, ami} 
Joyce’s behavior in such situate 
The standard punishment for naj 
ty behavior, the mother said 
isolate Joyce in her room—to gi 


Hees. 
nu! 


] 
| 
| 
=| 
{Th 


| 

4 
Dr. Bruno Bettelheim, one 6 f 
world’s most distinguished 
psychologists, recently retirea 
28 years as Professor of Psycho 
and Psychiatry at the Univers 
Chicago. He is Director of the 
Shankman Orthogenic Schoe 
chronically disturbed childrer 
has written many books abou 
dren—their psychological de 
ment and problems. 
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{ opportunity to think about what 
e’s done. Before Joyce goes off to her 
om, her mother will make it clear 
nat she is angry about. Joyce doesn’t 
em to mind being spanked, but she 
vesn’t like being sent to her room at 
|. She can’t stand to be without other 
sople around. She doesn’t like to go to 
id alone at night—it seems that she 
is some sort of fear that she won’t 
appear in the morning. This fear 
minds her mother of Joyce’s habit 
l,announcing herself to her nursery 
fnool teacher every 
le has for over a year. 
In addition, the mother said, Joyce 
so has a frantic need to play hide- 
}d-seek with her mother every morn- 
iz. It is almost a mania; her first 
sponse on being awakened, or on be- 
fz told that she can leave her room 
er being put there as a punishment, 
| to implore her mother for a game 
hide-and-seek. Her insistence is so 


morning—as 


ense that it is impossible to disre- 
wird. But while Joyce likes to hide, 
ye cannot tolerate being hidden; she 
pms to get panicky and to feel that 
le must be found immediately. The 
Ine situation applies when the mother 
Hes; Joyce cannot search for even a 
pnute without becoming frantic. 
}This mother rightly saw insecurity 
| hind Joyce’s daily need to announce 
Prself to her nursery school teacher 
fd her incessant clamor to be “found” 
Bhiding games; Joyce’s sense of iden- 
y seems pretty precarious. Witness 
Bw easily it can be shaken by a few 
yments’ isolation in her room. On 
» other hand, Joyce's blithe state 
mnt, “I can do what I want,” is at 
| n. It was a contradiction that had to 
s resolved to understand what dis 
bed the child. So I asked this moth 
lif there were other factors in the 
ime life which might be affecting 
vce. 


ist on the surface a strong self-asser 





Yes, the mother replied, for several 
Yars, she and her husband had been 
ving problems in their marriage, and 
» had just filed for a divorce. In the 
#t few months particularly, her hus- 





l 
Bed has not been at home. He seems 
rdly able to remember that he has a 
He and family. His isolation from the 
| » of the family is so clear that the 
ldren cannot help but notice it, and 
4 those few occasions when he does 
1y with the children he’s so rough 
1d aggressive that he soon has them 
ears. 
Joyce’s mother has tried to keep 
‘ir marital difficulties from imping- 
' on the children’s lives, but she 
»ws that Joyce senses something. 
e other day in the nursery school 
-pool, the children were talking 
»ut their fathers. One of them said, 
‘y daddy goes to school”: and Joyce 
»ped up with, “My daddy is a pes- 
—he bothers everybody all day 
ig.” 
Chis seemed a fascinating remark 
me; first, Joyce was indicating that 
felt that her father had a most 
tating impact on her life; second, 
| was expressing a great fantasy 
h that he was home all day long— 
posed to the reality. Here was a 





pd explanation for a little girl who 


aks in “contraries”: contrary to the 
its of his behavior, Joyce wants a 
ner to be home and to be an integral 
t of her family life. 
t seems obvious that Joyce knows 
re about what’s going on in her 









INFANTSWEAR « PLAYWEAR 
SLEEPWEAR * UNDERWEAR 


NEEDHAM HEIGHTS, MASS. 02194 


home than her mother has given her 
credit for. Thus the child’s behavior 
becomes less mysterious; her “I can do 
what I want to” is a direct copy of her 
father’s attitude. He does exactly what 
he wants with complete disregard for 
the wishes and needs of his family. At 
age four, Joyce is in the midst of the 
so-called “Oedipal stage,” which is 
characterized by the child’s trying to 
form her own personality by harmo- 
nizing her identification with both 





Ora ae) EN Ait awVie ebete ts 
of great-looking styles. 

In all sorts of easy-care 
fabrics. Sets and separates, 
whatever you choose, you know they’II 
last because they’re Carters. 


Toddler boys’ and girls’ sizes 2-4T. Sets from $6.00*. Separates from $2.39*. 
Girls’ sizes 4-6X. Sets from $7.00*. Separates from $3.00*. 
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parents—a difficult task at best. If 
things are as they should be, the little 
girl’s desire to remain identified with 
her mother now becomes enriched by 
her strong attachment to her father. 
whom she sees in a much idealized 
fashion. 

But what a problem all this poses to 
Joyce! Her parents, instead of working 
together, actually fight over their deep 
convictions; as far as behavior is con- 
cerned, they openly pull apart. So 






ne i 
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*Suggested retail prices 


Joyce cannot harmonize the two iden- 
tifications with father and mother and 
integrate them into her personality. 
But if there are two parents in the 
home, the child’s identity has to be 
built up out of identifying with both in 
some fashion. As a result, Joyce strug- 
gles to make sure of her identity 
through the hide-and-seek games, and 
reflects her despair of achieving this 
integration by speaking and acting in 
contrary ways. (continued on page 77) 
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The day 


you first 


talk to her 
womanh- 
to-woman 


It's a very close, very impor- 
tant time for both of you. And 
you want to make it as com- 
fortable and natural as you can. 


Kotex® napkins can help. With 
a lovely mother-to-daughter gift 
package that will help you help 
her understand her changing self. 


Our Kotex Napkin Introductory 
Kit contains three down-to-earth 
booklets discussing menstrua- 
tion and adolescence for you to 
read together. Of course, there's 
also a selection of Kotex nap- 
kins, a Kotex feminine belt, a 
Kotex panty, and a pretty plas- 
tic pouch for carrying a single 
napkin in her purse. 


The Kotex Napkin Introductory 
Kit. Send for it. It’s a gift box 
you'll be proud to give your little 
girl... when you welcome her 
to womanhood. 






For your Kotex® Napkin 
Introductory Kit, 
just send $2.50 to: 


Kimberly-Clark Corp. 
Box 551 J3, 
Neenah, Wis. 54956 


NAME 

ADDRESS 

CITY 

AN eee ee eZ |P 


Good onlyin U.S.A. Allow 4-6 weeks for delivery. 
&3 Femininity today from Kimberly-Clark 
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Gift for a Third Marriage 

Two of my nephews have been mar- 
ried twice, and a third is about to be 
married for the third time. We have 
received formal invitations for each 
of these seven weddings. We have 
always sent presents while declining 
the reception invitations. When can 
we draw the line? 


You have been very generous with 
your gifts. Actually, you should not 
have been expected to give any after 
the first wedding in each case. When 
one attends a wedding reception a 
gift is usually expected, but when 
one regrets the sending of a gift is 
optional. Let’s hope the marriages 
begin to take. 


Damaged Gift 
We received an expensive gift from 
a friend. It was sent from the manu- 
facturer and was defective. What 
should we do? 


The best way to handle this is to 
write to the company producing the 
product, preferably to the president. 
They will probably make good. If 
they won’t, then by all means tell 
your friend as tactfully as you can. 
If a replacement is made and is still 
not satisfactory, mention this to 
your friend at a later date, to pre- 
vent her from ordering from this 
company again. 


Handling Insults 

My hostess at a dinner party told 
me that my pointed-toe shoes were 
out of style. I explained that they 
matched my coat. Then she said my 
coat was also “out.” The argument 
became hostile. Do I owe her an 
apology or should I drop the matter? 


Your hostess’s behavior was inde- 
fensible. Drop the matter and con- 
sider dropping her. 


The Bride Entertains 

We have been married a few months 
and are living in a small apartment. 
Would it be ostentatious for me to 
use my fine china and crystal when 
I entertain? 


I see no reason why you cannot use 
all your best things in the apartment 
that you have. Learn to care for 
them and you will have them all the 
rest of your married life. 


Correspondence 

At what age should a young girl’s 
letters be addressed “Miss”? Our 
son calls me “Mom” and his wife 





calls me by my first name. How 
should I sign my letters to them? 


Letters to girls should include the 
title, Miss, from birth. 

In my family I have solved your 
second problem by signing my mail 
to my sons and their wives simply, 
“Me.”’ My daughters-in-law call me 
by my first name—and my sons also 
call me Mom. I would be interested 
in hearing from other readers who 
have solved this problem differently. 


Elopement 
Should we give a shower or other 
party for a girl who has eloped? 


A retroactive shower is not usually 
given, but any party—such as a 
cocktail party, buffet supper, or 
brunch—could be given to welcome 
the couple home. Elopers should 
not expect wedding presents, either, 
but of course many of their friends 
and relatives do send them—espe- 
cially if they are happy about the 
marriage. 


Old Wedding Picture 

I have a beautiful wedding portrait 
of myself from my first marriage. I 
would like to hang it in the living 
room of the house my new husband 
and I have just built. He thinks it 
should be in the bedroom. What do 
you think? 


Can’t you just wrap it up and store 
it in the attic? I can’t imagine that 
your second husband would be par- 
ticularly happy to view you as 
his predecessor’s bride—no matter 
where you hung the painting. If it is 
hung at all, I would certainly sug- 
gest that you not hang it in the liv- 
ing room. But I can’t see that the 
bedroom is any better. 


Cash Bar 

I frequently attend social functions 
that have cash bars. Men will ask 
me to dance, then sit at my table to 
talk, but they seldom buy mea drink. 
What should I do? 


The “cash bar” is new to me. I think 
I would say, “If you will excuse me, 
I think T’ll go get myself a drink.” 
Then, if he didn’t get the idea, I 
would proceed to do exactly that. 


Entering a Taxi 

When a gentleman holds a taxi door 
open for a lady, she has to slide 
across the seat. If he enters first, she 
is left standing in the street. What 
is the proper procedure? 










































If for some reason a woman. canr 
slide over—perhaps because she is} 
wearing a long dress or is less thar} 
agile—she may certainly say, “Wilf 
you please enter first?” After she is 

seated, the man then reaches ove 
and closes the door if there is 
one else to do so. 


Piano Decoration 
What is the proper way to decorate 
the top of a piano? i 

| 
A piano that is used by a solois} 
must have the lid up; thus nothing 
can be placed on the top. Ordinarily 
however, flowers or photographs a 
quite usual, particularly on grand 
pianos. Toscanini, for example, had 
many photographs and drawings o 
composers on his. Today, draping 4 
piano with a Spanish shawl would b 
considered old-fashioned, although 
a protective runner or mats mighi 
be needed. 


Wooden Salad Bowls 
My china, a mosaic pattern, is pre 
dominantly brown, and my stem 
ware has a brown tone. Is it appro 
priate to use wooden salad bow 
with it? 


Unless the china is very fine an 
expensive porcelain, I see no objec 
tion to using wooden salad bowls 
preferably well-finished ones. Altei 
natively, you could use desse 
plates, either bowl-shaped or th 
flat kind, for salad. 


Sexton’s Duties 
You recently advised a bride to dis 
cuss a question about her weddin 
with the sexton of her church. | 
thought that the sexton was t 
church custodian, not the person 
give advice on church procedure. 


You are quite right. I was thinkin 
of sextons in big-city churches, w 
may be called upon for technica 
supervision of large weddings, funer 
als, and so forth. In other churches 
the clergyman is the person to cor 
sult concerning procedures. 


Reader’s Help 
You said recently that a coupl 
shouldn’t give up their bedroom t 
guests even if the guests had to slee’ 
on the floor. I would never ask 
guest to sleep on the floor. My dog 
sleep on the floor! Some friend 
travel hundreds of miles to visit 
We feel they should have real resi 
especially before driving home 
What if elderly grandparents visit 


I still feel a couple’s bedroom shoul 
be inviolate. Ask any husband ho 
he would like to give up his bec 
room every time guests come. 
like to hear more readers’ thought 
on this subject, however. EN 


Miss Vanderbilt welcomes question| 
from readers and answers them t 
this column as space permits. 
Now ready for JOURNAL reader 
Miss Vanderbilt’s new bookle 
“Large Parties” (open houses, ann 
versaries, house warmings, showers 
Also “Letter Writing,” “Engageme. 
and Wedding Etiquette,” and “Tab 
Manners.” Send 75¢ in coin for eat 
booklet to Miss Amy Vanderbi 
Box 1155, Weston, Conn. 06880. 


If Colgate is just a kid’s cavity fighter, 


how come e Dickinson wont brush 


with anything else? 


Forsome actresses, life is 
only real when a director 
calls, “Action.” For Angie 
Dickinson, blessed with 
family and rich with friends, 
life is truly meaningful when 
she’s with the people she 
/ cares most about. 

Caring about people 
comes naturally to Angie. 
That’s one reason she 
brushes with Colgate. 
Clinical test results show 
Colgate freshens breath as 
long as aleading mouth- 
wash. And the taste is brisk 
and clean. 

Only your dentist can give 
teeth a better fluoride treat- 
ment than Colgate with 
MEP. Buta great cavity 
fighter can be a powerful 
breath freshener, too. 

Ask Angie Dickinson. 
she wouldn't think of 
brushing with anything else. 





& 
with MFP..th 
breath-freshening 
cavity fighter. 





- 
> © 1973, Colgate-Palmolive Company 
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orox Job 14 
Disinfecting and removing 


stubborn food stains from sinks. 


Brilliant thought: 

Run | or 2 inches of warm water into sink 
and add *%/4 cup Clorox. Swish solution 
around. Drain. There's no easier way to 
kill germs, remove stubborn food stains 
(like coffee and tea) and deodorize. 


Clorox. It does more + he wash 


© 1973 The Clorox Company. "CLOROX" is a registered t 
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Student Loans 

Do you have to be a full-time stu- 
dent at a four-year college in order 
to qualify for a low cost Federally 
guaranteed student loan? 


You need not be a full-time student 
to qualify for these loans in most 
states—although some states do 
have such a requirement. 

Most important, eligible educa- 
tional institutions not only include 
regular colleges and universities, but 
many vocational, technical, busi- 
ness, trade and_ correspondence 
schools—and some foreign schools as 
well. In all, some 8,300 schools, col- 
leges, and universities are in the 
program. 


Financial Supermarkets 

Why is it that I hear so much about 
the development of the ‘one-stop 
financial supermarket” but find it so 
difficult to find one? What I’m look- 
ing for (and willing to pay for) is 
truly professional, high-caliber as- 
sistance in one place on all the ser- 
vicés we need: investment advice 
on stocks, bonds, mutual funds, 
other mediums; guidance on a sound 
overall insurance program; help in 
filling out our income tax; assis- 
tance in planning for retirement and 
estate taxes; even ordinary bill pay- 
ing. Why can’t this be developed in 
the U.S.? 


The key stumbling block is the need 
for truly high-caliber professional 
experts. “Supermarkets” such as 
those you are looking for can come 
into existence only when they are 
staffed by experts trained in each 
area, capable of giving you the as- 
sistance you want and guiding you, 
the individual. While we have inde- 
pendent experts in each area, bring- 
ing them together in a constructive, 
profitable arrangement is extremely 
difficult. 

Another stumbling block is the 
establishment of standards for such 
a group: imperative if the public is 
to be protected. Several organiza- 
tions are now at work to develop a 
professional category named “‘fi- 
nancial planner,” and this should be 
a reality by the end of the 1970’s. 

Meanwhile, though, all over the 
country new organizations are 
springing up to service the overall 
financial needs of individuals on a 
completely different basis. Their 
business takes an entirely new ap- 
proach to the financial supermarket 
concept. These firms provide a 
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broad range of financial counse}f" 
and advice to their clients, but tf 
don’t offer any products. 
What they do is analyze anf 
dividual’s needs for insurance, 
ings, stocks, bonds, mutual fur}! 
plan tax and estate strategy; : 
then come up with an integraf 
package of recommendations tou} 
ing on almost every aspect of [| 
client’s financial needs. But tl) 
work generally stops at this poin 
the client wants to follow the firf 
recommendations, he does it thro} 
his own broker, insurance ag} 
banker, accountant, and lawye 
The financial planning organ} 
tion gets a fee for the master fir} 
cial program it presents and doe 
try to make any commissions fi 
the stocks or mutual funds the cli 
buys or from legal or accounting { 
the client pays to implement |. 
recommendations on estate pli. 
ning and tax strategy. 
So far, only a handful of organ}. 
tions provide such services, and tl} 
fees are steep. It is not unusual}, 
a plan tailored to an individ 
requirements and needs to 
$2,000-$4,000. As a result, most ¢ 
tomers for this service are wealth, 
in many cases corporations pay 
costs of such programs for th) 
executives and consider it an aq 
tional fringe benefit. Howe‘ 
these new-breed financial plann} 
organizations are working on wh 
to cut the cost of their service! 
they can serve the needs of the m: 
millions of you who need pro} 
sional help but can’t pay such s 
gering fees. 
On one side, there is mount} 
interest by major financial inst} 
tions in developing financial suy 
markets. On the other, there is 
growth of professional finan 
planning firms offering compreh 
sive financial programs. Betwi 
these, it seems clear that the pro 
sional assistance and variety of 
nancial services available to you} 
the future will be vastly superiol 
any existing today. 


Working Women 
A friend and I (we’re both coll) 
educated suburban housewiv@ 
were having a discussion recen 
about why so many women in 


Miss Porter welcomes questt 
from readers. Those of general ini 
est will be answered in this colu 
as space permits. 


—_— 







ions go into full-time paying jobs. 
s contending that the big reason 
supplement the husband’s in- 
ie, but my friend feels that the 
in force pushing women to go to 
-k is their own capability of earning 
ney by doing so. Which way do you 
2? 


. 

vote with both of you. And to back 
all three of us, a report on moti- 
ions of working wives published 
, year by the National Bureau of 
momic Research found the drawing 
ver of a woman’s own “market wage 
»” was a good deal stronger than her 
ination to go to work to increase the 
ily’s total income. 


od and the Single Girl 

seems to me that food processors 
_ packagers deliberately discrimi- 
2 against the single girl. I frequently 
e to buy much more of an item than 
ant, and as a result I waste more 
n I should. Just the packaging of 
1 I must buy unfairly increases my 
; of living. Isn’t this true? 


.. Studies by the U.S. Department 
\griculture confirm your suspicion 
t single people pay more for their 
1 than large families. Here are the 
res to show just how much more 
iller householders pay for the same 
. Department of Agriculture’s 
-ketbasket: 


here are this many You pay this much 


1 your household more for food 
One 11% 
Two 1% 
Three 6% 
Four 3% 
Five 2% 












ssian Cost of Living 

w that we are developing a closer 
tionship between the U.S. and 
sia, I’m curious about Russian 
g standards. I assume that they 
much lower than in the U.S., but 
you have any exact documentation 


sian living standards have im- 
ed in recent years, but they’re still 
th lower than those of an average 
'. worker, even in such a high-cost 
' as New York. Russian citizens 
e enormous amounts of time mere- 
}tanding in queues to buy goods in 
es. Housing is scarce and dreadful- 
ramped. Services are inadequate 
bss the board. 

e best way to give you the docu- 
itation you seek is through a sim- 
comparison of the work time Rus- 
‘ss and Americans must put in to 
equivalent things. (The figures 















2 Moscow New York 
d. Ib. 17 min. 5.4 min. 


: 62.6 min. 18.7 min. 
er, Ib. 140 min. 16.4 min. 
, Ib 40.3 min. 2.5 min. 

, at 24 min. 5.6 min. 

3, doz. 92.6 min. 12.2 min. 
vs shirt 11.4 hrs. 1.7 hrs. 
vs suit 157 hrs. 26.3 hrs. 
aan’s dress 42 hrs. 5.6 hrs. 

) 16.3 min. 2.0 min. 
ka, fifth 6.6 hrs. 1.36 hrs. 
ecognized Household 


ive just set up housekeeping with 
her person in as close a relation- 
as any marriage. The only dif- 
Nce is that the other person is the 
(continued on page 77) 






United Van Lines’ 


“HOTLINE” 


information service: 


$00-325-3879 


Our new way of helping you stay cool 


oS 





even though you’re moving. 


We can’t promise to make moving a picnic. No mover 
can. But if a snag should develop during your move, we 
guarantee you'll get more than ‘a shoulder 
to cry on. You'll get action. And you'll e do 

; MORE 
get it fast. Because we want our service than get 
to live up to your expectations. you there! 

The first thing to do if you need help QS 
is to get in touch with your United agent. 

‘ Give him the facts. Nine times out of ten he'll 
be able to work it out quickly. In the event 
the problem can’t be solved locally, our toll- 
free hotline is open to you. 

Pick up a phone— anywhere in the country 
AN » —and dial direct to United’s Bette Malone 
f ~~ Information Center. We'll do our best to 
pinpoint the trouble, straighten it out and call you 
back within a matter of hours. 

The Bette Malone Information Center is also a great 
source for pre-move assistance. You can get 
useful facts about the city to which you're 
moving. Receive answers to any special 
questions. Or place your order for free 
copies of our “PRE-PLANNED MOVING” 
guide and other interesting Bette Malone ; 
booklets. We put them in the mail the same ‘ 
day you call. 

Our goal is to make you a satisfied customer. So 
when you need help, advice, or perhaps just a kind 
word from people who care, call United’s Bette Malone 
Information Center. We want to hear from you. 







United Van Lines 






We do MORE than get you there. 





* IN MISSOURI CALL COLLECT — (314) 326-3100 
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Only Aladdin 


makes a 
thermos bottle 


for children. 


Nothing keeps things as hot or cold as a glass vacuum in- 


sulated container . . . in other words, a thermos bottle! 
Foam insulated bottles are not thermos bottles, not even 
when they bear the Thermos brand name. 

This year, more than ever, it makes good sense to insist 
on an Aladdin school lunch kit for your child. They’re the 
only lunch kits being made today that contain thermos 
reules Not only that—Aladdin’s Safety-Sealed thermos 

as an exclusive wide- , —— po 
mouth that lets kids take at of 

OEE 





hot nourishing home 
cooking to school. You 
can break the monotony 
of the daily sandwich 
routine with good hot 
stew, soup, spaghetti, 
etc. And using leftovers 
Saves money, too. 

For your child’s sake, 
be sure it’s an Aladdin. 


PERFORMANCE 
yyot OR OF, 
& % 
+ Good Housekeeping - 
%, GUARANTEES 
Np, yoo 
MENT on REFUND 10 © 


he 


safety-sealed’ thermos 


© Aladdin Industries, Inc., Nashville, Tennessee 37210 













There is much controversy about the “morning-after pill,” | 
a large dose of the synthetic female hormone DES, which is kno 
to cause cancer in animals. Should women take this drug? § 


any doctors are prescribing 
M a new drug to prevent preg- 

nancy, the “morning-after 
pill.” Should you be concerned 
about this new form of birth con- 
trol? Should you take it? 

First, you should be very con- 
cerned. The “morning-after pill” is 
actually a massive dose of DES, a 
synthetic female hormone (estro- 
gen) long known to cause cancer in 
animals and recently banned as a 
food additive in beef cattle. More 
recently, DES has been linked to 
cancer in human beings. In April 
1971, Dr. Arthur Herbst, a Boston 
physician, reported in the New Eng- 
land Journal that seven young wom- 
en developed vaginal or cervical 
cancer as a result of ingestion of 
DES by their mothers, who took it 
while they were pregnant. There are 
now well over 100 such cases report- 
ed. These mothers were among tens 
of thousands of women who were 
given DES during the 1940’s and 
1950’s, usually over a period of three 
months in early pregnancy, because 
doctors then believed the drug could 
prevent miscarriage. Belatedly DES 
was found ineffective for that pur- 
pose and in 1971 the Food and Drug 
Administration warned doctors not 
to give it to pregnant women. 

Now DES is becoming increasing- 
ly popular as a “morning-after pill.” 
Doctors have found that when taken 
within 72 hours after intercourse, in 
doses of 25 milligrams twice a day 
for five days, DES is highly effective 
in preventing pregnancy. “Most” 
university health services prescribe 
it, according to an official in the 
Center for Population Research of 
the National Institutes of Health. 
And sales of the drug have signifi- 
cantly increased over the past few 
years. 

Researchers feport that the effec- 
tiveness of the “morning-after pill” 
may be as high as 95 percent. One 
of them, Dr. John Morris, reported 
in the American Journal of Obstet- 
rics and Gynecology in January, 
1973, that of 9,000 women given the 
pill after intercourse only 29 became 
pregnant. (This failure rate is ac- 
tually higher than it may seem, 
since by estimate only 360 of these 
women would have become pregnant 
anyway.) 

The effectiveness of the ‘morn- 
ing-after pill” also depends, of 
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course, on whether a woman 
the correct dosage. Because the 
can cause violent nausea, a wo 
so affected might stop the medi#f 
tion before taking the full cou 
which case she might become prf! 
nant. ¥ 

Is the pill safe? Doctors who 
scribe it generally say that it has # 
been proved unsafe. They note t# 
as a “morning-after pill” DES? 
given for a short period of time :# 
in relatively small doses. (A def 
dose of the pill is 50 milligra® 
about 500 times the amount of P 
trogen the body produces in a daf 
However, the Herbst report inf 
cates that even this dosage can} 
dangerous to a female child if # 
woman does become pregnant. } 
one case of cancer in the daughf 
of a woman who took DES to pf 
vent miscarriage, the mother # 
only taken the drug for ten days. 
another, the mother had_ tal 
amounts of only 1.5 milligrams j} 
day. The “morning-after pill,” thf 
is not safe if a woman finds that # 
is pregnant after taking it. 

There is no data to show that # 
“morning-after pill” causes canf 
in the woman who takes it. On 
other hand, as Dr. Herbst noff! 
“We do not have enough data f 
knowledge at the present time to ¢ 
what the smallest dose or the she 
est duration of exposure to this di 
is that could cause trouble.” If DF 
causes a more common type of ci 
cer such as breast cancer (vagilf 
cancer in young women is very 
usual), it is unlikely that conclus 
human evidence will ever be avé 
able. Certain conditions enhance 
chances of cancer developing: | 
example, if your family has a histe 


of breast or genital cancer, expostf! 
to DES would increase an alreaf! 
indicated risk and you should pri 
ably not take the “morning-aff 
pill.” Further, it is known tf 


] 
Ralph Nader is America’s forem# 
consumer defender. He is credit 
with the passage of at least six ma) 
laws that imposed new Federal sa¥ 
ty standards on cars, meat and po} 
try products, coal mining, gas pi 
lines, and radiation from electrom® 
devices. In 1970 Nader founded | 
Public Interest Research Grot 
which investigates and researel 
consumer issues. ] 


































































xposure to estrogen in birth-con- 
ol pills over a period of time can 
‘ause serious side-effects in some 
omen. Thus the additional expo- 
ure from the “morning-after pill” 
‘which roughly equals ten months 
f birth-control pills) can increase 
e risk of cancer and other side- 
ffects for women who have already 
nad considerable exposure to estro- 


_Lack of hard data to prove that 
“morning-after pill” is safe 
saused an FDA advisory committee 
few years ago to recommend 
\gainst approving it. Last May, the 
dvisory committee reversed itself 
nd the FDA has now approved the 
vill “as an emergency treatment 
pnly.” The FDA has notified physi- 
rians that they should give patients 
|. pregnancy test before prescribing 
he pill, and warned that any wom- 
in who is pregnant or whose family 
nas a history of breast or genital 
lancer should not take DES. The 
“DA also said abortion should be 
eriously considered if pregnancy 
oes occur after taking the pill. 

You should not take the ‘‘morn- 
wng-after pill” unless these safe- 
uards are strictly invoked and un- 
less your doctor is willing to sit 
own and discuss with you the risks 
your particular case. Unfortu- 
1ately, many doctors have not been 
villing to do this. The Public Citi- 
ien’s Health Research Group, a con- 
sumer organization in Washington, 
9.C., affiliated with me, finds that 
recautions have been uneven at 
yest, and in some cases entirely ig- 
nored. One woman in Washington, 
9.C., was able to get a prescription 
bver the phone with no questions 
isked. Surveys by student groups 
ave turned up equally irresponsible 
practices among some doctors dis- 
vensing the drug through campus 
ealth services. 

Advocates for Medical Informa- 
ion, an Ann Arbor student group, 
leported last year that the health 
ervice at the University of Michi- 
‘an was taking almost no precau- 
ions. A survey of 69 women who 
were given the pill, most of them by 
the University health service, found 
hat only five women were warned 
tbout a cancer hazard if they did 
ave a child; none were informed of 
\ suspected cancer hazard to them- 
lves. Only four women were given 
pregnancy tests; only ‘three were 
ked about their family medical 
istories; only ten were questioned 
about exposure to other estrogens; 
nd only nine were followed up for 
ide-effects or pregnancy. (The Uni- 
versity of Michigan health service 
has since agreed to give women a 
act sheet outlining the hazards of 
the pill.) 
| At the University of Vermont, ac- 
ording to a student investigation, 
loct@s had not been checking medi- 
‘al or family histories for evidence 
of increased risk. There was no fol- 
Ow-up in case of pregnancy, and 
omen were not told of the evidence 
f risk to the fetus or to themselves. 
is is typical of most universities. 
Some health services are more re- 
ponsive. The Indiana University 
ealth service has prepared a writ- 
en consent sheet—unfortunately 
sed only at the doctors’ option— 
ich (continued on page 58) 
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She is what she eats. 
















A healthy mouth: clean teeth, 
healthy gqums.— Purina Cat Chow 
has crunch for her teeth. 
(Purina Cat Chow is food she 
can bite. Helps keep teeth clean 
and gums healthy) 








PURINA ee 
CAT CH 


Cat Chow has variety for her 
i 








8 ” fickle tongue. : Ori ' 
‘ (Cats’ tastes change,soPurinaCat | iginal Blend 
. Chow comes in 6 delicious flavors: — | Fish, Meat, & of 
Liver; Tuna; Chicken & Kidney; F lavors Milk 


Sardine & Shrimp; Mackerel 
& Salmon and Original Blend.) 


Alert and energetic. 

— Purina Cat Chow 

has protein for energy. 
(She uses an amazing amount | 
of energy—all cats do— Purina | 
Cat Chow provides all her 

». daily protein requirements.) 


Purina Cat Chow allows her 

to stick to her own timetable. 

(Purina Cat Chow can be left in the bowl all day with no 
loss of flavor. Perfect for the way cats eat...a little now 
...a little later... when she’s good and ready) 


So let her eat. 


g Ar CHOw | Gr Grow aS Bartow | 
: 





Purina Cai Chow: 


MR. GROCER/MR. DEALER: Ralston Purina Company will pay you the face value | 
of this coupon plus 3¢ for handling, if you have received it in accordance with all 
the terms of this offer and if upon request you submit evidence thereof satisfactory | 
to Ralston Purina Company. Invoices proving purchases of sufficient stock within 
the past 90 days to cover coupons presented for redemption must be shown on | 





request. Any sales tax must be paid by customer. This coupon may not be assigned 
or transferred. Offer void where prohibited, taxed or otherwise restricted. Cash 
redemption value 1/20 of 1¢. To redeem this coupon mail it to: Ralston Purina 
Company. P.O. Box 1107, Checkerboard Square, St. Louis, Missouri 63188. Good 
only on the purchase of Purina Cat Chow. Any other use constitutes fraud 


STORE COUPON 


-- Purina Cat Chow. z 
ade for the way a Ca a 
really is. '7¢ totes Hone orn users. EN AG | 
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out of step with today’s thloowaway 
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MONS CIS 
bi)! 


Simple, straight-forward, classic, 





culture. Refillable cartridge, 
ballpoint or fiber tip marker in 
basic tan or navy blue. $1.98: not 
bad for a pen you may use the 
rest of your life. 


Ete 
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SHEAFFER, WORLD-WIDE, A textron] COMPANY 
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WORKING 
WOMAN 


BY LETTY COTTIN POGREBIN 









If you feel ready to go back to work but don’t know 
precisely what you can do—or how to go about finding the right job— 
this could be the most important article you’ve ever read. 


h, I just can’t decide what I 
@) want to do.” .. . “I’m 38 and 

I’ve never worked, so who’d 
hire me?” .. . “I’m really not very 
good at selling myself.” ... “All 
I know is that I want to work 
with people.” .. . “If only I could 
understand what jobs are out 
there... .” 

Those are typical statements ut- 
tered in despair by the woman who 
longs for a career but ends up in just 
any job, by the clerical worker who 
feels trapped, by the college gradu- 
ate who feels brainy but unfocused, 
by the housewife who feels econom- 
ically worthless—or by any one of us 
at a moment of confrontation with 
our future. 

As women we often find ourselves 
in a hopeless bind. We’re taught 
that femininity means being demure 
and self-effacing, but we know that 
people don’t get jobs by selling 
themselves short. We’ve learned 
that most men feel uncomfortable 
with high-powered, highly paid 
women, so we end up fearing that 
success can spoil our social lives. 
Most important, because our youth- 
ful energies were directed toward 
getting married, we’ve never been 
encouraged to think in terms of 
total life-planning. 

While boys grow up knowing that 
they must chart their careers, make 
decisions, and actively plan their 
lives, we girls look ahead to who our 
husbands might be, where his job 
might lead us to live, or how many 
kids we might afford. We women 
have rarely been conditioned to 
think about what we ourselves want 
to be doing 25 years from now; or 
how much we are capable of earning 
in a lifetime; or what would consti- 
tute real, long-term personal fulfill- 
ment (beyond the joys of family 
life). In recent years, self-actualiza- 
tion for you, the woman and the 
person that you are, has become a 
respectable pursuit. And for thou- 
sands of women, that’s where career 
counseling comes in. 

Whether they call themselves life- 
management courses or career-de- 
velopment workshops, most of these 
programs promise to change your 
life—and in some cases they seem to 
deliver. There’s a wide variation in 
their techniques, timetables, and fee 
scales (see this month’s Out Basket 


for a representative list of services) . 
I’ve heard good and bad reports 
about nearly every method, but it’s 
essential for you to find the one that 
serves your needs perfectly. 

Once you decide what fee you can 
afford, I suggest that you interview 
program directors to be sure that 
their attitudes, philosophy, and 
course content truly suit your needs. 
Talk with people who have finished 
the course or sit in on a trial session. 
Find out what companies have hired 
“graduates” of the program. Ask for 
a few case histories. Watch out for 
fancy placement services who prom- 
ise counseling but are actually em- 
ployment agencies eager to find you 
a job and collect their commission. 

If psychological concepts are part 
of the counseling theory, check that 
the staff has the proper professional 
credentials. Quiz the director about 
the program’s expressed goals. Does 
it get to the root of your attitudes 
about yourself, or does it only teach 
you how to ask for a promotion or a 
raise? For simple practical help you 
should not have to pay a fee more 


suited to in-depth life-planning 
counseling. 
Finally, check your findings 


against the following composite de- 
scription of some of the most inten- 
sive (and expensive) programs I’ve 
researched. 

The programs have both male and 
female staff members with diverse 
business and psychological counsel- 
ing experience. The directors’ atti- 
tudes reflect an approach that is, if 
not feminist, at least pro-women, 
realistic, and grounded in psycho- 
logical technique. They begin with 
the basic premise that nearly every- 
one has developed basic skills for 
dealing with life. The role of the 
career counselor is to bring those 
skills into focus and apply them to 
your life plan. 

Generally, the first phase of the 
program includes individual and 
group counseling devoted to identi- 
fying your basic life skills by exam- 
ining your patterns of interest. In 
other words, what have you enjoyed 
doing and what have you done 
well? 

Jim Gallagher of Career Manage- 
ment Associates believes that the 
successes of the past predict the suc- 
cesses of the future. He has all his 
















































ro cg te tha ae 
clients rate their past succe 
whether or not they seem jo 
lated. He asks you to look at 
school experience, your factual 
complishments on former job: 
matter how dull), your activitie 
clubs and leisure-time purs 
These provide clues as to whe 
you are a leader, an organizer 
originator, a teamworker, etc. 

Carl Bielby of Mainstream / 
ciates stresses the concept o' 
“creative conversation”—the 4 
transmitting your best possible 
image. He helps clients rese 
who they are and what they a 
order to create a new career oO 
tive and then see how they can 
prospective employer’s needs, p 
lems, and future plans. 

Janice LaRouche of OPTIONS: 
reer Workshops for Women, 
about hang-ups common to all vy 
en. She helps clients over “fen 
role-playing” so that they can hb 
to take themselves seriously as 
fessional working women. 

After the self-assessment pl 
you read the signals about your 
and consider which of your skill 
transferable to the job ma 
Think positively. Translate ° 
talents and interests into the ja’ 
of the business world. 

A nun, for example, distilled 
experience as a Maryknoll mis: 
ary in the Philippines so that it 
like an impressive work record 
veloped slum improvement prog 
organized children’s camp, recri 
and hired staff, obtained adm 
trative support and budget. 
nun’s skills in one context transl 
readily to executive potential v 
she analyzed the parts to mal 
new whole. A teacher can easil’ 
the same. 

A housewife claimed she ha 
“worked” for 20 years. It turned 
that in her “free time” she hac 
ordinated a staff of 75 volunt 
and had raised $100,000 a year 
symphony orchestra—first-rate ¢ 
ifications for a professional fi 
raiser. “Treat volunteer work 
though it were paid,” advises — 
lagher. “You can use the ph 
‘contributed services worth $15, 
once you’ve evaluated your ma 
value.” 

All the counselors remarkec 
women’s generally low salary ex 
tations and attributed it to low | 
image and ignorance about } 
good jobs really pay. This is’ 
tified during the _ self-assessr 
phase of the program, which 
cludes “measurement” or testin} 
personality, vocational inter) 
adaptability, motivation, self 
tion, and goals. 4 

Next comes the job search ph 
Here you’re trained to locate 
ganizations and persons—not née! 
sarily to offer you the job, bu 
extend your network of pers) 
contacts. Alene H. ( contimt 


{| Letty Cottin Pogrebin, 34, : 
thor, wife, and mother of th 
During her 13-year business ca 
she rose from file clerk to vice-f}* 
ident—and she wrote a best-selft 
book: How to Make It In a J 
World. Although Ms. Pog 
reads all reader letters, she re 
that time does not permit 
respond personally. 


7 a hot oe in 1912, Miss La Noitte Meare decided that Tale face ler e Teena be a great Baee to sneak a cigarette. 
It was a good place, but not a great place. 





You've come a long way, baby. 


», VIRGIN 
SLIMS. 


Slimmer than the fat cigarettes men smoke. 


VIRGINIA 





ing: The Surgeon General Has Determined 
Cigarette Smoking Ie Nannernis to Your Health. 





17 mg: ‘tar,’ 1.2 mg. nicotine av. per cigarette, FIC Report Feb: 73 





-rease 1 effectiveness in job 1n- 
WORKING WOMAN continued to increast = See aoe 
terviews, presentations r communi- 
cations with col sues. Includes video- 


Moris of Individual Development Cen- 


tave self-stud $195 
ter says she has to persuade women tape self-study .) 


Vocational testing, talent bank, job 
search assistance, analysis of skills and 
values vis-a-vis volunteer or paid jobs. 
($125 for private career counseling; 
$50 for “self-discovery group’’.) 


“49 ete , 2o¢cy Hogan Associates, 222 Raw- 

that it’s okay to call an authority fig- e Betsy Hog aioe : 
ure for anioenation “Their immedi- son Rd.. Brookline, Mass. 02146. Two- e Mainstream Associates, 343 Madi- 
. cj > ; 7e lew Y x TeN 7 sk- 
ate reaction is ‘Oh, I wouldn’t want to day program for women working In son Ave., New York, N.Y. 10017. Task 
bot 18 federal jobs. Career solutions seen oriented program specializing in Ca- 
nother anyone. é Le : = 
; of t] ; terms of Civil Service regulations, 1n- reer change, self-actualization, mastery 

In the job search portion of the pro- erms OF’ a ves 5 : oa s Mcgee ks f 
gram the group dynamic helps with fluencing male managers, and bonding of “creative conversation,” redesign 0 
a t playing, de- with other women. (About $50.) self-image, establishing n2twork of 


practice interviews, rol 
signing an effective resumé, discussing 
job classifications, and doing 


e Career Management Associates. 


contacts, full career campaign. ($300.) 





task-oriented exercises to 
improve self-image. Bielby 
sees this period as a rehear- 
sal for the “creative con- 
versation” with a prospec- 
tive boss. “I think 85 percent 
of all hiring is based on good 
vibes,” he says, “so you have 
to turn on enthusiasm about 
yourself.” 

The last step is “Doing 
It’ —Going out into the mar- 
ketplace, putting out feel- 
ers, seeking information, re- 
searching firms and the peo- 
ple who run them, and gen 
erally collecting data to help 
you make the final decision. 

The group process is sup 
portive as you discuss how 
to negotiate salary, deal 
with a sexist interviewer, 


and analyze work factors 
such as independence, work 
security, 


schedule, travel, 


or salary before choosing 
among several job offers. 

Gallagher recognizes that 
our society matches identity 
with utility. Therefore, he 
says, what you do ought to 
be consistent with what you 
are. “And that can only be 
true if you're the one who 
makes things happen in your 
life.” 

Bielby describes the job 
market as an iceberg. Only 
25 percent is above water; 
that is, 
newspapers or 


jobs advertised in 
listed with 
agencies. The rest of the 
jobs are known only to in 
siders—and since women 
have been excluded from the 
circles of power, they need 
help getting inside. 

Ideally, women should be 
teaching other women the 
techniques of career plan- 
ning and self-improvement. 
Then we would see more 
emphasis on the legal issues 





of job discrimination and a Cole 

greater sh iring of common FINE FASHION JEWELRY 
experience. But although 

dozens of new feminist coun- ©1973 Sarah Coventry, Inc.—Canada, United Kingdom, Australia, Belgium. Rings priced $5.00 to $10.00. 


selors are setting up pro- = 


grams, we still have relative- 


ly few female role models becaus 


decades of discrimination and repres- 
sion. Until more professional men 


are able to make careers of 
counseling, we should take the helpi 
hand wherever it is offered wit] 
condescension—as long as 


career change that fully reflects wom- 


en’s changing role, our rowin 


strengths and our essential digi 


The Out Basket: Where to Get 


Career Counseling 
e Women’s 


Park St., 
Individual and group counseling lead- 


The ring fling. Deliberate lure. 
From Sarah Coventry. 


Wear them in multiples. Bold, beautiful, eye-riveting. 
The ring thing is all excitement, dramatics and focus 
on you. Collect them for pure zing. Sarah Coventry 
is the fine fashion jewelry available only at Fashion 
Shows held at home. Relaxed, private, time to try on 
all you wish. If you’d like to attend, call your local 
Sarah representative or send us your name, 
address and telephone number. 

Sarah Coventry, Inc., 


Newark 237, om re. i 


New York State 





Bertwell St., Lexington, Mass. 02 
Group counseling using self-fulfillm 
concepts and exploration of career 






e EVE (Education, Voluntee 
Employment), Kean Building, Ne 
State College, Newark, NJ. 07 
Group counseling (free to Central 
Jersey women). Vocational apti 
test ($8). Special workshops on 
reer how-to’s, financial planning ($9 
Reference library. 

e New Environment for Wome 








































portunities in business 
industry. (Sliding scale 
$25.) 

e “Women: Poten 
and Perspectives,” a con 
uing education course 
vided into three pa 
“Who is woman?” (sex ro 
status); “Who am I?” (q 
sonal assessments); * 
do I go?” (back to sch 
career, volunteer work, p 
tics.) $20 at Michigan St 
University, Evening Colle 
18 Kellogg Center, H 
Lansing, Mich. 48823. 

e “Life Work Planni 
career counseling course, 
cludes introspection e 
cises, data-gathering, le 
ing management, tools 
organization, and decis 
making. Pennsylvania S! 
University, McKeesrp 
Campus, Pittsburgh, 
15132. 

e Catalyst, 6 East 8 
St., New York, N.Y. 106 
has been a career godmc 
er to many thousands 
women. 

Request list of 75 ca 
counseling centers nati 
wide; two self-guida 
booklets: G-1 “Planning 
Work,” and G-2 “Your 
Campaign” ($1.25 ea¢ 
a self-assessment questi 
naire; and an applicat 
for yourself to be inclu 
in Catalyst’s roster of ¢ 
lege-educated women sé 
ing challenging work. 

e Association of Femi 
Consultants has a direc 
of services and special 
offered by its member ¢ 
sultants in 15 states. 
AFC, 4 Canoe Brook I 





Princeton Junction, 
08550. 
e “Career Counsel 


New Perspectives for Wa 
en and Girls,’ a sele 
bibliography of career g 
ance materials. 50¢ f 
Business and Professio 
Women’s Foundation, 2 
Massachusetts Ave., N. 








Montclair, N.J. 07042. e Washington Opportunities for 
Women, 1111 20 St. N.W., Washington, 
D.C. (and branches in Atlanta, Rich- 
mond, Baltimore, Boston, Providence, 
and White River Junction, Vt.). Drop- 
in service featuring peer-group coun- 
seling by trained volunteers. Suppor- 
tive, upbbeat—and free! 

e@ OPTIONS: Career Workshops for 
Women, 333 Central Park West, New 
York, N.Y. 10025. Problem-solving in 
context of everyday work situations. 
slant in tackling sex-role 


total reassessment and career 
Follow-up until client achieves 
($750) Also 
for Women, a program for 


self-management. 


want to explore all alter- 
10 latk know-how and 


men, 2 Lexington 
York, N.Y. 10010. Career 
xecutive development; 


iilable as advisors. Feminist 


Training Resoui ourse. ) stereotypes, guilt, discrimination, work 
1 = 7) a ~ > ‘ j AA yy . - nei 
Center, 1 42 High St., Portland, \ lu pment Center, relationships. ($250 for crash course; 
04101. Traveling three-day worksho; Seattle. Wash. 98122. or $45 a month.) 
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Pere 
ONE ‘MS’ TO ANOTHER 


By Maureen Cannon 


Dear Madame, Miss—or, pardon, Ms,4 
Your letter came addressed 

To me—at least I think it is 

To me you sent your best. 

But, listen, I've been‘Mrs. John’ 
So long (1 love him dearly) 

It's ‘Mrs. John’ I look upon 

As me. And, quite sincerely, 

If you insist on your abbreviation 
And call me'Ms,’ I'll feel for pity’s sa 
That I have lost my favorite relation, @ 
Or you have made a terrible ms-takel @ 





For free pattern booklet write Lenox Inc., Trenton, N.J. 08605. 3-piece Buffet/Place Setting of Lenox China; $17.95 to $48.00. 5-piece Complete Place ner WAC bie AY PROles 
3-piece Place Setting of Lenox Crystal; $16.50 to $42.00. The Lenox fair trade prices shown here are for use only where fair trade is permitted by local law. 


After all the lost 

and lonely years, he 
came home to a welcome 
he could not have 
imagined in his wildest 
dreams. A memorable 
ort story by 

IVAN PRASHKER 


When the first American 
P.O.W.’s leaving Hanoi 
were shown on television 
recently, Edith Arkin, a 
sixty -five- year-old wid- 
ow, sat glued to her TV 
set. Her son had been re- 
ported ‘“‘missing in ac- 
tion” five years ago, and 
since then she’d prayed 
every day for his safe re- 
turn. And now, watching 
those liberated P.O.W.’s, 
she’d have given any- 
thing to see her son walk- 
ing among them. 

Earlier that week she’d 
bought a new dress, new 
shoes, a new bag, every- 
thing matching. She’d 
wanted to look her best 
when she greeted her son 
on his safe return, for 
she knew in her heart 
he’d be among those 
eventually coming home. 
She’d tried to remember 
the type of clothes he ad- 
mired and which pieces 
of jewelry he’d compli- 
mented her on. Not that 
she was rich or owned 
much jewelry. But she’d 
always tried to look her 
best, and prided herself 
on aging gracefully. 
As her best friend once 
put it, “Edith is what’s 
known as a fine woman, 
and she looks it.” 

She had large brown 
eyes and a_ shapely 
mouth. Her nose was 
slightly on the flat side, 
and the cast of her face 
was round and full. Her 
hair was almost totally 
white. In her early twen- 
ties she’d taken singing 


suffered from ‘nerves 
and for that reason ¢g 
up the possibility of 
coming an opera 
Her speaking g 
though, still had a dark. 
rich sound, and it was a 
pleasure to listen to her. 
She’d once said to her 
son, “You know, Jack. I 
could have been son 
body, an opera singer. 
She’d smiled when she 
said it, but it was a wist- 
ful smile. And Jack said, 
“But you are somebody, 
Ma. You’re a_ good 
(continued) 


liiustration by David Plourd 
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The Sears Abh-h Bra: 


It understands 
everything about 
your shape: 


And inside. 





Just by looking you can tell our 
wire bra is different. It gives support and 
separation in comfort. There’s no bulky 
framework to embarrass or burden you. 

Next to your skin you feel a 
blanket of softness, our own Wonder-Fil 
lining. The side boning is thin, 
flexible. The fit is smooth, not rigid. 

Our wire is flat, not round. 

It lies flat to your body. We put it in a 
soft channel of double-layered fabric, 
so It’s guaranteed* not to poke through. 






Our strap is unique. The stretch 
part is woven to the nonstretch in one 
smooth piece. You get the release you 
need for comfort without feeling or 
seeing a bump. 

You'll notice the center section 
gives, for easy breathing. And the top of 
the cup is elasticized at the side, to 
adapt to your fullness. 

The Ah-h Bra can improve any shape 
from 32B to 42DD. A Perma-Prest’ fabric, it 
keeps its shape through many washings. 

When you try it on, your experience 
should indeed be: “‘Ah-h!” You’ll find 
saleswomen in Sears Figure Shop trained 
to measure and fit you correctly. 

Let your body get used to the 
new feeling. Then look at your Ah-h Bra 
shape in our dressing room mirror. 

If you like what you see, the 
Ah-h Bra is right for you. 

Also available in tricot and lace 
longline. In white or beige. At most 
Sears, Roebuck and Co. larger stores, 
through the catalog or by telephone, 
if you call Catalog Shopping Service. 





Sears 


The Figure Shop. 





*We guarantee your Ah-h Bra underwire will stay in place for the life of the garment or return bra for free replacement. 





The Machete. 


(Carving out time for what counts) 


We're always showing or- 
dinary couples doing an 
extraordinarily refreshing 
thing: enjoying being togeth- 
er. To celebrate these 

small reminders that human 
beings can still be human, 


we try to suggest a drink \ 39 To makea 


that is suitably refreshing. 
This time we mixed pine- 
apple juice with Smirnoff 
and added some tonic. 
Result? The Machete, a 
drink you might take to 
when you're taking a break. 


IN. STE. PIERRE SMIRNOFF FLS. ( 
oe ware 8 Hien? 





1/2 oz. of Smirnoff into a 
glass of ice. Add two-thirds 
of a glass of pineapple juice, 
fill with tonic and stir. 


leaves you breathless® 


N OF HEUBLEIN.) © 
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P.O.W. continued 
mother. And there’s not so many of 
them around. You’re somebody, Ma, 
don’t kid yourself.” 

Edith wasn’t much of a reader. For 
entertainment, and to keep up with 
what was happening in the world, she 
watched a lot of television. But that 
week, when the papers were filled with 
news about the first batch of repatri 
ated soldiers, she made it a point t 
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buy all the available papers, and avidly 
read each news item about the 
P.O.W.’s. That, plus watching as many 
film clips taken in Hanoi as possible, 
was almost a fulltime job. 

One afternoon, while Edith was 
listening to a special CBS report about 
the physical condition of the first group 
of returning P.O.W.’s, her phone rang. 
“Hello, Edith, it’s me, Annie,” said 
her ex-daughter-in-law. “I was think- 

ig of y today, and wanted to say 






IN, INCORPORATED Le UT CONNECTICUT 
EAT OE e B 


hello.” Annie had divorced Jack three 
years after he’d been shot down in 
Vietnam, and had remarried last year. 

“It’s nice of you to call, Annie,” 
Edith said suspiciously. She’d tried to 
sympathize with Annie in the years 
since her divorce. But blood is thicker 
than water, and in the long run she 
couldn’t help feeling that Annie had 
let her son down. 

“T’d like to come over and see you 
tonight, Edith,’ Annie said. They 





naant seen each other in almost tr 
years. i 
“T’ve been tired this last week, Anr®” 
I'd really prefer being alone tonig fe 
“I'd just stay a few minutes, Edie” 
We’ve always liked each other a" 
been friends. Please, for old tin}’” 
sake.” : 
“Some other time, Annie,” Edp!” 
said impatiently. pe 
Annie sighed. “Okay, Edith, okp®” 
Take care of yourself.” eS 
Edith’s hand was shaking when #2’ 
put the receiver down. e 
“T’m sorry, Annie, but I can’t hf™ 
myself,” she said. B 


Nex probably don’t remember n 
but before the second batch of Amd#’ 
can P.O.W.’s were released, there y™ 
a delay, and for a few uncertain dé 
relatives of the P.O.W.’s still held # ' 
the North Vietnamese feared the wor # 
Then the Secretary of State, in Pap 
at the time, was given new and firm ## 
surances by the other side that the s uy 
ond contingent of American P.O. el 
would be repatriated just a few dg! 
beyond the original release date. # 
Edith suffered terribly during t}P® 
uncertain time. It was as if God ¥ ' 
teasing her, along with the other mo Sho 
ers and wives, and she was powerlfi 
to do anything about it. But she t#”™ 
herself, “If you keep wanting sor! 
thing badly enough, it will really h}™ 
pen. It’s the people who give up, v#®* 
can’t stand the long and painful « No 
appointments, who lose out in the en} 
Edith lived in a four-room apartm}* 
in Kew Gardens. al 
Her best friend, Rose, also a wid! 
lived on the same floor. “Keep yq@™ 
chin up,” Rose kept telling her, es 
cially this last month. he 
Edith and Rose used to sit, weatl})! 
permitting, on benches in a park t|th 
blocks from their apartment buildi#! 
Four or five of the other women fr@! 
the building used to sit with theft 
Edith thought she was lucky to hé th 
such good friends. She had missed 
ting with them on the benches th@t 
last weeks, because, though the weatHf 
was mild for this time of year, st! 
avoided the park. She had neither {' 
time nor the patience for it. 
It seemed that all her attention vil 
focused on the faces of the secof! 
group of P.O.W.’s as they disembarkf! 
from the planes that had flown thifi 
from Hanoi to Clark Air Force Bi# 
in the Philippines. They all appeai}! 
so happy to be free and to be ame it 
friends, Edith wished she could reap! 
out and touch them; touching them, s 
could almost believe she was touchifs 
her son. According to the arrangemel} 
worked out with their captors, @ 
P.O.W.’s were to be released abc) 
once every two weeks, in batches }! 
four. So, although Jack wasn’t amof! 
the servicemen in the first two cont] 
gents, Edith still believed she'd see {i 
son’s smiling face in one of the tf 
groups yet to be released. t 
Some newspapers were beginning t 
carry stories that certain of the 
turning P.O.W.’s had been more ¢ 
operative with the enemy than 
prescribed in the military code. Al 
there were those in the Pentagon 
wanted such personnel court-m@ 
tialed. Word had even leaked © 
that some of the repatriated servit 
men themselves were bitter towaf 
comrades who’d voluntarily sign 
anti-American statements. | 


se already freed looked even re- 
ely like a traitor. And she wondered 
Jack’s life had been made more 
erable because of such treachery. 
here was a traitor among the men 
yd returned, Edith, from the bot- 
1 of her heart, wished him no good. 
Yo distract herself, Edith went to 
closet and looked at her new dress 
shoes. She wanted so much to look 
| best when she greeted her son. 
uld he choose to stay with her when 
was well enough to leave the mili- 
ly hospital where he’d be stationed? 
» hoped so, and, to avoid being 
ght unprepared, she’d made the 
re bedroom cheerful by buying a 
xht new bedspread; also a new AM/ 
{ radio and a lamp with a brass base. 
}dith made a point of keeping the 
xr to the bedroom closed when- 
r any of her friends or neighbors 
ited the apartment. Last week, for 
ance, after she’d returned from 
ring the radio and lamp, Rose rang 
| bell. Edith checked the door to the 
tre bedroom even before letting her 
ind into the apartment. 

ose said she hadn’t seen Edith all 
r. “Where’ve you been?” 

Shopping,” Edith said. 

Rose was glad that Edith had got- 
out of the house and only sorry 
t her friend hadn’t asked Rose to 
ompany her downtown. “Did you 
r anything?” Rose asked. 

'No, just looked around,” Edith 
d. “It was nice to get out of the 
ise for a while.” 

vater that afternoon Edith wished 
» hadn’t felt compelled to lie to her 
ond. 


Vnen the third batch of American 
).W’s were released in the middle 
tthe month, Edith read the papers 
dly and watched her TV screen with 
ehtening absorption. Now, if her 
prbell or phone rang while she was 
tthe midst of catching a P.O.W. re- 
on the news, the door and phone 
int unanswered. 
Yne night, Edith’s brother, Al, called 
|- five or six times, but no one picked 
the phone.. Soon after the ten 
ock news was over, Rose rang 
ith’s doorbell. She told Edith that 
: brother had been trying to reach 
c most of the evening, and because 
d gotten no answer he’d called Rose 
d asked her to make sure Edith was 
right. 
‘He must have beens dialing the 
ong number,” Edith shrugged. “I’ve 
en here all evening;” 
ose wanted to say, “But he had 
» operator call you the last two 
es,” but she thought better of it. 
‘Thanks for coming in,” Edith said. 
guess I better call Al now, or he'll 
worried.” 
The following day, Rose called 
ith’s brother herself. “I’m concerned 
out Edith,” Rose said. “She’s been 
der a terrific strain since the 
-W.’s have been in the news so 
ominently, and no one seems able to 
ach her. It’s as if she’s living in her 
private world.” 

said he’d noticed the strain in 
ith’s voice the last few weeks, too. 
was going to visit her last week, but 
siness has been so hectic. I’ll make 
point of catching her as soon as 
ssible.” 

between the time Rose called 

and Al arranged to visit his sister 

























































in her apartment, Edith read a story 
in the paper which told how torture 
broke down the will of many of the 
P.O.W.’s. One navy pilot was .forced 
to sit on a stool for three straight 
weeks. And whenever he tried to sleep, 
a guard woke him by hitting him under 
the nose. Other P.O.W.’s were forced 
to kneel on concrete floors for days, 
their knees swelling like inflated bal- 
loons. 

Edith knew her son to be forceful 


and independent. Even as a boy, Jack 
could be stubborn, and if a test of wills 
was involved, he hated to lose. Now, 
Edith tried not to imagine the tor- 
tures he underwent, and she wondered 
if breaking a man’s will left his mental 
abilities confused for all time. She 
thought she could bear Jack’s losing an 
arm or a leg, but it frightened her to 
consider his coming home mentally un- 
balanced. 

Each morning, before attending to 


any of her other chores, Edith wou 
dust and sweep the spare bedroon 
On the dresser was a piece of card- 
board. WELCOME HOME JACK had 
been printed on the cardboard with a 
red crayon. “Just let him come home 
safely,” she told herself, “and I’m quite 
sure that everything else will work 
out.” 

When her brother called during the 
last week in March and said he wanted 
to drop by that night (continued) 


Hotpoint’ refrigerator gives you 







rT 


Model 
CTF21EP 


We call it the Hotpoint Big 
One. And the amazing thing 
about it is that it gives you so 
much usable space on the inside 
without taking up all that much 
space on the outside. 

It actually packs 20.8 cubic 
feet of storage area into only 
30% inches of width. 

The fresh food section is a 
family-sized 13.85 cubic feet. On 
top of that, there's a large 6.94 
cubic foot freezer. (It'll hold up to 
242 pounds of frozen food, more 
than some chest freezers. ) 

There are a lot of other fea- 
tures you'll like about this 
Hotpoint giant capacity refriger- 


ator, too. It's no-frost throughout, 
so you never have any messy 
defrosting to do. 





a lot of food space without taking up 
a lot of floor space. 


And it offers you more flex- 
ibility than you ever had before. 
There are four adjustable shelves 
in the fresh food section, plus two 
removable freezer shelves. There 
are also adjustable Easy-Stor 
shelves on both refrigerator and 
freezer doors that you can lift off 
for easy cleaning, or carry toa 
work surface. 

The Hotpoint Big One has a 
large covered dairy compartment, 
adjustable meat keeper and twin 
slide-out crispers for vegetables 
and fruit. It's also equipped for 
an optional automatic icemaker, 
available at extra cost. And The 
Big One rolls out on wheels for 
easy cleaning under it. 

Hotpoint's Big One. It's a lot 
of refrigerator. And it's only one 
of an entire line of Hotpoint 
refrigerators —all built for a life 
of dependable performance. 

But should anything keep 
one of our appliances — refriger- 
ators, washers and dryers, 
ranges, dishwashers, compac- 
tors, disposers, freezers and 
room air conditioners — from 
doing its job, a telephone call will 
bring a qualified Hotpoint serv- 
iceman to your door. 


And that's a promise. ok 
Hotpoint + 
ustomer Care 
... Everywhere: 


Fast, dependable service. 


ia i 
A QUALITY PRODUCT OF GENERAL ELECTRIC COMPANY 
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P.O.W. continued 

Edith tried to talk him out of it. He’d 
come alone, he said, she wasn’t to go to 
any trouble. “I haven’t seen you for a 
while and would just like to say hello 


in the flesh,” Al said. 

Al was three years 
Edith, and had been in the Army dur- 
ing World War II. Before enlisting, 
he’d had an ulcer, and a doctor cousin 
had told him the ulcer could get him 
a medical deferment. But Al 


ounger than 


mental hospital if you don’t accept 
your son’s death.” 

Edith pushed her brother away from 
her. “‘Al, did I ask you to come over? 
Do I bother you? Do I complain? Do I 
make a nuisance of myself? Please, 
drink your tea and you’re welcome to 
some cheesecake, then go home to your 
wife. You’re a hard worker, Al, you 
probably had a rough day at the store, 
go home and rest, Al.” She walked 
back into the kitchen and sat down at 





said, ““No thanks. There are 
too many slackers ducking 
the Army as it is.” 

“But you have a legiti- 
mate excuse,” the doctor 
said. 

“Well, then maybe my go- 
ing evens it up a little for 
one of those jerks who can 
go but is weaseling out.” 

“You’re a stubborn fool,” 
the doctor said kindly. 

“Tt must run in my fam- 
ily,” Al said. “My sister’s 
the same way.” 

And Al kept 
ing how painfully stubborn 
Edith could be, even as a 
kid, driving over to her 
apartment from work that 
night. But when he got there, 
the first thing he said was, 
“Please excuse me for not 
coming over 
looked at Edith, trying to 
detect signs of a nervous 
breakdown, whatever they 
might be. Then he glanced 
around his sister’s apart- 
ment; the place appeared 
neat and clean, Edith 
seemed to be functioning 
fine. 

Meanwhile, Edith put on 
the kettle for some tea and 
took out half a cheesecake 
from the refrigerator, In the 
kitchen, Al spotted a pile of 
newspapers. While she 
poured tea for them both, 
he casually flipped through 
the top paper, a month old. 
All the news items relating 
to the returning P.O.W.’s 
had been circled in red. Put- 
ting the paper down Al 
suddenly felt flushed and 
decided to wash his face. 

He went out into the hall. 
He hadn’t been in Edith’s 
apartment in more than six 
months, and instead of going 
to the bathroom, by mistake 
he opened the door to the 
spare bedroom. He flipped | 
on the light, realized he’d | 


remember- 


sooner.” He 





error, and was 
about to turn off the light 


made an 


me, just my son, he’s the only one.’ 


The last batch of returning American 
P.O.W.’s from the New York area was 
scheduled to arrive at McGuire Air 
Force Base shortly before six on a Sun- 
day evening. Relatives of the P.O.W.’s 
crowded behind restraining ropes. 
They were standing about fifty yards 
from the approximate point at which 
the hospital plane would come to a 
halt. They’d been instructed by the 





The Fisher-Price 
Movie Viewer 


(Starring Walt Disney Cartoons) 


It’s just like going to the 
movies. Only better. Because 
now a child can run 
Disney cartoons all by 
himself. Just by turning 
a handle. In slow motion, 
fast motion, and backwards. 
To get things rolling, the 
Fisher-Price Movie Viewer comes with a 
special cartoon film cartridge that slips 
right into place. It's called “Lonesome 
Ghosts” and features Mickey Mouse, 


Donald Duck and Goofy. 





What's more, you can buy eight other 
enchanting Disney cartoon cartridges 
for your viewer. 

The viewer can be used indoors 
and out. It's made of sturdy plastic. 
And like every other Fisher-Price toy, 
it runs on child power. Not batteries. 

So all you'll have to 
provide is the 


popcorn. 









X 
X 
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when he noticed the Wel- 

come Home sign on the dresser. He 
must have stared at that sign for a min- 
ute before putting out the light and 
closing the door. Then he saw Edith. 
watching him from the kitchen. 

“Edith, Edith, you mustn’t do this 
to yourself,” he couldn’t help saying. 

“You’ve no right to spy on me, Al,” 
she said angrily. 

“Edith, why do you torture yourself 
like this?” Al said. “Jack’s dead. He’s 
not coming back. His plane was shot 
down five years ago, and if he was cap- 
tured or is alive, you’d have had word 
by now.” Al went over and took his 
sister’s hand. “You’ll wind up in a 
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the kitchen table. Al trailed after her. 

“Edith, Jack’s dead,” he said. 

“That’s what you say,” Edith an- 
swered impatiently, “but I say dif- 
ferent.” 

Al considered his alternatives. He 
could tell his sister to see a psychia- 
trist. He could try to get her admitted 
to the hospital tonight. He could really 
keep in touch with her, maybe visit 
her again this weekend, and generally 
play things by ear. Besides, didn’t he 
have his own troubles? 

“You've done your duty: you're a 
good brother,” Edith said, reading his 
mind. “Go home, Al. No one can help 


military public relation officers that 
each P.O.W. would have his name an- 
nounced, after which he’d emerge from 
the plane and salute the welcoming 
military brass. Then, when all the 
P.O.W.’s had left the plane, they’d be 
taken to waiting rooms at the air base, 
where their relatives might see them in 
comparative privacy. To prevent confu- 
sion, to keep things organized, the rel- 
atives were asked to please cooperate. 

Among the relatives were young 
Wives wearing corsages, tiny children, 
and elderly parents. Edith stood 
toward the rear of the crowd. She wore 
her new dress and her new shoes, and 


she carried her matching bag. F 
brother stood next to her, pawing 
the ground nervously with one shq 
Al had visited Edith earlier that afte 
noon, and she’d told him she planni 
to go out to the air base. Did he wa 
to go along for the ride? 1 

He found he couldn’t say no, a 
he’d held her hand during the two-ho 
drive from Kew Gardens. And he 
still holding her hand when they hea 
a couple of M.P.’s saying to each oth 
that among this returni 
batch of P.O.W.’s were 
reputed traitors, enlis 
men who’d been shunned 
the others since the grot 
had left Hanoi last week, 

Presently, the plane lan 
ed and maneuvered itsé 
near the crowd of watchf 
relatives. A band struck V 
“The Star-Spangled Bal 
ner.” The first P.O. 
name was announced: 
was a colonel, and he can 
striding out of the pla 
dressed in a new unifor 
combat ribbons festooni 
one side of his chest. 
saluted the three office} 
standing at the foot of tl} 
plane. Then, before anyo 
could stop her, the colone!} 
wife broke past two M.P 
and flew into her husbanc 
arms. Her impact knock 
the colonel’s hat from | 
head. One of the gener 
nearby bent down, picked } 
the hat, and held it patient} 
for the colonel. The colone 
wife seemed to set the to 
for the other wives. Each } 
them embraced her husbaj} 
almost as soon as the mé 
stepped out and away fra 
the plane. 

The last repatriated s¢ 
dier to emerge from t 
plane was a P.F.C. He 
no more than twenty-tw 
and he was very thin. Aft 
he saluted the welcomi 
officers, he did not look 
expectantly, like the en 
to see if any kin was the 
to meet him. | 

“That’s it,” Al said soft] 
“He’s the last one.” 

Edith let go of her brot 
er’s hand. Then, without 
word, she started threadi 
her way toward the front 
the crowd. 

Al tried to keep up wi 
his sister, but a solid wall 
people got between the 
and he couldn’t move arou 
them. “Edith, where you g 
ing?” he yelled. 

But Edith didn’t ev 
bother answering him. She made kh 
way purposefully past the M.P.’s ail 
officers, and walked over to the you 
soldier, who stood quite alone now.| 

Looking at Edith suspiciously, 
said with a soft southern drawl, 
think you’ve mistaken me for someoj 
else, m’am.” 4 

She kissed him on the cheek. “T 
no mistake,” she said, and tried 
smile. 

But it was, the soldier thought, 
saddest smile he’d ever seen. A 
momentarily forgetting his own tro 
bles, he reached for her hand 
began patting it. 
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Its a world of infinite natural beauty. A world sportswear. With that uniquely fine quality the world of Country Clothes 
eloquently expressed in Country Clothes that tells you it's pure Pendleton. Glen plaid finest stores. For further informat 
Nature’s own, pure virgin wool, woven into blazer, $65; pleat skirt, $28; vest, $30; to us at Pendleton Woolen | 

an exclusive collection of coordinated Country Sophisticates® shirt, $13. Discover Portland, Oregon 97201. 
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JOURNAL ABOUT HOME 
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Worth Noting friends. Tak 


e When we speak of household Nothing’s more discouraging 


umMmps tor 


equipment, we usually think of such watching several inches of from pliance. It is self-priming, powered by 
standbys as ranges or toasters, not such a week-long rain fill a basement or rec- al 2-horsepower motor, similar to that 
things as utility pumps or fire extin- reation room, ruining carpeting, furni- used by a portable drill. 

guishers, specialized devices that in an ture, and other vaiuables. If you own a e Although private- and govern- 
emergency can become your best house in which such an event may take ment-sponsored tests have proved that 


Reynoids Wrap 
Summer Surviva Kit. 


The sleeping bag 
trick. Place two long 
sheets of Heavy 






















Duty Reynolds Wrap 
on ground under- 
-& neath sleeping bag. 
Ice in your picnic F itinsulates against 
cooler will last _ dampness. 









Corn and potatoes taste delicious baked 
in Reynolds Wrap. The foil seals in natural 
flavors and aroma 


longer covered with 

Reynolds Wrap. It 

reflects the heat. Pack salads and cold cuts 
under foil so they stay cold and fresh. 





















Baked 
Chicken 
Divide 2 or 3 Ib 
chicken into 4 
servings. Season 

each. Place on a sheet of Heavy Duty 
Reynolds Wrap. Pour 1 tbs. lemon juice over 
each serving, dot with 1 tbs. butter. Wrap 
tightly in foil. Bake in hot coals about 1 hr. 




















Backyard soda stand. Line a wheel- 
barrow with Heavy Duty Reynolds Wrap, 
fill with ice, and cans and bottles of 
beverages. Cover with second sheet of foil 
to keep everything cold longer. 







Reynolds Wrap makes an excellent reflector 
oven for outdoor baking. Place in front of a 
fire. Bake biscuits for ten minutes on each 









Piquant Trout in Foil 
Spread butter in center of large sheets of 
Heavy Duty Reynolds Wrap. Place generous 
portion of trout filets (or any 
fresh water fish) on each. 
Butter and season filet. 
Place potato and 
onion slices atop fish. 
Cover with either 
ketchup, beer or 
hot sauce. (Each gives 
fish unique piquant 
flavor.) Seal tightly. 
Bake on hot coals, 
10 min. each side. 




































Make instant bowl 
covers with 
Reynolds Wrap to 
keep salads cooi and 
crisp. Summer sand- 
wiches stay fresn and tasty longer wrapped 
in Reynolds Wrap. It reflects the heat away 
from the food, so there's less chance of 
spoilage 















Always line your grill with Heavy Duty 
Reynolds Wrap. It reflects heat upward so 
foods cook faster. Does away with messy 
clean-ups. 






_ 


Here's your Summer Survival Kit... strong, de- 
pendable Reynolds Wrap and good ways to use it. 
That's how you get more fun out of summer with 

less work. Reynolds Wrap is strong all over. It’s oven- 
tempered for flexible strength so it resists tearing. 
You can wrap it, seal it, cook with it. It stays strong 
under high heat. For all the outdoor doings of 
summer, count on Reynolds Wrap, the outdoor 

foil. Buy the larger sizes and save. 





lace, you'll be glad to learn of a new 
lightweight utility pump that can move 
over 1,300 gallons of water an hour. 
Cailed “Minute Master” and manu- 
factured by Peabody Barnes of Mans- 
mple field, Ohio, it weighs only a modest 12 
than »ounds—about the size of a small ap- 





fluoride in small amounts aids in tk 
prevention of tooth decay, many pe 
ple object to the addition of fluoride 
to municipal water supplies. Looki 
at the matter objectively and witho 
developing a case, pro or con, if you d 
not want fluorides in your water the 
is one inexpensive way to remove ther 
It is a hand-held tap-water purifie 
that removes fluorides from drinkin 
water in addition to the removal 6 
chlorine, detergent contaminates, bai 
tastes and odor. It is composed of 
two-stage activated bone charcoal/si 
ica quartz filter element and a univel 
sal faucet adapter, which allows th 
one hand installation and operatio: 
The name of the little marvel is Aquz 
Jet Water Freshener, model AJ 20; i 
has a suggested retail price of $4.9 
Filters last about 4 months and are 
placeable. 

e I don’t suppose there is one of 
who has not been especially cautiou 
these days in carrying purses and pock 
etbooks in public places. I know I an 
and that’s why I’m delighted to fin} 
out about Watch Dog Alarm. It is } 
loud alarm small enough to tuck int 
a purse with a trigger cord aroun 
your wrist. If someone grabs you), 
purse the alarm sounds instantly wit, 
a screeching piercing noise. A built-i 
flashlight comes in handy when search} 
ing for hard-to-find items. Power | 
supplied by batteries and should la} 
for several months. From Active Trai} 
ing Company, Chicago, IIl., around $} 

e The Sausage Maker. If you are | 
do-it-yourself food buff, you might fir, 
making your own sausages and fran)}, 
furters a pleasant new pastime. Yoh 
need a special sausage shaper, whic, 
you attach to the grinder. The shapq 
holds the casing and then you gri 
grind, grind to fill. Make sausage sweq, 
and mild or hot and spicy, according 4 
recipes in a cookbook that comes wit! 
Union Manufacturing Company’s fod 
and meat chopper. This model is of 
erated manually, sells for about $22. | 















































Do You Know...7? rn 


Air conditioners will do a better coc 
ing job if you give them a little 
Correct location is very important 
consider furniture arrangement ar 
window placement. If the filter is wash, 
able, wash it periodically in lukewar 
sudsy water, rinse, and wipe or shal 
dry, or change it periodically accordix 
to instructions. To avoid “freeze-u 
at night when temperature drops, rai], 
the thermostat to middle setting a 
on medium or high fan speed. On ho}: 
test days, turn unit on a few hou}, 
earlier before the temperature rises, b 
let it run continuously. After the ur 
or compressor has been shut off or \. 
temperature control has been change} 
wait for at least two minutes before r| 
starting. Quick restarts may blow f 4 
Water and grease vapors evapora}, 
and condense, producing more th: 
700 pounds a year of grease-ladq) 
moisture in the air of the ave ai 
household. To help minimize such d 
posits keep a ventilating hood over tlh); 
range ... have it going before cookit}, 
begins. And since water boils at on} 
one temperature (212°F), slow boil 
or simmering in a covered pot produ 
the same cooking results as fast boilir 
but a lot less moisture. When possib 4 
use a splatter-mesh lid when fr 
Control the flame on a gas range. 
be sure to wipe all surfaces with 
damp cloth. 4 


P.S. 2 





SELECTING 
ANTIQUES 


By Virginia T. Habeeb 





ou really have your heart set on an- 
ies, then there are a few warnings 
t are important to note. 

Inless you have unlimited funds or 
fortunate enough to have acquired 
je old pieces from parents, relatives, 
friends, then concentrate on your 
inting” at auctions, Good Will and 
yation Army stores, thrift shops, or 
es. And then do your own restoring. 
Aost pieces found in the better an- 
1e shops have been refinished, sold 
n dealer to dealer, and have very 
le repairing or restoring, if any, 
be done on them. Consequently, 
"es are set accordingly. Keep in 
1d that unless you plan to become 
avid collector and acquire antiques 
lan investment, which in itself re- 
ires a great deal of time and money, 
i may want to consider buying fine 
'roductions. 

‘he definition of an antique used to 
something that was manufactured 
or to 1830; today, however, the less 
trictive definition is an article made 
least 100 years ago. This very fact 
ne means that the piece, depending 
mn its age and condition, may require 
cial care in cleaning and mainte- 
ace in the general 
mental conditions of your home. 
\nother important consideration in 
‘ing an antique is how it will be used. 
oles, desks, and some chests do not 
ally get hard wear; consequently, 
' fragile quality would not be as 
ch of a concern with these as it 
ald be with a chair, for example. If 
t plan to use a chair frequently for 
eral use, then an antique might not 
1 wise choice. 


indoor envi- 


1s for cleaning, generally the regular 
e is just about the same as for fine 
niture. If much repairing, restoring 
very special care is necessary, it is 
e to consult a professional, or read 
re of the good>books available. 


tique Reproductions 
oroductions of antiques are ma- 
ne-made by blunting corners and 
tening hard edges by hitting them 
h metal chains. Such reproductions 
uld be executed ever so subtly so 
to avoid any obvious look of me- 
mical “aging.” Otherwisethe buying 
‘siderations for reproductions are 
same as those for other wood furni- 
e and upholstered pieces. 

w to Determine Quality—Questions 
Jonsider 

» Does the piece wobble when it is 
ked? If so, it is cheaply made. 

» Are the tops of drawers and doors 
yperly aligned? Any gaps along the 
ses? 

» How do the doors hang when 
med? Do they rub or drag the bot- 
1 of the chest? 

» Do drawers glide freely? If they 
d or screech, they are improperly 
talled. 

» Are the insides of drawers, backs 
chests, and undersides of tables and 
urs smoothly sanded and finished? 
» Are joints in drawers made with 
erlocking dovetailing? This provides 
id construction. 


might © 1973 by Virginia T. Habeeb. From her 
; “‘The Art of Homemaking’’ published by Simon & 
ister, Inc 











DANSKINS ARE NOT JUST FOR DANCING 












FIRST SHOWING: DANSKINS FOR LITTLE BC 
PANTS, 10.00. GIRLS DOUBLE-KNIT PLAID P 





e Are corner blocks used to rein- 
force the frame? 

e Do 
shut? Are they easy to open? 

e How are legs attached with mor- 
yr dowel joinery 


doors stick when they are 


tise and tenon (best) 
(also good) ? 

e Are leveling 
counterbalance the possibility of un- 


legs provided to 


even floors? 
e Are 
and free from defects? 


finished 


Lock at them 


surfaces smoothly 


ANT 


S 
O 14, 6.50. AT FINE STOR 


SIZES 4 TO 7! FULL-FASHIONED 
SI 


in a good light and rub your fingertips 
over them lightly. 

e Has a protective finish been used 
on surfaces that will receive hard 
wear? 

e Is hardware heavy and solid, se- 
curely attached? The more solid and 
heavy it is, the better the hardware. 

@ Have you read the label carefully 
to determine the materials used and 

ny cther pertinent information as to 
construction and care? 


ES OR WRITE FOR BROCHURE LH8, 437 FIFTH AVENUE, NEW YORK, N.Y. 10016 





e Are there extra leaves for dining 


tables? How do they store—separately 
or within the table itself? Ar 
leaves finished in exactly the sam 
as the table is? 

@ Do large and heavy s 
come with casters for « é i 





TURTLE SWEATER, 6.50. SPECIALLY DESIGNED, FLY-FRONT 
ZES 4 TO 6X, 6.00, SIZES 7 TO 14, 7.00. FULL-FASHIONED KNIT SWEATER, SIZES DANSKIN a 


Note: Always mal these buy 

checks on furnitu that i six 1 
to your home, as do n on Ihy 
receive the flo sal you looked at 


when you ma ir 
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=NDING YOUR MONEY 
inued from page 65 


e sex. We are wondering what we 

d do about changing tax with- 
jing on our paychecks. Will we be 
» to file a joint return next spring? 


’ The law hasn’t got around to 
»gnizing your relationship as simi- 
to a heterosexual marriage. Nor 
-either of you claim the preferred 
d of household status. 
ou can claim your partner as a 
endent and get a $750 exemption 
him (or her) even though he (or 
is not a relative. But you must 
t some rather strict qualifications: 
partner’s gross income during the 
must be under $750; you must 
ish more than half the support; 
i partner must have your home 
he principal place of abode; and 
r partner must remain a member 
our household for the entire year. 
porary absences, however, caused 
separate vacations, illness, or some 
voidable chore or circumstance will 
disqualify him (or her). 
nd what, you ask, if you both work 
earn far more than $750 in 1973? 
hen you both must file returns as 
le individuals and pay the steep 
s on single taxpayers. 


arpaying Taxes 

’s say you overpaid your tax last 
ril. I think I did just this. Does the 
ernal Revenue Service recheck a 
dayer’s math, and, if a mistake is 
d, does the IRS automatically 
e a refund for the amount of the 
payment? 







Yes to both questions. In fact last 
year the IRS checked the math on all 
72,500,000 individual tax returns, 
found overpayments on 1,600,000 of 
them, amounting to $119.4 million— 
and issued appropriate refunds. 


Valid Appraisals 

We’re making an inventory of our 
belongings to guide us on how much 
homeowners’ insurance we should have. 
We want to get proper coverage for 
several good oil paintings, sculptures, 
and pieces of jewelry. How can you 
get a reasonably accurate idea of how 
much, say, a diamond is worth? Dia- 
mond jewelers and dealers have dis- 
agreed by wide margins on the value 
of gems I have shown them. 


The jewelry industry is now in the 





process of putting together national 
standards for jewelry appraisal and 
the results should be available some 
time this year. Meanwhile, you might 
take (or with proper safeguards, send) 
your stone to the Gemological Insti- 
tute of America (580 Fifth Avenue, 
New York, N.Y. 10017), and ask ex- 
perts there to study it and give you a 
“grading” certificate describing the 
stone—its shape, clarity, color, cut, 
weight, etc. For this service you would 
pay $31 for a one-carat stone, $73 for 
a seven-carat stone, and amounts in 
between for weights between one and 
seven carats. 

However, this is not an appraisal; 
it is only a collection of the facts that 
a professional, reliable appraiser will 
need in order to make a sound estimate 
of your stone’s value. END 





Back-to-school used to mean 
poole CE VT EB Tole 
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CHILDREN continued from page 61 


I suggested that in view of Joyce’s 
confusion, the mother should tell Joyce 
about the plans for divorce, and also 
about a possible relocation with Joyce’s 
maternal grandparents, whom the 
mother told us Joyce adores. 

A few weeks later, Joyce’s mother 
reported that the girl’s behavior had 
greatly improved. The mother had told 
Joyce about the plans for divorce, and 
had also taken both children to their 
grandparents’ home for a_ holiday, 
which they enjoyed. Now that things 
are out in the open, the father spends 
even less time at home, but Joyce 
doesn’t seem so bothered by his 
absence. 

Joyce’s problems illustrate the diffi- 
culties a child faces in establishing her 
identity if she doesn’t know how her 
parents stand in regard to each other 
or to her. If things flow smoothly be- 
tween the parents, and also through 
the children, then the child can build 
up a secure identity, based on what 
her parents have in common. But if the 
parents are in deep conflict, and the 
child identifies with one parent, she 
cannot help “dis-identifying” with the 
other. The result of such a conflict is 
always the same: confusion, deep anx- 
iety about self-identification, and in- 
security. But this story also illustrates 
how these pressures eased as soon as 
hope entered the picture: hope that 
the situation which prevented Joyce 
from forming a secure feeling of iden- 
tity would not continue indefinitely, 
and hope that Joyce could find a good 
and consistent life within her extended 
family. END 


YOU’VE GOT 
MASTER CHARGE 


Today’s style-conscious kids need 
lots of everything. And they need 
it all at once. But whatever the 
kids need, you can get it with your 
Master Charge card. Because the 
card is good in more places across 
the country than any other. 

And it lets you stretch out the 
payments, if you like. 
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U SMOKE 
E KQDL LONGS. 


§ cigarettes can taste extra hot. 


efreshing for all their length. 
ith the taste of extra coolness. 


Dns 
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Lady be cool. 


Warning: The Surgeon General Has 
That Cigarette Smoking !s Danc 
17 mg. “tar,” 1.3 mg. nicotine av. per cigarette, FTC Report Fet 
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MARILYN 


‘ 


One of the last photographs 
of Marilyn, taken shortly 
before her death. 


© 1972 George Barris 


he Misfits will be over on November 5, 

1960. A half week later, Marilyn will be 

back in New York—to an empty apart- 
ment—and on the 11th, Armistice Day, will 
announce her separation from Arthur Miller. 
Somewhere in the next week she will hear that 
Yves Montand {with whom she'd had a two- 
month affair during the filming of Let’s Make 
Love} is flying.from Los Angeles to Paris; she 
runs out to Idlewild to catch him for a few 
hours between planes. Drinking champagne, 
they sit in the back of her limousine, and she 
learns he is going back to his wife Signoret. 
Simone, when her turn arrives to talk to the 


Copyright © 1973 Norman Mailer. All rights reserved. Photographs © 1972, 1973 Alskog, Inc., all rights reserved for the individual photographers. From the book ‘‘Marilyn to be 5 


Dunlap, Inc. Produced by Lawrence Schiller. 


press, will make the wise and utterly oppres- 
sive French remark, ‘““A man... doesn’t feel he 
has to confuse an affair with eternal love and 
make it a crisis in his marriage,” (to which 
Marilyn can only, reply like a programmed an- 
alysand, ‘‘I think this is all some part of her 
problem, not mine.’’). 

After these separate blows, [her Misfits co- 
star} Clark Gable dies of a heart attack. Re- 
porters phone Marilyn at 2 A.M. with the news. 
She is hysterical. 

Where to calculate the measure of her woe? 
As a girl she had pretended that Gable was 
her secret father, and now she has met her 


great writer explores the decline 
and fall of a great and tragic 
movie star—her emotional torment, the men 
in her life (DiMaggio, Miller, Sinatra), 
her shadowy relationship with the Kennedys, 
the mystery of her death. Last of two 
excerpts from the book of the year. 





surrogate father and embraced him on film, 
and now the surrogate is dead. Is it because of 
knowing her? She has to be in some new depth 
of insecurity. In the past, no matter what in- 
dignities might come to others because they 
worked with her, she had always one justifica- 
tion—she lived closer to death. Now, Gable 
had shown she was wrong. 

If she had a hundred thoughts on the event, 


few could offer her life. She was on a slide into 


the longest depression of her existence. The 
days of dwindling are at hand. If has held 
to a monumental ambition—she will be as great 
as Garbo—we can (comtinued D A. 2 
ublished by Grosset and 














» Itwasn’tthat Judith was 
afraid of her former 
father-in-law, but he 
“SA was so 

insidi- 

ously 





bent on mischief. She had to get rid of 


him. Then an accidental talisman came 


to her aid. A story by MARGERY SHARP 


Ry eee 


Who now believes in ghosts? : 
“Obviously no one,” complained thet 
shade of Mrs. Flower’s father-in-law, } 
answering his own rhetorical question. 
“T don’t ask for credence—”’ : 
“Actually quite a lot of people seem} 


to,” interrupted Judith. “‘One’s always 


reading in the newspapers about a 


night vigils in haunted houses, and 


| 
Illustration by Chuck Wilkinson 
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ven exorcisms by beneficed clergy- 
nen. There was an exorcism in the 
"imes last week.”’ 

“You were always argumentative,”’ 
ecalled old Arthur. (His son’s name 
vas Robert; Judith was Mrs. Robert 
lower.) ‘‘Woolly-minded too: what 
’you mean, ‘exorcism in the T2mes’? 
Jid the editor suddenly sprout horns?” 
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“Actually somewhere in Cornwall,”’ 
apologized Judith. “The Times just re- 
ported it..< 

“Then why not say so?” snapped old 
Arthur. 

He had appeared at the appropriate. 
ly witching hour of midnight, just as 
Judith switched off the television s 
For a moment, (continued on page 
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After five years as the wif 
o} the superstar simger, 
Priscilla Beaulieu Presley 
is as much of a mystery 
woman as she was the day 
she married him—May 17, 
1967 (above). In this, her 
first interview, she talks 
about Hlyis—their romance, 
marriage, and divorce—and 
her life today as a woman 
alone. By Sandra Shevey. 
Priscilla Ann Beaulieu 
married Klvis Aron Presley 
on May 1, 1967, in Las Ve 
gas, Nev. She was 21; he was 
32. The wedding culminated 
a seven-year romanee. At 
the time of the wedding, 14] 
vis was earnine $4,000,000 
as an actor-singer. On Feb 
ruary 1, 1968, the couple 
had their only child—a 
daughter, Lisa Marie. In 
August, 1972, the Presleys 
suddenly separated, and on 
January 8 of this year, [4] 
vis filed for a California 
divoree, giving Priscilla 
custody of their dauehter. 
As they wait for the divoree 
to become final, Elvis liv 

in the $550,000 Holmby 
Hills estate he onee shared 
with his wife; Priscilla and 

live I] laro lve 

room penthouse apartment 
overlooki 


on ttl 

Alimony paym 

vet been worked 
on all counts the 
completely amicable. 

After five years as thx 
wite of one of the world’s 
most famous entertainers, 
Priseilla Ann Beaulieu re- 
mains a mystery. She was 
born in Brooklyn, N.Y., on 
May 24, 1945 to Ann Iver 
sen and Lieutenant Josep! 
P. Beaulieu of the United 
States Air Foree. When she 
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pr Se lollipop,” says 


ee ‘aged nine. From fhe Che 
she screws. up her freckles, aes) 


clear she thinks playing a+-con 
artist is a lot more fun. . 

“Except that Tatum admires 
Shirle Temple, points % ios 
oe Wd Paper, Moon co-star 
ON i at Ts ae 
been coy, but she sure could sing 
and dance.” ot 

“Yeah,” says Tatum. “But Pd 
ROO me Cie ete 

As a child of the Seventies, 
life is a long way away fromthe 
Good Ship Lollipop for Tatum. 
LCR ATMO UR MDI A RR ome RT| 
graders at her California board- 
ing-school, ‘Tatum has divorced 
UROL eSPae) Oe RY 
ence, with her father, 

TOO cee a | 
grow up fast -but.not that fast: 
It is Tatum’s first visit to New 
baa eerie) ono TOL thatall 
MOO mT ae eee om at ee 
TRA A hy a Pe PO eae wat) 
she’s really looking forward to, 
like any other 9-year-old, is a 
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Photographs by Sherman Weisburd, except as noted. Haircuts by Jon Peters of Beverly Hills., 
Shoes by Buster Brown. Ryan O’Neal’s cardigan and shirt by Ralph Lauren for Polo. 
All prices approximate. Shopping information on page 114.) 











he movie never settles the question, 
but in real life there’s no doubt 


these two look-alikes really 
are father and daughter. Here Tatum pose 
with father Ryan in a grown-up girl’s suede 
finish shirtdress with top-stitched patch 
pockets. In rayon by Betsy Daniels for Shv 
terbug, 7-14, $18. Bonnie Doon kneesoek 





s director Peter Bogdanovich saw ata 
glance, Tatum is a natural in front of the 
camera. For this picture she’s wearing 
Orient-inspired dress with gingham- 

trimmed kimono sleeves and an 
obi-like sash. In cotton and polyester 
by J.C. Penney’s. 7-14, $6.50. 
Uncle Sam umbrella. 
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nder a giant tree, Tatum poses 
in a layered look: Over a nylon 
bodysuit goes a ribbed acrylic 
sweater and bell-bottom jeans 
in cotton and polyester denim. 
7-14, Winnie-the-Pooh Col- 
lection for Sears. Bodysuit, 
$5.50; sweater, $6.50; pants, $8. 
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odeling what the well-dressed girl 
wears cycling: A cable-knit cardigan 
with a shaw] collar—a fashion essential 
this season—over a tailored 
oxford shirt and menswear glen plaid 
trousers. 7-14, by White Stag. 
Pants, $12; sweater, $11. Both in 
acrylic. Madecaps beret. 





A COUNTRY 
KITCHEN: 
SOMETHING OLD, 

OME THING NEW 


How an imaginative couple turned an old back 
porch into a super-efficient kitchen with old-fashioned country charm. It’s a 
warm and lovely room full of interesting ideas that we think 
anyone can copy. By Margaret Davidson. 








Above, left: Back-to-back stainless steel sinks sunk into center island. The trout is fresh from the farm’s 
brook. Center: The 25-cent table, refinished, is used for blending and mixing. In the background is a pantry 
cabinet with swing-out shelf doors. Right: Susan and Sara Morthland by the big brick fireplace in eating 


area. On the floor is one of Clara Morthlands hand- braided rus. Photographs by Jerry Abramowitz 





hen Dr. and Mrs. William Morthland moved into the 40-year- 

old house they named Happy Brook Farm in the hilly country 

outside Woodstock, N.Y., they began opening up spaces. Since 

they’ve moved into the stone and clapboard house they have 

knocked down walls to create a large drawing room, built 

three new bedrooms overlooking the property’s trout stream 
and turned the old back porch into a kitchen. 

The kitchen, because the Morthlands and their two teen-age daughters love 
cooking and entertaining, has become the nerve center of the remodeled house. 
The approximately 15 x 15-foot work area frequently turns out dinner parties 
for 12 with great ease. It is a kitchen that yields maximum output in a minimum 
of space. The secret, according to Clara Morthland (shown across the page) 
“is no bottlenecks.” Traffic in the kitchen circulates around a four-foot-wide 
island in the center of the room into which has been sunk two stainless steel 
sinks placed back-to-back. The washing and the chopping can be done from 
either or both sides of the island at once, depending on how many people are 
at work. The island, into which the dishwasher has also been built, is in easy 
reach of other important appliances—the big vertical refrigerator-freezer and 
gas cooking top on one wall and the double ovens on another. The Morth- 
lands have a number of friends who love to come over and cook with them 
and there’s always enough room for everyone to putter. 

Because the kitchen is such a social place at the Morthlands it has also been 
designed to be as attractive as it is efficient. For Clara, who “gravitates toward 
the old things,”’ it meant finding craftsmen who could set in the oak floor 
boards with wooden pegs rather than nails, track down old hand-hewn chestnut 
beams for the ceiling, and lay old-fashioned tongue and groove boards between 
them. For the eating area adjacent to the kitchen she hired a local mason to 
build the fireplace from old brick. “I like the warm old woods and brick; they’re 
more sheltering,” says Clara. Even the oak cabinets, which are modern, have 
a dark wood color. The old-style materials are an ideal setting for the Morth- 
land’s antique accessories—oil paintings, prints, dishes, and a collection of 
tole canisters. On the floors are several of Clara’s own hand-hooked rugs. There 
is also an old table that she bought for 25 cents at an auction. She stripped it, 
finished it, and now uses it as a kitchen work table. “I refinish old furniture, 
says Clara, “the way other people do dishes.” 


Opposite: Kitchen work area seen from silvery ash wood-topped counter that 
separates it from eating area. Island with sinks is on other side of bookcase, 
which holds cookbook collection. On the left, a peek into a two-story green- 
house that provides greenery and fresh herbs year round. 
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andy Bergen, the 26-year- 
old daughter of Edgar 
Bergen, and her glam- 
orous mother Frances, talk about 
what it takes to have beautiful 
skin. Like many mothers and 
daughters they’ve learned a lot 
from each other. By Sally Obre, 
Beauty Editor. 


Candy: I was lucky as a teen- 
ager—I had about three pimples 
My mother just said wash and 
suggested I use a very mild, very 
pure non-alkaline soap since my 
skin was always dry. 
Frances: I learned about keeping 
my skin clean when I was a model 
in New York before marrying 
dear. Every morning and night 
I’d cleanse my skin with a little 
sponge saturated with a mild 
soap and then rinse. Then I’d fol 
low with a moisturizer. I started 
Candy out on her own soap and 
moisturizer when she was about 
12 years old. She was always 
very good about remembering 
to use it. 
Candy: The big advice I remem 
ber getting was on makeup. 
Mother was always telling me to 
oo light, that being fair you ean’ 
earry a lot of makeup. Now that 
I don’t wear much makeup at all 
she’d like me to wear more. The 
nice thing is that the man I’m 
eoinge with really likes me better 
without a lot of makeup. 
Frances: I’m like Candy. I don’t 
care that much about wearing a 
lot of makeup all the time. Not 
that my skin is as perfect as hers. 
But [ found out that a light foun 
dation acts as a great protective 
I think if you wear a heavy, 
heavy (continued on page 125) 


Lbove (left to right): 1. Frances’ 
skin-care regimen features a thor 
ough twice-a-day cleaning with a 
cotton pad soaked with mild cleans 
ing lotion. 2. Next ste pis a gentle 
astringent to tighten the pores. 


3. Before applying makeup Frances 


always uses amoistu 4.7 
mg on the sofain her H 
Hills livin 
Below: Fray S SsauUs 
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go on a trip 


Photographs by John Vidol. Hair 
Don Moran of Ménage a Trois 


and makeup by 





ee 





roe 


id me tan 


ee ae 








. 











2 





x 






By Helen Pastore 


You didn’t glimpse me as I passed your half-opened door to- 
night. Or did you? There you were, fresh from the shower, in- 
tently studying your own body in the full-length mirror. 

As your mother of 16 years, | am not unfamiliar with your 
anatomy. I have talcumed your baby bottom, alcohol-rubbed 
your little girl body in its fevered flushes, inspected a parade of 
rashes and bruises, and been allowed occasionally to run a 
rhythmic brush through that just-washed hang of hair. 

But that was yesterday. 

Now my eyes take in those ripening curves, and I know you 
are moving into womanhood. For you, it is an exciting passage. 
For me, it marks both a new kinship and a new separateness. 
You are my daughter still. But you are also a beautiful stranger. 
yo father is suffering through this period. It is not just 

that your springtime signals his autumn. It goes fathoms 
deeper into the complex tides that run between male parents 
and girl children. “Damn it,” he cried at the beach this week- 
end, when you wore your almost topless suit. “Can’t you stop 
her from running around undressed like that?” 

Empty talk—“out of sync,” as you'd put it. We know we can 
no longer forbid you to dress or act or live like your peers. We 
can no longer legislate; we can only lobby with every bit of art- 
fulness we can muster. 

| had my own complex reactions as I watched you plunge 
into the surf, surrounded by a laughing group of friends. Pride 
at your awakening grace, your healthy vitality. An undertow of 
nostalgia for my lost summer days, for times when I was some- 
thing else than a size-!4 pumpkin in a tactful coverup bathing 
suit. 

And blatant envy. Oh, yes. For that glorious figure I never 
had. For the perhaps-too-many possessions at your beck and 
call... the phone of your own, the racks of shoes, the hi-fi and 
records, the books, college without question, the chance to go 
to Europe next year. For your free spirit, the casual way you 
seem to accept what for me were the veiled, painful mysteries 
of life. 

I take modest credit for some of this matter-of-factness. I 
remember well that first awkward conversation we had about 
procreation—could it have been nine years ago? It opened the 
door to many others. Little did I realize how far your education 

-could go. Neither your father nor I can hide our pain when you 
now discuss sex with the rhetoric of a sociologist and the ex- 
plicitness of a streetwalker. It still does something to us when 
you refer to orgasm as “the big O.” Drugs? We’ve gone over 
that, too. And I believe you when you say you've tried pot only 
once, and have enough sense to avoid the hard stuff. 

Yes, we’ve talked. Until last year, you've seemingly been 
tolerant of our efforts to communicate to you something about 
the traditions and ideals we believe in. 

ut recently a generational haze tinted with defiance has 
B arisen between us. How skillfully you drop the news that 
two of your friends are on the pill. I refused to be drawn into 
outright disapproval or acceptance, letting it go with a non- 
committal “Mmm.” 

All the alternatives are dangerous for me. By becoming a 
confidante one becomes an accomplice. By expressing horror 
or shock, one widens the breach. By ignoring sex information, 
through conviction or embarrassment, one denies reality. So I 
said, “Mmmm.” Because I had the comforting suspicion that 
contraceptive methodology was not a personally relevant con- 
cern to you. 

But then, two weeks ago, you met Randy at the beach. He 
seems unlike your other friends; he reads Camus out on the 


Illustration by Joe Bowler 


BEAUTIFUL 
STRANGER 


A mother presents the case 
(and there still is one!) for 
innocence. Is this fiction—or 
most parents’ hidden reality? 


jetty, or goes for long walks along the shoreline with you. 

I’ve seen you look at each other. And tonight, I saw you gaze 
at your own body. (I remember the whispered wisdom of gym 
locker rooms—if one is in love, one’s breasts stand out pointy 
and straight. Is that notion still around? Or would you laugh 
and lecture me on erectile tissue?) 

Oh, you think you have all the answers. Politics, the war, 
the propriety of wearing jeans to everything but funerals, your 
right to decide to do what you wish with your own body. With 
shaking bravado at dinner the other night, you informed us 
that you intended to share your body according to your own 
values, based on commitment and the presence of a Meaningful 
Relationship. 

“Meaningful is married,’ muttered your father, almost chok- 
ing on his soup. Your response was to laugh, mockingly, ir- 
ritatingly, nervously. 

And your father called you half-baked and insolent. And 
there were tears, and slammed doors, and an uneaten dinner. 
Later, | brought you a toaster pizza and a cola, which you ate 
with a zest unassociated with your recent roots-and-berries food 
phase. We talked, stiffly at first, and then more easily. About 
marriage, mostly, and why your father had been so hurt. 

“I didn’t mean to put you and Daddy down,” you said. 
“You two seem to make it work. You’re not just putting up a 
front. But Daddy should hear the truth about some of the 
other mothers and fathers he thinks are such dolls. Wow!” 
Genel, I put in a few plugs for stability and perma- 

nence. I offered the possibility that if marriage got a bet- 
ter press, among all generations, the institution might do 
better. “Marriage is meaningful. Ask the couple who owns one,” 
I laughed, having the last word as I carried out your tray. 

But now, suddenly, there’s Randy, and I myself am a bit 
intrigued by his brooding darkness, which is why I am sus- 
picious of him. And you have been spending time with him. 
Listening together in your room, the door closed, to the jagged 
rhythms and the mournful melodies you enjoy. Going to movies 
together, where it is all spelled out for you on the screen, the 
most erotic practices made as routine as Andy Hardy’s banal 
antics. Attending beach parties where the couples take off by 
themselves to the dunes. It’s only been two weeks, but I have 
seen the 300-watt sparkle in your eyes, and a certain amount 
of self-conscious tension in your behavior. 

What can I do to hold you, protect you, keep you from 
running too free too quickly? Become a censor, admonisher, 
dictator, and know that in rebellion you may well secretly do 
what you want to do anyway? Permit you to drift away, by 
default, right under my own eyes? Should I really want to hold 
you and protect you? If I were a good mother, a confident 
mother, shouldn’t I let you go to become yourself? Woman to 
woman, don’t I want you to know the tenderness and warmth 
and pleasure of a first love? When I was younger, Ben Hecht 
called love “the sudden hilltop of companionship that adds a 
sense of genius to living.” I wrote that down in a notebook. 

Perhaps, for you, this is too sentimental a definition. Star- 
dust, both the song and the concept, is of another age. The 
sexual revolution implies that excitement and sexual gratifica- 
tion have nothing to do with the stars: they are bread and 
butter and instant pizza. 

But I won’t buy this, and I think most women will agree. 
For women, more than men, really do need something mean- 
ingful, hilltops of companionship as well as pinnacles of climax, 
affection along with technique. And women more than men 
can be hurt by the results of impulsive (continued on page 144) 
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BEST 
FOOD 
BUYS ai 


Buying groceries these inflationary days 





requires every bit of imagination and 
energy one can muster. After checking 
the advertised specials, clipping the 
price-off coupons, deciding if you want 
six large oranges at 59¢ or a dozen small 
ones at 98¢, and debating whether o1 
not to splurge on the sirloin, what you 
really need is a vitamin supplement to 
restore your strength. 

In an effort to help simplify shopping 
expeditions, we went on a treasure hunt 
recently to determine the best buys on 
the supermarket shelf. Here are 10. To 
qualify for our list, an item had to be 
available at a low price on a year-round 
basis (not just seasonally), as well as be 
high in nutritional value and versatile in 


Mackerel: Mixed with mayon- 
: naise, sour cream, dill, and 
sentative cross section from the meat. ' gelatin (above), it’s a 

fish, produce, canned, and frozen foods : : Mackerel Mousse. Below, 

the Mackerel Deluxe— 

grilled sandwich 

with cheese. 


use. Our final choices include a repre- 


departments. 

Some of the entries won’t surprise you. 
Chicken, ground beef, and eggs, though 
higher priced than in the past, still rate 
among the best buys around—and prob- 
ably always will. No list such as this 
would be complete without them. But 
along the way we also made some fasci- 
nating discoveries. Canned mackerel. for 


one (on this page), at approximately 31¢ 
a pound. This usually overlooked fish 
can, like salmon or tuna. be used fo} anv- 
thing from sandwiches to fish mousse. 
On the following nd the 
rest of the big 10, plus som: spire 
things to do with them. 

By Arlene Wanderman, } Edit 
All recipes begin on page 102 

All photographs by Charles Gold 
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Carrots: Month in and 

out, a best produce buy. 
Carrot Patties with Raisin 
Sauce (above) are great. So 
the Tiered Carrot Mold layered 


}with lemon gelatin, pineapple, 
pecans, cottage cheese, and, 
of course, carrots. 





3 WY GLEAIOCU £UIMAUUE Ss WUMIEIPGLEU UV ELAS AES ALU «| 
Ye PO : or to other canned vegetables, they’re a bargain either way. | 
ee Bee teen: fi 7 For greater savings use the even-less-expensive stewed 
tomatoes for sauces or dishes like the Tomato-Cheese Log at 
the right. This party spread combines cream and Cheddar — 
cheeses, tomato, garlic, onion, and 
chopped walnuts. 


es 





Pears tween Boscs, Anjou 
Ba tts, Seckels, etc., the 
a low-priced pear for all se: 
sons. For a change, try a chi 
pear soup (see recipe section 
For an exercise in elegance ti 
the Pastry Pear (shown here 
__ a peeled pear stuffed wi 
Imond-lemon paste, wrapp 


Eggs: An old stand-by that 
still ranks low in price, 

high in protein. Escape the 
fried egg-sunny-side-up 
syndrome with a Fat Cat 
Omelet. Directions for making 
this overstuffed puffy omelet 
are on page 106 





about {ppl 


spiced \ 
topped y ith 
pecans. Recings 
ant 

Soup 


Russe o1 


Applesauce: A familiar but 
dependable buy in a bo! 
Nothing old shoe, ha 


WeVeE 











ght and so is the flavor. Try 
ourse or an accompaniment. 
», and a coating of Italian- 
vith a spicy Tomato-Clam Sauce. 








Ground Beef: Not as cheap 
as it used to be, but it still 


beats most other beef entries 
on the meat counter. Give it 
first-class treatment. The 
Reuben Roll (above) features 
a hearty stuffing of sauerkraut 
and cheese. The caraway- 
flavored beef wraps it all 

up jelly-roll fashion. Another 
bright idea: Beef Taco 
Appetizers (below). They are 
ried taco shells stuffed with 

me scasened ground beef and 
skewered with olives. 
Recipes on page 110. 
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is oe 
Chicken: Stil - 
espectally. whe: 
advantaes. You 

for your mone 

a whole chicken 
expensive parts !ik« 
drumsticks or wings. 
Cheese-Sti fied Drumsti 
easily ae , then rolied 
bread crumbs and bake: 
until gol 











Frozen Orange Juice: Frozen 
items can be more expensive than 
fresh ones, but not so of orange 
juice, one brand or another of 
which always seems to be on sale. 
Whip up a Cold Orange Soufflé 
with juice, gelatin, eggs, and a 
touch of rum flavoring. 

Recipe on page 111. 











You know it’s always going to. 
\ as COCALO UB oH aeNey =e 
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It isn’t easy to live up to so many happy 
memories. But Campbell’s does it every 
day. With every serving of Campbell's 
Tomato Soup—brimming with real tomato 
flavor. The flavor that’s made Campbell’s 
Tomato Soup America’s favorite for 
generations. Stirup some happy memories 





aste 








today with Campbell’s Tomato 
Bisque or Old Fashioned Ton 
Soup. You know they'll alway 
good as you remember. 








TATUM: THE NEW SCENE-STEALER 


continued from page 84 


visit to the Statue of Liberty. “How big 
is it?” she asks. “As tall as this room?” 
Her blue eyes are full of wonder when 
she learns it is even taller. 

A rock concert that evening is the 
other strictly-for-fun entry on Tatum’s 
crowded New York calendar. Her fa- 
ther and baby-sitter Diane are taking 
her to hear Rod Stewart sing. “You 
know, he does ‘Maggie, da, da, da,” 
sings Tatum, her toothpick-straight 
blonde hair flopping to the rhythm. 

Tatum is also a big Sonny and Cher 
fan. She is, however, totally unim- 
pressed by preteen idol David Cassidy 
and absolutely violent on the subject 
of Alice Cooper. “He’s weird and sick,” 
she pronounces. “And what’s more I 
den’t like the way he sings.” 

Tatum squirms restlessly on the big 
sofa in her posh hotel drawing room 
and announces she wants to play cards. 
“Are you a card sharp?” she asks. Met 
with a disappointing no, she bounds 
from the sofa and starts throwing 
plastic rings at the ring toss she has 
installed on a wall. She gets a bull’s 
eye on the second try. “Daddy, Daddy, 
I got a 25,” she shrieks. 

A game of “Three Wishes” brings 
Tatum back to the sofa. ““My wish is 
to be a fashion model and wear big 
platform shoes,” she says. “Do I get 
two more wishes? Well I also want to 
be an actress and—a singer.” 

“Tatum,” explains her father, “is 
into platform shoes. Into them in 
the sense that she’d like a pair. We 
haven’t given her any yet, but I have 
a feeling that it’s imminent.” 

As the talk turns to fashion, clothes- 
conscious Tatum apologizes for the 
baggy red T-shirt and blue denims 
she’s wearing: “I’ve got on my house 
clothes,” She decides to conduct a tour 
of her closet. In it are four or five 
pairs of colorful pants, more T-shirts 
and what is obviously the piéce de résis- 
tance, the long blue-and-white gingham 
dress she wore to meet President 
Nixon at a recent Hollywood gala. 

Would-be model Tatum is enthu- 
siastic about her first fashion assign- 
ment, her two-day session with the 
JOURNAL. During the shooting she 
mugged playfully for the photogra- 
pher, tried taking her own picture, and 
exhibited patience which, for a 9-year- 
old, was awesome. 

She says modeling is much easier 
than making movies. “I thought mak- 
ing Paper Moon would be a lot fun- 
ner,” she confesses. 

Her part as Adie, the film’s preco- 
cious, cigarette-smoking heroine. re- 
quired a month of rehearsing and then 
three long months of shooting, often in 
below-freezing Kansas weather. When 
the temperature dropped suddenly, 
Tatum got the flu. She continued work- 
ing, bolstered by regular shots of peni 
cillin. “Daddy had the flu, too. But he 
stayed in bed. I had to work because 
I was in every shot. But I didn’t mind,” 
she brags like an old trouper. 

Sometimes the movie-making was 
fun. The part she enjoyed most was 
the bootlegging scene. In it, Tatum 
her father, and a 1930’s convertible full 
of illegal whiskey are pursued by po! 
ice. During the high-speed chase, which 
was reshot several times, Tatum was 
perched precariously atop the whiskey 
cases. “That was the scariest and 
funnest scene,” she says. 
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How did she like working with her 
father? “Pppplllllhhhh,” she replies. 

“T prefer to work with my daughter 
than with some stranger,” says Ryan. 

How did he resolve the problem of 
being a father and fellow actor at the 
same time? “Once we were on the set 
we just became two actors trying to get 
the job done,” says Ryan. 

“Yeah, and you were always boss- 
ing me around,” says Tatum. She is 
not, she says, planning to allow her 
father to be in any future film of hers. 

“We've made a deal,” says Ryan, 
“that we’re not working together any- 
more. We shook on it.” 

Whatever tensions may have sur- 
faced during the filming, Ryan clearly 
thinks, on balance, that it was all worth 
it. Although the critics are saying Tat- 
um steals the show, Ryan considers it 
his best performance yet. As for Tat- 

She just 
Ryan also 


um: “She was wonderful. 
couldn’t have been better.” 
believes the movie has done a lot for his 
daughter’s self-esteem. “She really 
came into her own during the film. It 
made her feel good about herself.” 
According to her father, Tatum’s 
past has been a rough one. She and her 
mother, Ryan’s first wife, 
Joanna Moore, were unable to get 
along with each other. Tatum was so 
unhappy that she chopped off great 
chunks of her hair. Finally, crying, she 
called her father and asked if she could 
come live with him. As a result Tatum 
spent weekends last year at her father’s 
new Malibu beach house and weekdays 
at boarding school. Recently relations 
have improved between Tatum and her 


actress 


mother, who lives in Brentwood with 
Tatum’s 8-year-old brother Griffin. 

Tatum confesses she is much hap- 
pier these days. “I had some bad lives 
[sic] when I lived with my mother. 
Now it’s my chance to be spoiled. I 
probably am a little spoiled already,” 
she worries. 

This coming school year Tatum will 
be in England with her father, who is 
scheduled to begin shooting a new 
movie with director Stanley Kubrick. 
The two are still looking for a school 
for Tatum to attend. Although she’s 
obviously very bright, Tatum says her 
report card is awful. Last year she 
flunked drama—of all things. As 
Tatum tells it, she muffed her only 
line in the school play. “I was supposed 
to say ‘Pretty soon we'll be going to 
bed in the light and getting up in the 
dark.’ And I said ‘Pretty soon we'll be 
Bbbblilllihhhh.’”’ It doesn’t strike her 
the least bit funny that she failed 
drama even though she’s a big movie 
star. 

In Europe both Tatum and her fath- 
er expect to see Ursula Andress, who 
Tatum describes as “my father’s girl 
friend.” Tatum keeps a photograph of 
Ursula over her bed. 

Despite his open admiration for 
Miss Andress, Ryan says he’s not 
eager to get married. He has been 
married twice (he is still legally mar- 
ried to actress Leigh-Taylor Young) 
and thinks he would have better relat- 
ionships with both women if he hadn’t 


married them. He doesn’t, however, 


rule out the possibility of marriage if 
“the woman I loved needed it.” “There 
ire,’ says Ryan, “so few things you can 


give to a woman nowadays.” 

\s for ‘Tatum she’s net so sure she’s 
irriage either: “I think 
have a boyfriend when 
I’m about sixteen.” END 


Id ist like t< 
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MACKEREL MOUSSE 
(pictured on page 94) 
As elegant—and pretty—as a salmon 
mousse, at a fraction of the price. 


2 cans (15-oz. each) mackerel 

2 envelopes unflavored gelatin 

1 cup sour cream 

1 cup mayonnaise 

2 tablespoons lemon juice 

1 teaspoon dill weed 

1 teaspoon Worcestershire sauce 

lf teaspoon salt 

lf teaspoon liquid hot pepper sauce 

3/4, cup chopped celery 

14 cup chopped green pepper 

14, cup chopped pimiento 

Drain mackerel, reserving liquid. 
Remove bones and skin. Sprinkle 
gelatin over reserved liquid in a 
small saucepan. Place over low heat, 
stirring until gelatin dissolves. Re- 
move from heat. 

Combine sour cream, mayonnaise, 
lemon juice, dill weed, Worcester- 
shire sauce, salt, and liquid hot pep- 
per. Stir in dissolved gelatin. Fold 
in mackerel, celery, green pepper, 
and pimiento. 

Rinse a 6-cup mold with cold wa- 
ter. Turn fish mixture into mold. 
Chill until firm. Unmold on a bed of 
greens and garnish with half slices 
of pitted green olives. Makes 6 
servings. 


MACKEREL SANDWICH DELUXE 
(pictured on page 94) 


Grilled sandwiches are always fam- 
ily favorites. Here’s a new one to add 
to your collection. 


8 slices white bread 

14 cup butter or margarine, softened 
1 small clove garlic, crushed 
8 oz. mozzarella cheese, cut into 

8 slices 
1 can (15 oz.) mackerel, drained and 
bones removed 

14 cup chili sauce 
Toast bread on one side under broil- 
er. Combine butter or margarine 
with garlic, and spread garlic butter 
on untoasted sides of bread. Place 
one slice of cheese on toasted side of 
4 bread slices. Top with mackerel. 
Spread with chili sauce. Place re- 
maining cheese on top. Cover with 
remaining bread, toasted sides down. 

rrill both sides of sandwiches until 
golden brown under broiler. Cut 
into two triangles. Makes 4 sand- 
wiches. 


CARROT PATTIES 
(pictured on page 95) 


Serve this sweet vegetable dish any- 
time; we especially like it as an ac- 
companiment to ham and pork. 


Patties: 

2 cups finely grated carrots 

2 cups dry bread crumbs 

2 eggs, b2aten 

1, cup milk 

1 teaspoon ground cinnamon 
14, teaspoon salt 

14, teaspoon grated orange rind 
2 tablespoons butter or margarine 
Sauce: 

1/4, cup raisins 

14. cup water 

1, cup currant jelly 

14 cup orange juice 

1 tablespoon cornstarch 

1/4, teaspoon grated orange rind 
1%, table=poon allspice 


To prepare patties: Combine carrot, 
bread crumbs, eggs, milk, cinnamon, 
and salt in a large bowl and work 
with hands until evenly blended. 
Shape into eight patties 3 inches in 
diameter. 

Melt butter or margarine in a large 


skillet. Add patties and sauté a f 
minutes on each side or until gold 
and cooked through. 

To prepare sauce: In a small sau 
pan combine remaining ingredien 
Cook until mixture thickens 
boils, stirring often. Serve carrot pz 
ties with sauce. Serves 4-6. 











































TIERED CROWN CARROT MOLD 
q (pictured on page 95) 
This gets our most beautiful-recip 


of-the-month award. H 


1 package (6 oz.) lemon flavored 
gelatin 

2 cups boiling water 

1 can (20 oz.) crushed pineapple, 
drained, reserving liquid 

Juice of 1 orange 

2 cups cottage cheese, drained 

2 cups coarsely grated carrots 

14 cup chopped p2cans 

Place gelatin in a large bowl. A 

boiling water. Stir until gelatin 

dissolved. . 
Pour drained liquid from pint 

apple into a 2-cup liquid measuri 

cup. Add orange juice and enoug 

water to make 2 cups. Add to gelati 

mixture and stir to blend. | 
Rinse an 8-cup mold in cold wate 

Place 2 cups gelatin mixture in mol| 

and refrigerate along with remainin 

mixture until partially set. 
Arrange cottage cheese in mold. 
Fold pineapple, carrots, and p 

cans into remaining partially se 

gelatin. Add to mold and chill unt 

set. 
Unmold onto serving platter. Ga 

nish with chicory if desired. Serve 

8-10. 


SPICED CARROT CUSTARD 
Would you believe a carrot desser 
Delicious, with just a suggestio 
of pumpkin. It’s a quick blende 
concoction. 


1 Ib. carrots, pared and cut into 
1-inch pieces 

1 cup milk 

3 eggs, beaten 

14 cup light brown sugar 

1 teaspoon lemon rind 

1 teaspoon cinnamon 

1 teaspoon nutmeg 

1/4 teaspoon ground cloves 

lf, teaspoon salt 

Whipped cream 

Preheat oven to 350°. Place carrot 

in 1 cup boiling water; cover tightl 

and cook 10 minutes or until tender 

Drain. 

Purée carrots in blender with mi 
Pour into a medium bowl. Add re 
maining ingredients except for creat 
and beat until blended. 

Pour into six 24-cup buttered c 
tard cups. Place in a 350° oven in 
shallow baking dish. Add _ boilin 
water to the depth of 1 inch and bak 
for 35-40 minutes. Serve warm ¢ 
chilled. Garnish with whipped crea 
if desired. Serves 6. 

(continued on page 106 


| 





SQUEEZ CHART 
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PEPPER 





Division of Kraftco Corporation 


This is a starter chart. It gives some basic suggestions for using 
Squeez-A-Snak process cheese spread from Kraft. Down the left 
hand side you'll see the six delicious flavors of Squeez-A-Snak. 
Across the page there are 14 snack ideas from plain cracker snacks 
to stuffed tomato appetizers. Hang this chart by the kitchen 
cabinet where you keep Squeez-A-Snak. (Yes, in the cabinet. 
Squeez-A-Snak never needs refrigeration, even after opening.) 


Kraft Snaks. A good time is only as good as its food. We 


o 


ap 
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rf rite take-out chicken 


2. Store bought 3-bean salad. 


3. Their potato salad. 


4. Pound cake. Frozen or 
from the bakery. 


And mother it. 

























. 

’ 

. ; a x 
1. Your favorite take-out chicken. ? 
Pour over a quick, but sassy, F 
sauce. Combine a 12 oz. r 


jar plum preserves, ¥% t. 
ginger, dash onion 
salt, 4 t. fresh 
lemon juice, 

| Tb. soy sauce. 
It’s enough 

for a bucket. 


3. Your potato salad. Start with theirs, 
and add ¥% cup sliced celery, % cup 
sliced dill pickle, 1 t. grated lemon 
peel, 1 Tb. fresh lemon 

juice and % t. poppy 

seeds, per pt. So 

Pa easy. So much 
better. 


2. Store bought 3-bean salad. Make it 
special by adding | t. fresh lemon juice, 
4 slices crumbled bacon and 2 hard- 
cooked eggs, quartered, per 
pt. Tastes fresh. Home 
made. 





4, Pound cake. Frozen 
or from the bakery. Split 
into four layers. Spread 
layers with a 10 oz. jar 

_ red currant jelly, combined 
with 1 Tb. grated lemon peel. 
semble cake. Combine 1 snack- 
_ size can lemon pudding with 
_.. 2t.fresh lemon juice. Spread 
Sie -—S_ on cake.. Decorate 
z _ with almonds. 


- We have a whole series of good little lemon tricks. To get them all, send us a postcard: Su n 
cera Sunkist, Dept. S-73-30, Box 7888, Van Nuys, California 91409. 
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TOMATO-CHEESE LOG 
(pictured on page 96) 
Show off with this recipe at your next 
party; leftovers, if any, are great for 
sandwiches. 


1 cup drained canned whole tomatoes 

1 package (8 oz.) cream cheese, 
softened 

8 oz. Cheddar cheese, grated (2 cups) 

1/4 cup butter or margarine, softened 

1/4, cup chopped onion 

2 cloves garlic, crushed 

1 teaspoon salt 

YZ to 14 teaspoon cayenne pepper 

8 ounces chopped walnuts 

In a large bowl combine tomatoes, 

cheeses, butter or margarine, onion, 

garlic, salt, and cayenne. Beat with 

an electric mixer until smooth. 

Spoon out onto a large piece of wax 

paper. Roll with wax paper to form a 

log shape. Place in the freezer 1 hour 

or until firm. Remove wax paper and 

smooth log shape. Cover with 

chopped walnuts and garnish with 

bits of fresh tomato. Place on a large 

platter and serve with crackers as an 

appetizer. 


FRUITY, NUTTY TOMATO CAKE 
Here’s a cake that will have the 
whole neighborhood talking—and 
asking for the recipe. Like the more 
usual fruit cakes, it’s a moist one. 


eer so i 
: 


* 
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Cake: 

3 cups sifted all-purpose flour 

2 teaspoons baking powder 

1 teaspoon baking soda 

1 teaspoon cinnamon 

1 teaspoon nutmeg 

14, teaspoon salt 

1 cup firmly packed dark brown sugar 

14 cup shortening 

2 eggs 

1 can (16 oz.) whole tomatoes 

14, cup chopped pecans 

1/4, cup snipped dates ‘ 

1% cup raisins 

Frosting: 

1 package (1 Ib.) confectioners’ sugar 

1 package (8 oz.) cream cheese, 
softened 

Y/, cup butter or margarine 


To prepare cake: Preheat oven to 
350°. Grease and flour two 8-inch 
cake pans. Sift flour, baking powder, 
baking soda, cinnamon, nutmeg, and 
salt into a large bow] 


Cream brown sugar and shorten- 
ing. Combine with eggs, tomatoes. 
pecans, dates, and raisins. Gently 


beat in flour mixture. Pour cake 
mixture into prepared cake pans. 
Bake in a 350° oven 30 minutes. 
Remove pans from oven and place 
on cooling rack 10 minutes. Remove 
cakes from pans and place on rack 
to cool completely. 

To prepare frosting: Combine con- 


fectioners’ sugar, cream cheese, and 
butter or margarine. Beat until very 
smooth and creamy. Set aside 14 
cup. Spread frosting generously be- 


tween cooled layers and over entire 
cake. Decorate the cake with 
maining one-half cup frosting, using 
a small piping tip and a pastry bag. 
Serves 8-10. 
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PASTRY PEAR 
(pictured on page 96) 
This is our show-off dessert of the 


month. 


Pastry: 

21% cups all-purpose flour 

3/, cup plus 2 tablespoons butter, 
softened 

2 eggs 

2 tablespoons sugar 

1/4 teaspoon salt 

Filling: 

1 cup ground blanched almonds 

2 tablespoons butter 

1 tablespoon sugar 

1 tablespoon lemon juice 

1 egg yolk 

6 pears, peeled 

1 egg, beaten 

Lemon sauce: 

1 cup water 

1 cup sugar 

Grated rind of 1 lemon 

Juice of 1 lemon 

2 egg yolks, beaten 


To prepare pastry: Place flour on 
pastry board and make a well in cen- 
ter. Put in 34 cup plus 2 tablespoons 
butter, 2 eggs, 2 tablespoons sugar, 
and salt. Gradually blend all ingred- 
ients together with fingers. Knead 
the dough until smooth, about 2 min- 
utes. Form into two balls and let rest 
for at least 1 hour. 
To prepare filling: Preheat oven to 
375°. Combine almonds, 2 table- 
spoons butter, 1 tablespoon each 
sugar, lemon juice, and 1 egg yolk. 
Mix well. Core pears from bottom 
leaving stems intact. Fill center of 
each pear with almond filling. 
To assemble: Roll out each ball of 
dough to \%4-inch thickness. Cut out 
six 7-inch circles. Cut one-third pie 
wedge out of each circle. Wrap each 
pear with one piece of dough, mold- 
ing it around pear. Decorate with 
cut outs of leftover dough. Brush 
with one beaten egg. 

Bake at 375° for 25 minutes. 
To prepare sauce: Meanwhile in 
saucepan combine water, 1 cup sug- 
ar, lemon rind and juice. Bring to 
boil. Strain sauce and immediately 
slowly whip into 2 beaten egg yolks. 
Makes 2 cups. 

Serve pears warm or cold with 
lemon sauce. Serves 6. 


_ CHILLED PEAR SOUP 
A quick blender soup—or a delicious 
drink for a midsummer afternoon. 





6 pears, peeled and cored 

2 cups dry white wine 

1/4 cup sugar 

1 cup heavy cream 

Graham cracker crumbs 

Prepare soup garnish by scooping 
out small balls from 2 pears. Set 
aside in a bowl of water and lemon 
juice. Dice remaining pears and put 
into blender with scraps from first 2 
pears, wine, sugar, and cream. Blend 
until smooth. Chill. 

Pour into small soup bowls or tu- 
reen. Add drained pear balls, and 
sprinkle with graham cracker 
crumbs. Makes 6 cups. 


HOW TO PREPARE OMELET PAN 


To make perfect omelets the pan 
should be seasoned. Rub an omelet 
pan or heavy skillet generously with 
oil or clarified butter and a small 
amount of salt, using a paper towel. 
Set pan over low heat for 5-10 min- 
utes to season. Then use according 
to the recipe directions you are fol- 
lowing. 

After preparing omelet, clean pan 
with a piece of paper towel and some 
salt. Do not wash with soap and 
water. If you do so you will wash 
away seasoning. 





| Ruth Lauman, Manager 
Jean Aultman : 
Claudia T. Kinsey 
Laura Lexa i 


FAT CAT OMELET 
(pictured on page 97) 
If you’re not familiar with puffy 
omelets, take a minute to learn the 
technique and you'll have a whole 
new way with eggs. 
Filling: 
1 can (16 oz.) whole potatoes, drained 
and sliced 
14, |b. bacon, chopped 
1 cup sliced mushrooms 
1/4, cup chopped onion 
1 package (10 oz.) fresh spinach, 
cleaned with stems removed 
Omelet: 
2 tablespoons butter 
4 eggs, separated 
14 teaspoon salt 
ly teaspoon pepper 
14, cup water 
1/4 tablespoons flour 
Sauce: 
2 tablespoons butter 
2 tablespoons flour 
1 cup milk 
4 oz. shredded Cheddar cheese (1 cup) 
2 teaspoons caraway seeds 
1 teaspoon salt 
14, teaspoon pepper 
14, teaspoon basil 


To prepare filling: In a medium skil- 
let combine potato slices, chopped 
bacon, sliced mushrooms, and chop- 
ped onion. Sauté until bacon is crisp 
and onions are tender. Add spinach 
and cover 5 minutes until wilted. Set 
aside. 

To prepare omelet: Preheat oven to 
325°. Melt butter over low heat in 
prepared 10-inch ovenproof omelet 
pan. Whip yolks, 1/4, teaspoon salt, 
and 14 teaspoon pepper until thick 
and creamy. Whip whites w:th water 
until soft peaks form. Fold yolks 
and flour into beaten whites. Pour 
into heated omelet pan and fry 3 
minutes until partially set and 
puffed. Place pan in the oven. Bake 
in oven for 12 minutes. 

To prepare sauce: While the omelet 
is baking, melt butter in a heavy 
saucepan over medium heat. Gradu- 
ally stir in flour until smooth. Add 
milk, cheese, caraway seeds, salt, 
pepper, and basil. Stir the mixture 
continuously until it is smooth and 
thickened. 

To assemble: Remove omelet 
from oven and place on warmed 
platter. Spoon on filling. Fold over 
and pour on sauce. Serves 4. 




















MOZZARELLA ROULADE 


Still another puffy omelet creati 
a main dish this time. 


Roulade: 

2 tablespoons butter or margarine 

6 eggs, separated 

14, teaspoon salt 

14 teaspoon pepper 

14, cup water 

3 tablespoons flour 

Sauce: 

14, |b. sweet Italian sausage, cut 
into pieces 

14, cup chopped onion 

14, cup chopped green pepper 

1 can (16 oz.) tomato sauce 

14, cup water 

1/4 teaspoon basil 

14, teaspoon salt 

1% teaspoon pepper 

Filling: 

8 oz. shredded mozzarella (2 cups) 

14 cup finely chopped parsley 

To prepare roulade: Preheat o1 

to 325°. Line a jelly roll pan w 

cooking wrap or waxed paper. FE 

butter evenly over wrap. In a sr 

bowl whip yolks, 144 teaspoon sé 

and 1% teaspoon pepper until t 

and lemon colored. Whip whi 

with 14 cup water until soft pez 

form. Fold yolks and flour i 

beaten whites. Pour into jelly 

pan. Spread evenly. Bake 10 

utes. 

To prepare sauce: In a medi 

saucepan sauté sausage, onion, 2 

green pepper until sausage is brow 

Add tomato sauce, 44 cup wa 

basil, 4 teaspoon salt, and ¥4 

spoon pepper. Simmer until servi 

time. : 

To assemble roulade: Remove om 

let from oven. Sprinkle with chees 

Roll, starting from narrow end, 

jelly-roll fashion. Return to oven 

5 minutes or until cheese mel 

Slice and serve with piping 

sauce. Serves 6. 


APPLESAUCE CREPES 
(pictured on page 98) 


A make-ahead dessert, with a feé 
minutes in the oven just before se 
ing. A rare, glamorous, but budge 
dessert. 


Crepes: 

2 large eggs 

1 cup sifted all-purpose flour 

1% cup butter or margarine, melted 
1 cup sugar 

1% teaspoon salt 

24 cup milk, warmed 

2 tablespoons rum (optional) 
Filling: 

1 jar (35 oz.) applesauce 

114 cups sour cream 

14 cup chopped pecans 

14, cup chopped candied ginger 

14 cup sugar 

2 teaspoons grated lemon rind 

1 teaspoon ground ginger / 
To prepare crepes: Stir the eggs} 
flour, butter or margarine, sug 
and salt together until smooth. Grad 
ually add the warmed milk and sti 
until you have a batter of about th 
consistency of heavy cream. Stir it) 
rum, if desired. (continuea 


no ry 


at ae 
4 — 
URES 





WISH-BONE CREATES 
NEW CHUNKY BLUE CHEESE DRESSING. 
BRIMMING WITH CHUNKS 
YOU CAN SEE AND TASTE. 


Real blue cheese, long treasured by people who like all the good things in life, now 
comes to you in a new dressing. A dressing rich in hearty cheesey chunks you can 
really see. And really taste. New Wish-Bone Chunky Blue Cheese Dressing. 


Wish-Bone. For people who really like salads L f 





‘Banana ‘Breeze 


uscious, creamy, no-cook filling in a crunchy, no-bake crumb 
st. Convenience ingredients cut your time and work. Almost as 
y as peeling a banana. Here’s how: 


Bake Crust Beat the cream cheese until light and fluffy. 
up regular margarine or butter Add sweetened condensed milk. Blend 
up sugar thoroughly. 


Add 1/3 cup lemon juice and vanilla and 
stir 'til thickened. 

Slice 3 bananas; line crust with banana 
slices. 

Turn filling into crust. Refrigerate 2 to 3 
hours, or 'til firm. (Do not freeze.) 

Cut fourth banana into thin slices; dip in 
remaining lemon juice. Garnish top 
of pie with banana slices as shown. 

Yield: 8 servings. 


easpoon cinnamon (optional) 

up Kellogg’s® Corn Flake Crumbs 

‘Margarine, sugar and cinnamon in 
small saucepan. 

e over low heat, stir constantly until 
bubbles form around edges of pan; 
remove from heat. 

| Corn Flake Crumbs; mix well. 

$s mixture evenly in 9-inch pie pan to 
form crust. Chill. 








Cook Filling Kllogos r 


package (8 ounces) cream cheese, CORN FLAME 


softened CRUMBS | 





san Eagle Brand® Sweetened Seaton 
indensed Milk* (not evaporated milk) 
sup bottled lemon juice 

measure accurately) 

easpoon vanilla extract 

nedium size ripe Dole® bananas 
ablespoons bottled lemon juice 





10lia® or Dime® Brands may be used. 
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FOOD BUYS continued 


Place a 614-inch crepe pan or a 
frying pan with a nonstick surface 
over medium high heat. With a pas- 
try brush, lightly butter the pan. 
Ladle about 2 tablespoons of batter 
into pan, immediately rolling it 
around clockwise to coat bottom of 
the pan evenly. Cook until bottom of 
crepe is golden brown. Turn the 
crepe over by slipping a metal spat- 
ula underneath, or invert the pan 
over a paper towel. Allow the crepe 
to fall out, browned side up, and 
then return crepe to the pan with 
your fingers. 

Continue cooking the remaining 
crepes, stacking them on top of one 
another until all the batter is used. 
Makes 15 to 18 dessert crepes. 

To prepare filling: Pour the apple- 
sauce into a heavy, deep saucepan. 
Bring to a boil over high heat. Stir- 
ring often, boil the applesauce until 
it is reduced to 3 cups. Remove from 
the heat, stir in 1 cup sour cream, 
14 cup chopped pecans and 14 cup 
candied ginger, sugar, lemon rind, 
and ground ginger. This will make 
4 cups of filling. 

To assemble crepes: Preheat oven to 
375°. Spread about 3 tablespoons of 
apple filling on each crepe, then roll 
each up. Place in a buttered baking 
dish and heat in oven for 8 to 12 min- 
utes or until very hot. Serve topped 
with remaining sour cream, pecans, 
and candied ginger. Makes 5 to 6 
servings. 


APPLE CHARLOTTE RUSSE 
Bless all the great convenience foods 
in this recipe. 





Crust: 

1 package (10 oz.) pie crust mix 

3 tablespoons apricot jam, melted 

¥, cup toasted sliced almonds 

Filling: 

2 cups applesauce 

1 package (3 oz.) lemon-flavored gelatin 
2 tablespoons sugar 

1 tablespoon applejack (optional) 

1 package (2 oz.) whipped topping 

To prepare crust: Preheat oven to 
425°. Prepare pie crust according to 
package directions. 

Roll out pastry to an 11-inch cir- 
cle. Butter an 8x114-inch round cake 
pan and line it with pastry. Prick 
with a fork. Then line the pastry 
with aluminum foil, fill with rice 
or dried beans. 

Bake in a 425° oven for 15 min- 
utes. Remove foil and rice or beans. 
Reduce heat to 375°, return pastry 
to oven and bake 10-12 minutes 
longer. When cool, turn out care- 
fully from pan. 

Brush outside of pastry shell with 
melted apricot jam and coat it with 
', cup sliced almonds. 

To prepare apple filling: Heat apple- 
sauce until bubbly. Remove from 
heat. Add lemon-flavored gelatin, 


sugar and applejack (optional) , 
until dissolved. Chill until slight 
thickened. Whip topping mix = 
cording to package directions. Fol 
114 cups whipped topping into gel: 
tin mixture. (Refrigerate remaininf. , 
topping for decorations.) Pour gel: 
tin mixture into pastry shell. Chil} 

Before serving top with reserveP 
whipped topping and _ sliced 
monds. Serves 4-6. 


CURRIED APPLE SOUP 
Add more curry if you can stand q _. 


We call for only a modest amoun\ i 





2 tablespoons butter or margarine 

1 cup chopped celery 

14, cup chopped onion 

2 tablespoons flour 

1 tablespoon curry powder 

14, teaspoon salt 

2 cups applesauce 

4 chicken bouillon cubes 

11% cups water as 

14 cup light cream or milk 7 

3 tablespoons sherry (optional) 

Melt butter or margarine in a sauei|* 

pan. Add celery and onion. Saul}, 

until the vegetables are limp, abou 

5 minutes. Blend in flour, curry pow . 

der, and salt; cook 1 minute. L | 
Transfer the mixture to a blendeh. 

Add the applesauce and _ bouilloj, 

cubes. Blend until smooth. 
Return mixture to saucepan, adj. 

water, and bring to a boil. Remoy 

from heat, stir in light cream or mill 

and sherry (optional). Chill. yo 
Serve garnished with slices re 

fresh apple and mint. Makes 4 to tb 

servings. | 

| 


ut 


BROWN RICE CROQUETTES 
(pictured on page 98) 
An Italian main dish with a spice 
clam sauce, not to mention a meltet 
cheese center. 


Sauce: 

2 tablespoons olive oil 

1/4 cup chopped onion 

2 cloves garlic, crushed 

1 can (35 oz.) Italian tomatoes, sieved | 

1 can (6 oz.) tomato paste 

1 tablespoon oregano 

1 tablespoon sugar 

2 teaspoons salt 

2 teaspoons basil 

1/4, teaspoon pepper 

1 can (8 oz.) minced clams, drained 

Croquettes: 

4 cups cooked brown rice 

2 eggs, beaten 

14, cup chopped parsley 

1 tablespoon milk 

4 oz. mozzarella cheese, cut into 
1-inch cubes (1 cup) 

34, cup Italian-flavored dry bread 
crumbs 

Oil for frying 

To make sauce: Heat olive oil in a 

saucepan. Sauté onion and garlic fo 

a few minutes. Add tomatoes, to 

to paste and seasonings. Cook uncov4 

ered 30 minutes, stirring occasion 

ally. Add minced clams and cook a 

additional 15 minutes. 

To make croquettes: Combine rice}, 

1 beaten egg, and parsley in a bow 
In a small bowl beat remainin 

egg and milk. 








lace 14 cup rice mixture in palm 
and, arrange a cheese cube in 
er and top with an additional 14 
# rice mixture. Shape into a cro- 
tte. Dip in egg-milk mixture and 
in bread crumbs. Repeat, mak- 
8 croquettes. 
deat 3-4 inches of oil to 375°. 
p fry a few croquettes at a time 
2~3 minutes each or until golden. 
ve with clam sauce. Serves 4. 


i CONFETTI PIE 
eatless meal that’s almost—but 
quite—too pretty to eat. 




























ps cooked brown rice 
ps whole wheat bread crumbs 

p diced roasted almonds 

up chopped celery 

cup diced tomato, seeds removed 
cup chopped onion 

cup chopped parsley 

zgs, beaten 

‘aspoon salt 

‘aspoon ground ginger 

teaspoon pepper 

teaspoon ground nutmeg 
teaspoon ground sage 
ard-cooked egg, cut in eighths 

ery leaves 


*heat oven to 350°. 

Sombine all ingredients except 
d-cooked egg and celery leaves. 
ress into a buttered 9-inch pie 
e and bake at 350° for 25 min- 
s. Garnish with egg and celery 
es. Serves 6-8. 


CURRIED RICE RING 
one will miss the meat when you 
we this dish. Please, don’t over- 
k the vegetables. 















ce: 
up buttermilk 
blespoons lemon juice 

2g yolks, slightly beaten 

aspoon curry powder 

easpoon salt 

2 Ring: 

Ps cooked brown rice 

up chopped parsley 

- green beans, trimmed, cut in half 
nd cooked 

2ad cauliflower, trimmed, cut into 
owerets and cooked 

diments: 

up currants 

up diced green pepper 

up sliced scallions 

up pine nuts 


make sauce: Combine butter- 
k, lemon juice, egg yolks, curry 
wder, and salt in top of a double 
ler. Cook over boiling water, stir- 
g constantly with a wire whisk 
il mixture thickens. Keep warm. 
prepare rice ring: Mix cooked 





Rubbermaid Food Keepers. 
They keep things fresh. And more. 


Rubbermaid Food Keepers have 
a unique lock-fresh seal that does just that. 
Locks in freshness. 



















And more. 

As you can see, 
Rubbermaid 
Food Keepers 
have see-through 
sides. So you can 
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rice and parsley. Press into a greased 
5-cup ring mold. Invert onto serving 
platter. 

Place cooked green beans and 
cauliflower in center of ring. Pour 
curry sauce over all. Serve with con- 
diments. Serves 6-8. 

REUBEN ROLL 
(pictured on page 99) 
We've taken the basics of the classic 
Reuben sandwich and turned it into 
a meat loaf variation. 


114 Ibs. ground beef 

114 cups caraway rye bread crumbs 

1 egg 

14, cup chopped onion 

14, cup sweet pickle relish 

14 cup creamy Russian dressing 

1 tablespoon Worcestershire sauce 

1/4 teaspoons salt 

14, teaspoon pepper 

1 can (14 oz.) sauerkraut, drained 

114 cups grated Swiss cheese 

Preheat oven to 350°. In a large 
bowl combine meat, bread crumbs, 


egg, onion, and seasonings. Work 





tell the olives from the onions at a glance. 
They even look nice enough for the table. 
What’s more, they come in 
a variety of shapes and sizes, so you 
can keep just about anything you 
want to keep. 
And another thing you'll like 
about Rubbermaid Food Keepers. 
In the refrigerator, they stack 
to save space. 





mixture with hands until blended. 

On a sheet of waxed paper shape 
mixture into a 6x14-inch rectangle. 
Sprinkle with chopped sauerkraut 
and grated cheese, leaving a one- 
inch border around all edges. Start- 
ing with the narrow end, carefully 
roll the mixture, jelly-roll fashion, 
using waxed paper as a guide. 

Place in a shallow baking dish 
and bake at 350° for 45 minutes. 
Serves 6. (continued ) 
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FOOD BUYS continued 


BEEF TACO APPETIZERS 
(pictured on page 99) 

A whole new concept for the hors 
d’ oeuvre scene. 
1 Ib. ground beef 
1 can (4 oz.) taco sauce 
1 teaspoon salt 
Oil for frying 
1 can (11 oz.) tortillas 
114 cups grated Cheddar cheese 
34 cup diced tomato 
Pimiento-stuffed green olives 
Brown ground beef in a medium 
skillet. Pour off excess fat. Add taco 
sauce and salt, stirring to blend. Cov- 
er and simmer 25 minutes. Heat oil 
in a large skillet to 375°. Fry tor- 
tillas, a few at a time, for 3 seconds 
each. Drain on paper towels. When 
cool enough to handle, slice each in 
half and form into a cornucopia 
shape. Secure with toothpicks. Re- 
turn to skillet and fry 1 minute. 
Drain and keep warm. 
To assemble: Place about 2 tea- 
spoons each meat mixture and 
cheese and 1 teaspoon diced tomato 
in each cornucopia. Makes 36. 


MEAT LOAF EN CROUTE 
A juicy meat loaf recipe that’s sim- 
pler than it sounds. 


Meat loaf: 

114 lbs. ground beef 

2/, cup dry bread crumbs 

1 egg 

1/4, cup chopped onion 

14 cup chili sauce 

2 tablespoons horseradish 

2 cloves garlic, crushed 

114 teaspoons salt 

1 teaspoon thyme leaves 

1/4, teaspoon marjoram 

14 teaspoon pepper 

1 package (10 oz.) frozen patty shells, 
thawed 





Glaze: 
1 egg yolk, beaten 
1 tablespoon milk 
Sauce: 7 
l package (7 oz.) brown gravy mix 
2/, cup water 
, cup dry red wine 
2 tablespoons lemon juice 
1 can (3 oz.) chopped mushrooms, 
drained 





oO 


Preheat oven 450°. 

In a large bowl combine beef, 
bread crumbs, egg, onion, and sea- 
sonings and work with hands until 
blended. Shape into a rounded loaf. 
Set aside. 

On a lightly floured surface, press 
patty shells together in a circular 
arrangement. Roll out to 14-inch 
thickness and trim to a circle 14 
inches in diameter. Arrange over loaf 
and press underneath to secure. 
Score top diagonally in two direc- 
tions with a knife to make a diamond 
pattern. Place on a rack in a shallow 
baking pan. 

Place in a 450° oven. Immediately 
reduce heat to 400°. After 15 


refrigerate chicken 
In store wrap! 


When you bring chicken home from the market, 
take it out of the store wrap, wash it thoroughly 
and refrigerate it ina Baggies“Alligator Bag.That 
way, it'll taste better and smell fresher longer. 
Baggies Alligator Bags are 

with a texture like mine. So to 
fresher longer, refrigerate it in Baggies Alligator 
Bags. At today’s prices, why gamble. = 


and tough— 
ep chicken 


minutes reduce heat to 375° and 
bake an additional 30 minutes. 
Combine egg yolk and milk and 
brush over pastry. Continue baking 
for 10 minutes or until golden. 
To make sauce: Combine gravy mix, 
water, wine, and lemon juice in a 
small saucepan and heat according 
to package directions. Stir in mush- 
rooms. Serves 6. 


CHEESE-STUFFED DRUMSTICKS 
(pictured on page 100) 
A company dish on a budget—some- 
thing we are always looking for. The 
quick lesson in boning the drum- 
sticks ts easily mastered. 


12 chicken drumsticks 
11% cups (14 Ib.) finely diced 

boiled ham 
114 cups grated Swiss cheese 
14 cup plus 2 tablespoons heavy cream 
3/, teaspoon pepper 
2 eggs, beaten 
2 cups dry bread crumbs 
3 tablespoons butter 
3 tablespoons salad oil 
Bone drumsticks by scraping meat 
off bone, turning meat inside out as 
far as it will go toward narrow part 
of drumstick. With cleaver cut off 
bone just before the end, leaving 
knob. 

Preheat oven to 375°. Stuff drum- 
sticks with mixture of ham, cheese, 
14 cup cream, and 14 teaspoon pep- 
per. Fold skin over at end of drum- 
stick to wrap in stuffing. 

Combine tablespoons 
cream, and |, teaspoon pepper. Dip 
drumsticks in egg mixture and then 
roll in bread crumbs. 

Bake 40 minutes at 375°, basting 
frequently with butter and oil. 

Garnish with lemon and parsley if 
desired. Makes 6 servings. 


ye 
eggs, 2 


















































CHICKEN WINGS BOUILLABAISE Po 
A one-pot meal; don’t be afraid 
use your fingers. 


18 chicken wings 

2 cups Olive oil 

1 large onion, thinly sliced 

1 cup dry white wine 

1 cup chicken stock 

3 medium tomatoes, seeded and 
chopped 

3 garlic cloves, chopped 

14 cup chopped parsley 

2 tablespoons tomato paste 

1 chicken bouillon cube 

2 bay leaves 

2 teaspoons salt 

1 teaspoon pepper 

1/4, teaspoon thyme 

14, teaspoon basil 

14 teaspoon ground fennel 

1/4, teaspoon saffron 

1 loaf French bread 

3-4 garlic cloves 


until transparent. Add wine, chick 


3 Q 
stock, tomatoes, 3 cloves, garlic, 4 
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bes, bay leaves, salt, pepper, 
}yme, basil, fennel, and saffron and 
ing to boil. Return chicken wings 
skillet and simmer 20—30 minutes. 
Cut French bread into half-inch 
ces. Rub them with 3—4 cloves 
rlic and fry in remaining olive oil. 
Line a deep serving platter with 
2 bread slices. Arrange chicken 
ngs over bread and pour sauce 
er them. Sprinkle with remaining 
‘opped parsley. Serves 6-8. 


see iier 
the 60 second — 


* BRAISED CHICKEN IN CIDER 

new way with roast chicken. If 
wre ina hurry put all ingredients 
a cooking bag (following package 
structions ). 


stantly into rich, smooth, great tast- 
ing gravy. There are eight flavors, 
one for every kind of meat. So try 
eae Meee aCe CAME ety 






























oasting chicken (3 to 4 pounds) 
ablespoons butter 

ablespoons salad oil 

cup applejack (optional) 

-20 small pearl onions, peeled 
juart apple cider 

yeaspoons salt 

teaspoon pepper 

Jablespoons cornstarch 

| cup cold water 

up sour cream 

own chicken in butter and oil in 
itch oven until golden on all sides. 
ld applejack; flambé, if desired. 
move chicken from pot. 

Sauté onions in same pot for 5-10 
nutes. Return chicken to pot and 
d cider, salt, and pepper. Cover 
d simmer for about 1 hour (20 
nutes per pound). Turn chicken 
quently. 

When done, remove chicken to 
‘ving platter. Arrange pearl onions 
yund chicken. 

Mix cornstarch with cold water; 
d to sauce and bring to boil. Re- 
ve from heat and stir in sour 
sam. 

Pour some sauce over pez arl on- 
is. Serve remaining sauce in gravy 
at. Serves 4—6. - 

!. Note: Potato dumplings go well 
h this dish, as they soak up all 
it extra gravy. 


COLD ORANGE SOUFFLE 
(pictured on page 100) 
make-ahead dessert. Prepare in- 
dually or in one large dish. 


nvelopes unflavored gelatin 
ups milk 

ggs, separated 

cup sugar 

2aspoons rum extract 

up heavy cream 

an (6 oz.) frozen orange juice 
concentrate 

cup grated orange rind 

range slices, cut into quarters 


cap 5- x 3-inch foil strips tightly 
yund the tops of eight parfait or 
ne glasses, allowing 2 inches to 
send over glass edge. 

In a small saucepan soften gela- 
in 4 cup of milk for 3 minutes. 
ok over medium heat, stirring 








gently until dissolved. 

In top part of double boiler com- 
bine the remaining 114 cups milk, 
the egg yolks, and sugar. Heat mix- 
ture over boiling water, stirring until 
thickened. Stir in gelatin and rum 
extract. Cool in the refrigerator 45 
minutes. 

Beat egg whites until stiff. Beat 
cream until stiff. Fold cooled cus- 
tard mixture and orange juice into 
egg whites and heavy cream. Pour 


It only takes a minute. 








soufflé mixture into glasses to extend 
114 inches above glass edges. Re- 
frigerate. 
To serve: Carefully insert a knife 
along the edge to loosen foil. Press 
rind onto exposed custard and gar- 
nish with orange quarter. Serves 8. 
ORANGE JUICE DRINK 
A lovely, thirst-quenching summer 
punch. For a kicker, substitute 14 
cup brandy for the brandy extract. 
1 can (16 oz.) crushed pineapple 


4 cups water 

2 cans (6 oz. each) frozen orange juice 
concentrate 

1/4, cup lime juice 

3 tablespoons brandy extract 

Mint leaves 

Lime slices 


In a blender, whip crushed pineapple 
and strain. In a large bowl combine 
water, pine-orange juice, and brandy 
extract. Chill. Serve over ice cubes. 
Garnish each glass with mint leaves 
and a lime slice. Makes 2 quarts.END 


lil 


OLD ARTHUR 


continued jrom page 61 


indeed, she’d thought him son 


of the fading picture Oy 
screen went blank he stayed on—a bit 
shadowy perhaps, but entirel) 


nizable in his familiar corduroy 

ing jacket and deerstalker. hat d 
in point of fact never stalked 

in his life, and hard} 

of a shotgun from the other 

form of dressing up, a taste 

inherited by his grandchil- 


dren, who regular! nli 


} 


ened a Sunday walk by 


impersonating explorers. ) 
Oddly enough, both hat and 
jacket were much more dis 
tinct than old Arthur’s face 
but even had Judith felt 
any doubt, their immediate 
bickering would have con 
firmed his identity at once 


Robert 


1 


“I’m only sorry 
isn’t here too,” said sh 
ably, “but he’s in Scotland 
If you want to see the chil 


dren, they’re both in bed 


upstairs—only I must abso — 


lutely insist on coming too 

in case they get a shock.” 
“Thank you, I’m very well 

where I am,” said old Arthur 


H. was in the sitting 


room of a very pleasant 
small house situated not so 
far outside London that 
Robert couldn’t easily com- 
mute back and forth. Unlike 
his father, who’d never been 
more than a small tailor, 
Robert had so prospered in 
the men’s outfitting world 
as to achieve a highly re 
garded position with a firm 
cloth 


suppliers as their man spe 


of highly regarded 


cially knowledgeable in 
tweeds. The reason he was 
away at the moment was 
that he was making his 
quarterly foray among the 
Scottish handlooms. Robert 
still had his own overcoats 
built of vicuha—the man’s 
mink; and rather surpris- 
ingly, as the image of her 
husband’s newest overcoat 
crossed Judith’s mind, so 
did her father-in-law appear 
to be wearing one similar 
the tan corduroy shooting 
jacket darkening and length 
ening into rich inky black 
well below the knee. But 
even as she blinked, the gar-___| 
ment shortened and turned 





Se. 
brown again, and anyway a 


she couldn’t imagine her fa- 
ther-in-law returning from 


the grave simply to try on, so to speak. 
his son’s arar » 

for hin 

er... Warnil 


I certainly ne 
thur, “and litt 
You mean he ma 
” said Judith. “He 
u know; he was thirty.” 
\nd you were thirty-f 
cused old Arthur. 
| our son and daughter are ag 
ind eight,” observed Judith. “I v« 
sorry for Robert, being an 


Vann 


isn’t with you,” said odor not of brimstone but of after- 
shaving lotion. 

Well, if that’s all he came back for, 
have spared himself the 


.rtl ike a tennis player 
sible return and 
he might 


in Scotland,” said trouble! thought Judith. 
Judit] p four times a year She hadn’t felt afraid, only irritated. 


’ chuckled old Whenever he was away for more than 


ri on 
thur J] had to invent a rich asth- a few days Robert always telephoned 
matical great-aunt at Bath...” each morning at nine o’clock—so punc- 
irting s he prompt- tually, indeed, Judith had more than 
ed ing behind a faint once lifted the receiver and cried ‘Hi, 


FUR CUE Ee oem UR ee meee rie 
Like smooth, rich butterscotch topping. Instantly, a bowl 


~~ of ordinary ice cream becomes a delicious butterscotch 


sundae! Kraft Butterscotch Topping. Because it’s Kraft, you 


ie a ee 
Kraft Toppings. Another one of the extra things 
mothers do and families love. And, oh my goodness, are 


they good! 
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Butterscot 


Ce Nee ys) die 
NR eRe Ulsan eH Ee 


Division of 
ero Age lis 








RECIPE INDEX 






NOSE€ 


p. 111 





adi ise Al 
yme economist BI n Rice Croquettes, p. 108 
\PPETIZERS Cheese-Stuffed Drumsticks, p. 110 
ef Tucan C Wings Bouillabaise, p. 110 





at Omelet. p. 106 
ikko Roni Cornish, p. 126 
s44 Kikko Roni Burger. p. 126 
Mackerel Mousse. p. 102 
Mackerel Sandwich Deluxe, p. 102 
Meat Loaf en Croute. p. 110 
I Mozzarella Roulade. p. 106 
tS i Reuben Roll. p. 109 
e 108 Your Favorite Take-Out Chicken, p. 105 








ld Or 5 1 Curried Peaches. p. 48 
Filbe tel Curried Rice Ring, p. 109 






w-Crunch Tar i : Store Bought 3-Bean Salad. p. 105 
2 Your Potato Salad, p. 105 
c 1 j 1 VEGETABLE ENTREES 
aces ) Carrot Patties. p. 102 
I 1 Eggs, p. 4 Tiered Crown Carrot Mold, p. 102 


darling!’ to a wrong number. Thus}, 
most precisely eight hours and 
minutes later the phone rang. 

“Hi, darling!” called Robert. 
well?” 

Like his father’s the previous nil, 
the question was largely rhetorify 
Robert just liked to hear Judi 
voice, as she liked to hear his. n 

“All well!” called back Judith. “Hy, 
you bought anything special?” 

“Actually no,” said Robert. “B 
hae wind of an old bid in 
Outer Isles whose plaids 
practically psychedelic. § 
may be awa’ a wee lar 
than I thoct. But di 
greet, ma bonnie lassie!” 

It was one of their priv 
jokes that when he was 
Scotland, that was the ¥ 
he talked. 

“T willna’ that,” respon} 
Judith. “Now awa’ all’ 
thy wark, ma bonnie 
die!” 

The private jokes of m® 
an attached couple - 
sound quite ridiculous te* 
outsider; but often the 
ridiculous the jokes, 
stronger the marital be 
In fact that night Judith? 
liberately stayed up till n 
night, just to point ouifi 
her father-in-law, shoulc 
reappear, how baseless vy 
his disagreeable innuend 














































H. reappeared all ri 
again at the same witcl 
hour, and again just as 
switched the television 
only this time he sat do 

The wings of the big ai 
chair (Robert’s), shoy 
quite clearly through 
leather shoulder-patches 
his jacket, as did the nm 
the seat through his s 
owy knees; but he certail 
looked more . . . establish; 
For one thing, he wags, 
wearing his hat. 

“T’m so glad you've lool]. 
in again,” opened Judith 
once, and then momental 
paused, struck by an a\ 
ward echo: the classic % 
so glad you asked that qu\ 
tion’ of a heckled orat 
The last thing she wisl 
was to appear less than ec} 
pletely sure of herself. Hf 
ever the words were @ 
and she could only trust |} 
father-in-law hadn’t cau 
that echo too. “Someth 
you said last night,” cont 
ued Judith, “made me thi, 
you felt Robert and 
weren’t quite happy toge}, 
er, which must of course be very ¢hy 
tressing for you. But if that’s wih, 
you’ve come back about, there’s 
need. Robert and I—” 

“T notice he still isn’t here,” observ 
old Arthur. | 
“And may be away quite a lit 
longer,” said Judith. “But he ’phon 

me this morning—” 

“As I always phoned his mothe 
chuckled old Arthur, “presumably fr@, 
Bath!” 

If Judith hadn’t been afraid of fe}. 
ing nothingness between her han 
she’d have shaken him. As it was, I} 
fore she could speak again, her fath«}. 








































































law’s hilarity subsided into mere 
3tfulness. 

‘With me,” he recalled, “it was just 
usherette or some such that led me 
the straight and narrow; but no 
bt my son flies higher. . .” 

‘Do you know you're being rather 
ulting?” said Judith. 

On the contrary,” protested old 
hur. “Would you like the idea of 
usherette? Nor, I daresay, would 
bert either; unlike myself, who 
ildn’t afford it, he had education: at 
imbridge University, no less.” 

On ascholarship,” reminded Judith. 
‘And even there he flew high, even if 
t quite so high as he realized,” 
sed old Arthur. “What was her 
e, that little actress? Now it’s 
nething like Mona Lisa; then, while 
» was still in repertory, it was more 
2 Mary Lamb. But I’ve no doubt 
bert would remember her under 
ichever name...” 

udith paused again. In even the 
pst successful marriages there are 
en sleeping dogs best let lie—in this 
se a bitch: so black-haired and black- 
ed and cream-complexioned (like 
akespeare’s Lady of the Sonnets), 
only Robert but half his contempo- 
ies registered a marked decline in 
holarship. Since then she’d swanned 
into such Hollywood stardom they 
uld only gape after her progress like 
aateur astronomers following the tail 
a comet. Judith knew all about the 
le witch; Robert had told her, and 
th pleasantly in bed together agreed 
regard time past as time past in- 
ed and never to be spoken of again. 
t happy wife, happy mother as she 
s, Judith would have preferred her 
sband not to be reminded of that 
ticular time past at all. 

When did you say he’d be back?” 
ded old Arthur. 

I didn’t,” said Judith. “I’m not 
Aha!” 

He’s on the track of a new weave,” 
d Judith severely. “And anyway,” 
» added, more severely still, “what 
siness is it of yours?” 

I’m so glad you asked that ques- 
,’ said old Arthur blandly. “Be- 
ise the answer of course is none at 
I wouldn’t like you to think I was 
e on business; it’s a pure pleasure.” 
ith which he once again vanished, 
ving behind him this time a whiff of 
yensive French scent. 

ood morning, ma hinnie,” called 
bert. “All well?” 

All well, and good morning to you, 
laddie!” responded Judith brightly. 
ere was a slight pause. They knew 
other’s every tone so accurately! 
Is anything worrying you?” asked 
bert. 

Goodness, no!” cried Judith. “Noth- 
on earth!” 

t was only later that she realized 
appropriateness of the phrase. For 
ourse her late father-in-law wasn’t 
earth—or not exactly. But he was 
re in the sitting room that midnight. 


eaking of that little actress—” 

is time Judith, who during the 
had given considerable thought to 
matter, was better prepared. 

Look,” she said briskly, “I know 
bert’s going to be delighted to see 
but if you keep on about Mona 
a, or whatever her name is, you're 


Kraft 


announces the flavor of the month: 


Rich, thick Thousand Island. 





simply going to bore him to death. 
Black eyes and black hair, even a com- 
plexion like cream. don't say a thing to 
Robert any more. now he’s got a couple 
of freckled redheads for a son and 
daughter.” 

“Actually it was her bosoms they 
all fell for,’ recalled old Arthur. 
“Small and hard and round like little 
apples...” 

After suckling two children. Judith’s 
own breasts were more like pears. 


At Kraft, we think your salad should be as much fun as your dessert. 
That’s why our Thousand Island is thick and rich with good things like 
tart pickle relish, egg yolk, red pepper, sweet onion. Then dusted with 
sugar, sprinkled with spice. Of course, it tastes great any 
month of the year, but especially right now. It’s a Thou- 
sand Island with a bit more spirit, a dash more excite- 
* ment. It’s one of 20 fantastic flavors from Kraft. 


“Offered practically on a platter,” 
recalled old Arthur. ‘In Restoration 
comedy. y know: propped up on stays. 
Of course she was only a serving wench 
in the play, which. in a way, gave her 
more scope. When Lord Popinjay 
twitched her kerchief aside. they damn’ 
near had to call in the police .. .” 

“Goodness, you talk as though you’d 
been there!” exclaimed Judith. 

“Wasn't I?” said old Arthur vaguely, 
and indeed as his shooting jacket had 


Division of Kraftco Corporation ; 








previously dissolved into vicuna, so 
now it appeared half-covered by an 
undergraduate’s gown. “Perhaps not, 
in actual flesh; but his poor old Dad 
was always much closer to him than 
Robert ever realized...” 

Or more jealous of him? thought 
Judith. 

“Anyway, now it all comes back just 
as clearly as though I had been,” pur- 
sued old Arthur. “It’s one of my great- 
est pleasures, remembering those 
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OLD ARTHUR 


bosoms 
self to 1 
have n [ in¢ S¢ pe 


remind I oon 


m hardily, “in 
Scotland 
Now 


ignorance, as 


thur. “I 


showin your 
Ar 


in Scotland in my 


you're simply 


usual.” retorted old 


was neve! 


life. But I don’t mind wait- 
ing; I’ve all the time out of = 
the world. And perhaps | 


have a warning,” he added 


gravely, “now that I've 
thought about it. In his 
thirties Robert’s still a 
young man—” 

“Actually forty-one his 


last birthday,’ supplied 
Judith, and then felt foolish: 
(unlike 


a woman of forty-five) is of 


a man of forty-one 


course young absolutely. It 
didn’t surprise her that the 
correction was ignored. 

“Much too young to settle 
down into final domesticity,” 
pursued old Arthur musing- 
ly. “Only if he doesn’t make 
a break now he never will. 
Before he looks round he'll 
find himself fifty; and then 
sixty, and then three score 
years and ten, when down 
comes the chopper to chop 
off his head. Do you know 
what /’d be doing, in Rob 
ert’s shoes? I wouldn’t be 
buying tweeds in Scotland, 
I'd be selling ‘em, in Amer 
ica. Perhaps even in Holly 
wood,” chuckled old Arthur, 
“for I dare say she remem- 
bers him too! I'll suggest it 
as soon as I see him.” 

And to absolutely no ef- 
fect, thought Judith 


wife, happy mother as she 


happy 


was. That Robert should one 
day visit America on busi- 
ness was of course entirely 
possible; but strictly on busi- 


mess... 


A aiy she herself was half- 
way to fifty, and with breasts 
less like apples than pears. 
“She was always sweet on 
him,” added old Arthur, just 
before he disappeared, ‘and 
now with all the money in 


the world and three hus- 
bands behind her, why 
shouldn’t she have her 
fancy? At least I can put the 


idea into Robert’s mind.” 
Though still no more than 





mother as she was, she began to feel 
rather strongly that it would be well 
to rid of her father-in-law before 
her husband returned; and the follow- 


get 


ing day, Sunday, went, unusually, to 


burch. 


She didn’t take the children. It was her 
aim to be last out and catch the Vicar 
in the vestibule alone, so that if in the 
course of their chat the word exorcism 


cropped up there would be no curious 


live at Old Cottage. I'm afraid you 
don’t often see me here.” 

“Old Cottage?” interrupted the Vic- 
ar. “Then yours are those two delight- 
ful youngsters? (Evidently he carried 
a survey map of the parish in his 
head.) ““Don’t apologize; small children 
are always a tie! All’s well with you, I 
hope?” 

But however benevolent his tone, 
and charitable his excuse for her, he 
was naturally anxious to get his own 


Fresh vegetables put a brand new crunch into 
Lipton California Dip. 


Serve your guests a dif- 
ferent kind of dip. Start 
with Lipton California 
Dip. Then add something 
else good to it. Lots of 
things are good with it. 
Like seafood. Or cheese. 
Or fresh vegetables, as 
in this recipe. 


Lipton. 


Onion Soup 
AND FOR CALIFORNIA DIP 





Vegetable California Dip 

2 cups Lipton California Dip: 
Blend 1 envelope Lipton, 
Onion Soup Mix with | pint 
dairy sour cream. 

1 small green pepper, chopped 

| medium tomato, choppe 

¥, cup of chopped celery 

2 teaspoons chili powder 

In medium bowl, blend Lipton, 


tomato, celery and chili powder. 
Chill. Makes about 3 cups dip. 








angry (Judith told herself), teat 
and 


happy wife, happy 
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bystander. She was so kind-natured a 
hoped didn’t 


hurt. Vague recollections of ghost sto- 


woman, she exorcism 
es in which the spook vanished with a 
.eartrending screech suggested that it 
lid; but the devil 


needs must when 


Her ploy so far succeeded that hav- 
1 until the last organ notes 
1 away, she the last 

good Vicar clasped. 


g linger 
was indeed 


se hand the 


hough he didn’t immediately 


he clasped it nonetheless 
pastoral 


encouraging 


said Judith. “I 


Sunday dinner, and even as he spoke 
began to walk briskly down the path 
toward the churchyard gate. Judith, 
keeping pace, saw there was no time to 
lose. 

“Oh, perfectly!” said she. “Except 
I’ve a rather troublesome ghost... .” 

“Good gracious! For a moment I 
thought you said ghost!”’ exclaimed the 
Vicar, briefly pausing. “Though heaven 
knows can be. troublesome 
enough; my wife's father has been with 
us for a year. The old Colonel, you 
know: accustomed to habits of com- 
mand, also a good deal of attention, 
whereas we both have our hands full as 


guests 


California Dip with green pepper, 


it is. The Mothers’ Union and 
Guides,” recapped the Vicar, stridin 
on again, “confirmation classes anh, 
weddings and christenings, visitatiop, 
of the sick, then of course funerals, le 
alone signatures to be witnessed witHy, 
out end. ... As a pale young curatep, 
confessed the Vicar wryly, “I vowed th; 
set aside two clear days each week fe, 
the composition of my Sunday sermo: 
now I’m glad to get two clear hour}. 
My dear Mrs. Flower, if you aren’t, ap 
I'll admit, a model paris 
ioner, at least you make 3 
extra calls on my time!” J}. 

Judith was silenced, nd, 
only because she sympa, 
thized with the overworkele 
man, but also because thj, 
coincidence of two hellis 
fathers-in-law somehow ith, 
troduced an element & 
farce. i. 

“Of course if there’s any) 
thing special you want tocor|, 
sult me about—?” added thi. 
Vicar conscientiously, obv K 
ously hoping there wasn’}. 

“Nothing on earth!” sail 
Judith brightly. 


t 


- 


et 
The children were waitin} 
for her, so impatient fer 
their walk she didn’t eve 
go upstairs but dropped he 
hat and gloves and praye 
bcok in the sitting room ¢@ 
the coffee table and prepare 
to impersonate whateve b 
role was demanded. As he 
been said, these Sunda 
walks had always a speci 
character of make-believe 
the children exploring eithef® 
to the source of the Nilf® 
(when Judith had to bi 
crocodiles), or else in th¥ 
Alps (where she was ava 
lanches). But today, thef! 
said, she was to be the i 
trepid alpinist, and ther 
just mountain goats. The: 
had her accoutrements laige 
out ready—a hockey stick fo}f 
an alpenstock, and sunglass) 
es against snow blindness 
also a quantity of clothes} 
line, while they themselve}}j 
wore just bells round thei}, 
necks. It might have beef, 
worse, thought Judith, loop}, 
ing the clothesline over on}, 
shoulder; they might hav. 
chosen Egypt and produce} 
her tennis shorts. L 
The leading role was sti) 
wasted on her. As they plod}, 
ded up the appropriatel 
named Steep Hill Lane s 
felt as incapable of pretend 
ing to fall into a crevasse a}. 
of pretending to break he . 
leg on an icefield. Though the goat, 
pranced gamely, it was with diminish}. 
ing enthusiasm. They all returned, 
rather fagged out, and Sunday dinne}” 
passed quietly, even though the chickel k 
cassercle had mushrooms in it. ; 
“We meant to cheer you up,” sai. 
the children, sadly untying their belly” 
So even the children were beginnin}, 
to notice something wrong, though : 
Judith. In her remorse that evening}. 
she gave them their greatest treat of. 
all: supper by candlelight in an ow 
laws’ den under the coffee table on t i: 
hearth rug, where they impersonate( i 
Bold Robin Hood and Billy the Ki 


j 


b 





she became a captive held to ran- 


. 
























































If Dad were here he could be held 
ansom too,” observed Billy the Kid 
tfully. “When’s he coming back?” 
Quite soon now,” promised Judith. 
thaps next week...” 

Don’t you want him back?” asked 
d Robin. 

ow quick children were to inter- 
t the tone of an adult voice! Yet 
ly the superficial tone; not having 
experience to guess what underlay 
The children were in a sense right; 
y as Judith longed for her hus- 
d’s return, there was still the res- 
ation: not until she’d got rid of her 
er-in-law. 

e wouldn’t like to have to bring 
together again like kids do on those 
ing old television films,” pursued 
d Robin. 

ou watch too much television al- 
ther!” cried Judith. 

ell, you’re sitting up much later 
hing it yourself,” reproached Billy 
| Kid. ‘“‘We know, because we can’t 
awake till you come up.” 

ow both of you brush your teeth 
go straight to bed!” ordered Judith. 
ar they’d obeyed, she sat up again 
1 midnight; though still with no 
of what possible measures she 
d take to get rid of her father-in- 
before her husband returned. She 
up partly because it had become a 
it; and partly because she knew she 
ildn’t be able to sleep; and partly in 
hope-against-hope that old Arthur 
ildn’t appear. 


| there on the stroke of midnight he 
erialized. Again he was already 
ed in Robert’s chair; and this time 
as evidently he who was prepared. 
One thing I want you to be sure of,” 
old Arthur at once, “in case it’s 
troubling you: if Robert should 
leave you—for of course it must 
crossed your mind—you don’t 
2 to be afraid of being lonely, be- 
se you'll have me. Always,” prom- 
old Arthur, pulling over his knees 
folds of a shadowy dressing gown. 
9 his jealousy went even as far as 
, thought Judith. It was a double 
ousy, not only of his son’s past but 


, recognized 
th chillingly, so was jealousy. She 
hilled to the marrow of her bones: 
chilled to speak, too chilled to 
e. For the first time she felt, be- 
s irritated and angry, afraid. 

so defenseless. For what defense 
there, against the perverse tenacity 
ghost? Hadn’t old Arthur, as he’d 
nded her, all the time out of the 
d? And if not immediately, then in 
w years—Robert himself glimpsing 
warning-light of fifty—mightn’t a 
t’s black magic do its disruptive 
<? 

ust get rid of him here and now! 
ght Judith, but helplessly. 

don’t expect thanks,” continued 
Arthur, “though perhaps they’ll 
2 later. ’'m speaking simply—” 
aly suddenly he wasn’t speaking 
reeching. 

all the dirty tricks!” screeched 
Arthur. “Of all the lowdown, dirty 
rs!”? 

hereupon Judith, following his 
aged glance, perceived left hap- 
d on top of the coffee table—bell, 
and candle. 





Independent pineapple. 


We declare ourselves free 


of added sugar. 


Just the best part of the fruit 


The book was her prayer book. Bell 
and a candle—her hat and gloves—how- 
ever secular, were so impregnated with 
happy family life that each seemed to 
exude a sanctity of its own. 

Could any priest have done better? 
Apparently not. Already the dressing 
gown was fading, and even the color 
of the shooting jacket beneath; Judith 
could see not only the back of the chair 
through her father-in-law, but even the 
patch rubbed bare by Robert’s head. 


in its own juice. 


“The whole kit!” screeched old Ar- 
thur, or rather whimpered, his voice 
fading like the rest of him. By what- 
ever accident, or perhaps because she 
herself suddenly stirred, the goat bell 
faintly tinkled. “You needn’t think ’m 
going to wait for the words as well! 
You don’t know the hellish torment it 
is—!” 

“Then why not just go quietly?” sug- 
gested Judith and found herself ad- 
dressing empty air. 


“T can be wi’ ye this verra nicht,” 
telephoned Robert next morning. 
“How’s that for a loving gudeman in- 
vited to dine wi’ the Laird o’ the Isles 
no less? Only that I might catch a 
train instead?” 

“Then catch it!” cried Judith. END 


Nothing astonishes men so much 
as common sense and plain deal- 


ing. —Ralph Waldo Emerson 
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True: Americas leading 
low tar and nicotine cigarette. 


U.S. Government tests show True ts lowest 
in both tar and nicotine of the 20 best-selling brands. 
Lower, in fact, than 98% of all other cigarettes sold. 


Think about it. Shouldn t your next cigarette be True? 





Q. Warning: The Surgeon General Has Determined | 
42D, Regular: 12 mg. “tar”, 0.7 mg. nicotine, That Cigarette Smoking Is Dangerous to Your Health. 
is -# a 


~ Menthol: 12 mg. “tar”, 0.8 mg. nicotine, av. per cigarette, FI) 2 
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MAMIE: 


THEIR 
WHITE HOUSE 
LOVE STORY 





BY J.B. WEST. WITH MARY LYNN KOTZ 


The former Chief Usher at the White House—the man who ran the households of six First Families for more 
than a quarter of a century—tells the warm, human story of the 34th President of the United States, Dwight 
David Eisenhower, and his beloved lady. Read why their years in the Executive Mansion were the happiest of 
their lives. The first of two exclusive installments from a fascinating new book, “Upstairs at the White House.” 


Copyright © 1973 J. B. West. From the forthcoming book, “Upstairs at the White House,”’ to be published by Coward, McCann & Geoghegan, Inc. 
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Ike and Mamie 
shortly after 
their marriage 
on July 1,1916— 
and posing for 

a 38th wedding 
anniversary 
picture on 

the White House 
lawn in 1954. 
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Under federal law, one individual is respon- 
sible for running the daily operations of the 
White House: the Chief Usher. He supervises 
the Executive Mansion’s more than 100 em- 
ployees—ushers, housekeeper, butlers, maids, 
chefs, cooks, doormen, florists, gardeners, 
electricians, plumbers, storekeepers, and en- 
gineers—and also serves as official receptionist 
at White House functions. 

For 12 years, from 1957 to 1969, the Chief 
Usher was courtly, efficient J.B. West. (From 
1941 to 1957, Mr. West served as Assistant to 
the Chief Usher.) Thus for 28 years he had 
the unparalleled opportunity of participating 
in the making of White House history. 

During those 28 years, “West of the White 
House’ worked for—and came to know and 
admire—six remarkable, very different First 
Ladies: Eleanor Roosevelt, Bess Truman, 
Mamie Eisenhower, Jacqueline Kennedy, Lady 
Bird Johnson, and—briefly—Pat Nixon (Mr. 
West retired shortly after President Nixon 
took office in 1969). 

Since his retirement, many people—includ- 
ing some former First Ladies—have urged 
Mr. West to write about his experiences for 
the historical record. This he has done in a 
new book, “Upstairs at the White House’— 
“Upstairs” being the part of the White House 
where the First Families actually live. 





Mary Geneva Doud Eisenhower made one thing 
perfectly clear her first morning in the White 
House—after she’d spent the night in the single 
bed Bess Truman had used in the little room 
known as the First Lady’s dressing room: 
There’d be no separate bedrooms for the Bisen- 
howers. 

That first morning, January 21, 1953, when 
Mrs. Kisenhower called for Chief Usher Howell 
G. Crim and me, we hotfooted it upstairs for 
our first conference. As we stepped off the eleva- 
tor, Rose Woods, Mrs. Eisenhower’s personal 


maid, stood beckoning to us from the First 
Lady’s bedroom door. 

Mr. Crim and I walked into the room and 
stopped in our tracks: Mrs, Eisenhower was 


still in bed! 

Standing awkwardly at the foot of the narrow 
bed, we managed to say morning” as 
Mamie Eisenhower pushed away her breakfast 
tray. She was wearing a dainty, pink-ruffled bed 
jacket, and had a pink satin bow in her hair. 

“T’d like to make some changes right away,” 
she said, lighting a cigarette and surveying her 
new quarters. “First of all, I’m not going to 
sleep in this little room. This is a dressing room, 
and I want it made into my dressing room. The 
big room,”’—she indicated with a sweep of her 
arm the mauve and gray chamber next door 
(where Mrs. Truman used to listen to base- 
ball games) —‘‘will be our bedroom!” 

“Prior to the Roosevelts, it had been used that 
way,” Mr. Crim ventured. 

“Good!”” Mrs. Eisenhower went on. ‘““We need 
a king-sized bed—with a mattress twice as wide 
as a Single bed—and we'd like it as soon as pos- 
sible, please.” Taking a pencil from her bedside 
table, she quickly designed a double headboard 
for the bed, to be upholstered and tufted in the 
same pink fabric as the easy chair in the room 
Margaret Truman had used as a sitting room, 
and ordered a dust ruffle to match. 

’ # Vhe new bed must have been an immediate 
— success. The morning after it arrived, in a 
= White House truck from New York, Mr. 

Crim and I appeared along with the butler bring- 

ing Mrs. Eisenhower’s breakfast tray. 

“Come in, come in,” the First Lady sang out. 
She was nestled in the big bed, propped up 
against half a dozen pillows, deep in conversa- 
tion on the white bedside telephone. Waving 
gaily at us to take a seat, she said, still talking to 
her friend: “... And I’ve just had the first good 
night’s sleep I’ve had since we’ve been in the 
White House. Our new bed finally got here, and 


“Good 
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now I can reach over and pat Ike on his old bald 
head any time I want to!” 

That was Mamie Eisenhower—gay, breezy, 
open. We all got to know her better than we did 
any other First Lady because she let us in on 
almost everything that went on in her life, and 
she took an interest in everything in ours. She 
was feminine, affectionate, and sentimental—a 
vivacious, fun-loving grandmother, an uninhib- 
ited belle who adored her Ike. Yet underneath 
that buoyant spirit was a spine of steel forged 
by years of military discipline. 

For Mamie Doud Eisenhower, the White 
House was a snap. From her earliest childhood, 
when maids and butlers waited on her in her 
father John Sheldon Doud’s home in Denver, 
she’d been accustomed to large houses with ser- 
vants. More recently, she had run a New York 
mansion while Ike was President of Columbia 
University—and before that, the spacious Quar- 
ters Number One in Fort Myer, Va., when Ike 
was U.S. Army Chief of Staff. She’d also run the 
elegant estate at Marnes-la-Coquette outside 
Paris while her husband was the Supreme Com- 
mander of Allied Powers in Europe. 

As the wife of a career Army officer, she un- 
derstood the hierarchy of a large establishment, 
division of responsibilities, and how to direct a 
staff. She knew exactly what she wanted and 
how it should be done. She could give orders like 
a five-star general. And she established her 


After watching the ten-mile-long Inaugural Parade, President and 
Mrs. Eisenhower enter their new home, the White House. Supervising a large residence, 
with dozens of servants, was no novelty to Mamie—a general's wife. 


. SSS LS. A eee! 


aii 
White House command immediately she arrived, 


President Eisenhower had scheduled a stag 
luncheon for 50 business associates his second 
week in office. Two days before the luncheo 
Ann Whitman, the President’s personal secre 
tary, called the Usher’s office. “The Preside 
wants to see the menu for the luncheon,” s 
informed us. The maitre’d, Alonzo Fields, sen’ 


it over immediately, and back it came marked# 


“Approved, DDE.” 
The morning of the luncheon, when I wen 


upstairs for Mrs. Eisenhower’s bedside confer 


ence, she looked over the day’s menus. “What’s 
this?” she asked. “I didn’t approve this menu!” 

“The President did,” I explained. 

Mrs. Eisenhower frowned. “I run everything 
in my house,” she said. “In the future, all menu 
are to be approved by me and not by anybod 
else!” 

t was important to Mamie Eisenhower thai 
she be set apart from the throngs. Afte 
she’d stood in her first receiving line at the 

White House, she asked for a platform “so every 
one can see me.” 


Down in the carpenter’s shop, we built a smal# 


platform, elevating her about a foot, so that thd 
five-foot, four-inch First Lady could look he 
visitors in the eye as she shook hands. We coy 
ered the stand with an Oriental rug, and haule¢ 
it out for her second reception, for the D.A.R. 
But it didn’t work. ‘““We. almost lost me,” sh 
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at the nex Peantion Mrs. steer boiver 
n n the landing of the grand staircase, over- 
, the Green room; she waved to more 
2,000 women as they passed by and this 
ement seemed to work all right. 

7 hostess, Mamie Eisenhower was spectacu- 
her diamonds and décolleté gowns, she 
sparkled. She and the General applied 
FS pit-and-polish, more pomp and circum- 
we, to their lavish, formal entertaining than 
Fother First Lady in my White House 


nce, 
selected the flowers for every luncheon 
inner we had. She chose the linens for State 
rs, and place mats for luncheons—even the 
ards and tiniest souvenirs. 
disapproved of the U-shaped -banquet 
gement in the State Dining Room, where 
us Presidents had sat across the table 
theiy wives. “I don’t think the First Lady 
ld have her back to so many of the guests,” 
Eisenhower said, and she devised a new 
ig plan for State dinners: The President 
‘irst Lady would sit side by side, in the 
s-like mahogany chairs, at the head of an 
laped banquet table—just like royalty. 
ne Eisenhowers were hosts to 37 heads of 
in addition to the usual ten-event “social 
But it was the Annual Military Recep- 
it General Eisenhower enjoyed most. 
' his shoes had a touch more mirror- 
his back was a little more erect when the 
ands of top brass in Washington came by 
hi wo House to meet the Commander-in- 
a ig vour reception isn’t it, Mr. Presi- 
ed. 
p eels right. This is the one I’m having 
e replied. Mrs. Eisenhower, dressed in 
ry designer gown, glowed with pride 
welcomed her old military friends to the 
sus home of their commanding officer. 
vasn’t just her position as First Lady or 
nce of her home that made Mamie 
er especially enjoy living in the White 
‘There was something else—and she told 
out it one morning: “I’ve got my man right 
2 I want him!” she said. 
ter the years of separation during World 
War II, and even the return to an official, 
€ hough civilian, life at Columbia Univer- 
Irs. Eisenhower was delighted that her 
nd’s home and office were under one roof. 
a couple, the Eisenhowers were openly 
onate, unlike the more reserved, though 
d i, Trumans, or the distant Roosevelts. 
nt Eisenhower always knew the right 
touch, the correct number of carna- 
nd his wife, the significance of the 
2d silver box to present her as one of 
ly gifts. It was perfectly natural for 
ent Eisenhower to reach over and put his 
d “Mrs. Ike,” as he called her. Having 
home life with a staff for many of 
ied years, they didn’t seem to mind if- 
ea aaa hands, or exchanging 
e 
y,. oe of the White House staff had 
training i in pretending not to see or to 
st Family, though it did seem to be 
shave a President and his wife sleep- 
her in the White House. 
: ie Eisenhower awakened about six and 
ickly, with the help of his valet, Ser- 
anes. (George Thompson, who filled in 
geant’s days off, was astounded at 
ties, “Leven had to hold his undershorts 
0 step into,” Thompson told us.) After 
the President would take a few 
his golf iron to “limber up” before 
ich he ate in his own dressing room 
the morning papers, or in the 
room downstairs with visiting 
‘Then, accompanied by military 
bebe he would walk over to his 


. ae 


ce Te 
ie, 


office in the West Wing of the White House. 


Just as Mrs. Eisenhower quickly established — 


the chain of command for her bailiwick in the 
White House, the new President established his 
own highly regimented command structure. 

Unlike Mr. Truman, President Eisenhower 
confined his own work to regular working hours 
in his West Wing office. It wasn’t that he devoted 
less of himself to the job, though. “I believe 
there is a point at which efficiency is best 
served,” he told me. “After you spend a certain 
number of hours at work, you pass your peak of 
efficiency. I function best in my office when I relax 
in the evenings.” 

Painting was relaxation for President Eisen- 
hower, as were golf, bridge, hunting, cooking, 
and escapist reading. 

At 62, Dwight David Eisenhower was tall and 
trim. He laughed easily, flashing the truly re- 
markable grin that became his trademark, 
throwing back his head in the deep laughter of 
pure enjoyment. As quick to anger as he was to 
laugh, however, the President could turn the air 
blue when something displeased him. Accus- 
tomed to authority, his request was automatical- 
ly a command—and was delivered as such. 

But around the house, he liked to be totally 
“at ease.” He dressed casually in sports clothes— 
bright, open-collared shirts and slacks—and he 
often swung a golf club as he walked through 
the halls. Though he observed every formality of 
White House entertaining, he hated getting 
dressed up. “I think white tie and tails makes 
for a very stiff evening,” he complained to me. 

At his Inaugural the new President had in- 
sisted upon the less formal day dress of striped 
trousers, shorter club coat rather than cutaway, 
dark overcoat, and dark Homburg hat. When the 
Congress complained that he was breaking tra- 
dition, he retorted: “If we were going back to 
tradition we would wear tri-cornered hats and 
knee britches.” 

The changing flavor of the government was 
also evident in other ways. Whereas Mr. Truman 
had played poker with old political cronies, Gen- 
eral Eisenhower's game was bridge, and his play- 
ing partners generally were corporation execu- 
tives. Around the President’s bridge table in the 
Monroe Room, the bidding was as spirited and 
the competition as serious as a day on the stock 
exchange. 

Also reflecting American business and finance 
were members of the new Cabinet: Wall Street 
lawyer John Foster Dulles; Midwest industrial- 
ist George Humphrey; former General Motors 
President Charles E. Wilson. Another important 
appointment was California Governor Earl 
Warren, named Chief Justice of the Supreme 
Court in 1953. Those were the faces we saw most 
frequently at the Eisenhower White House. Ex- 
cept on official or ceremonial occasions, however, 
the Vice-President, Richard M. Nixon, rarely 
came over to visit. 

Mrs. Eisenhower was not an early riser. She 
would call for me any time between 8:30 and ten. 
Carrying my note pad and pencil, I appeared 
with the butler who served her breakfast in bed. 
She’d already been up to put on her makeup, and 
to tie the pink ribbon in her neatly curled hair. 
And every morning she asked for fresh flowers 
for her bedroom—two brandy snifters full of 
pink rosebuds and a tall vase of pink carnations, 
her favorites. 

Three days a week, masseuse Helen Smith 
came into her bedroom in the early morning. 
“T’ve just had a six-mile ‘walk,’” Mrs. Eisen- 
hower laughed, after her massage. “This is the 
only exercise I need!” 

It was soon evident that Mrs. Eisenhower 
wanted to be “in the pink” at all times. Taking 


her color cue from the giant custom-made head- 


board and dust ruffle we had outfitted for her 
bed, she brought over the floral curtains from 
Margaret Truman’s sitting room, which had 
some pink in them, and we had a fitted king-size 
bedspread made to match the curtains. Also from 
Margaret’s room, the President’s wife moved in 


a couple of upholstered chairs in the same pink- 
and-green floral print, as well as the solid-color 
pink waffle-weave chairs that matched the new 
headboard and dust ruffle. 

Then she decorated her dressing room and 
bathroom entirely in pink, too, except for the 
green rugs she placed on the floor. 

She had brought her own bedside tables and 
cigarette tables (the rest of the Eisenhowers’ 
furniture had been put in storage) ; a large col- 
lection of oil paintings (mostly landscapes by 
her husband) ; a trophy case containing all the 
General’s military decorations, medals, . and 
jeweled swords—and racks and racks of dresses. 

Never before or since has a First Lady had 
quite so many clothes! We found that the new 
closets in the White House were nowhere near 
sufficient for Mrs. Eisenhower’s vast collection. 
At first she was disturbed that there wasn’t 
enough room for them in her dressing room. “I 
want my clothes with me,” she said. Soon the 
third floor storage rooms were overflowing with 
dresses, in addition to those in the dressing 
room. “I’ve never been able to throw anything 
away,” she laughed—and to prove her point, she 
showed me her wedding dress, neatly encased in 
plastic, as if it might be used tomorrow. Mamie 
Eisenhower liked to wear full-skirted Mollie 
Parnis dresses, imaginative little Sally Victor 
hats, and strapless evening gowns. (She was also 
fond of colorful costume jewelry, although the 
safe in her bedroom contained quite an inventory 
of expensive jewels. ) 

take care of all those dresses, and of her, 

she installed Rose Woods on the third floor. 

Rose rinsed out the First Lady’s stockings 

in the bathroom every night, and dressed her 
mistress in the late mornings. 

Mrs. Eisenhower brought her mother, too, en- 
sconcing Mrs. John §. Doud across the hall 
from her own bedroom, in what had been Mar- 
garet Truman’s little bedroom. Gay, spritely, 
with a personality much like her daughter’s, 
Mrs. Doud had been widowed in 1951. Although 
she retained her home in Denver, she actively 
lived with the Eisenhowers in the White House. 
But she stayed quietly in her room—as had Mrs. 
Truman’s mother, Mrs. Wallace. 

Like her daughter, Mrs. Doud stayed in bed 
until noon. And every morning, they chatted 
across the hall by telephone, each sitting in her 
own bed, resting against dozens of pillows. ‘This 
is a long-distance call from Mother,” Mrs. Eisen- 
hower joked one morning, gaily waving her 
ever-present cigarette in the direction of Mrs. 
Doud’s bedroom. 

Because the First Lady used her bed as her 
office—she had a little stand-up bed tray on which 
she signed letters, paid bills, and wrote notes to. 
herself—she didn’t need the small room where 
Mrs. Truman and Mrs. Roosevelt had worked, so 
that little office was now the President’s paint- 
ing room. In the late afternoon, or on weekends, 
Mr. Eisenhower stood by the hour at the tall 
easel, painting landscapes from memory—or por- 
traits from photographs. There was a phone in 
the room, but it had been fixed so that it didn’t 
ring. The President didn’t like to be disturbed 
when he was relaxing. 

“T have but one career, and its name is Ike,” 
Mrs. Eisenhower once announced. But as far as 
we were concerned, she made a career of the 
President’s house. On the wall opposite the 
elevator, she nailed a little plaque that read: 
“Bless this House.” It had hung in her 28 pre- 
vious homes. She never treated the Mansion as 
government property; it was hers. And she took 
such fastidious care of it that we almost believed 
it was indeed hers. She became truly alarmed if 
things went wrong. 

One such problem rated a 7 A.M. phone call to 
the housekeeper, Miss Walker. 

“Come up to my bedroom as soon as the Presi- 
dent goes to his office!”” Mrs. Eisenhower ordered. 
Miss Walker, alarmed, stopped by my office first. 
“Perhaps you’d better come up with me,” she 
said. “It sounds like disaster.” 
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It was the earliest we’d ever seen Mrs. Eisen- 
hower. And she wasn’t in bed. 

But the bed was a mess. All over the sheets, 
covers, pink dust-ruffle, headboard, everything, 
were black dabs and blotches. 

“What on earth can we do?” the First Lady 
wailed. 

Miss Walker began jerking the sheets off the 
bed herself. “I’ll take these down to the laundry 
room to soak, and one of the maids will bring up 
some spot-remover for the rest,” she said. 

Once the housekeeper had disappeared with the 
soiled linen, Mrs. Eisenhower began to explain. 

“You see, my nose was all stopped up,” she 
began, “and I had a jar of Vicks on my bedside 
table. So during the night, when I woke up, I 
reached over to put some in my nostrils. Well, it 
seemed to just get my nose drier, instead of 
moister,’ she went on, “‘so I kept applying more 
and more. I didn’t want to wake up Ike, so I 
didn’t turn on the light. Then this morning, I 
discovered that I was using ink to cure my cold.” 

She had begun the conversation very earnestly, 
but now she began to smile. 

“But you should have seen me,” 
“Black and blue all over. . . 
too.” 

I held down the chuckle that rose up in my 
throat. The President and the First Lady, in all 
their dignity, covered with ink. 

“I don’t think anything is permanently dam- 
aged,” I assured her. “I’m sure it will all come 
out in the wash.” 

“Now don’t you tell a soul,’’ she admonished, 
still laughing. 

“Certainly not,” I promised, and beat a hasty 
retreat. Not since Harry and Bess Truman’s 
four-poster bed broke down had I heard such a 
good bedtime story. 

3 uring her stay in the White House, Bess 

}} Truman had an eagle eye for housekeep- 

y ing, but Mamie Eisenhower had a built-in 
microscope. Mrs. Truman’s main concern had 
been the woodwork; Mrs. Eisenhower focused 
her attention on the rugs. Footprints, especially, 
bothered her. The carpets, all new and thick- 
piled, did show shoemarks when people walked 
on them. Before every party, with the house- 
keeper in tow, Mrs. Eisenhower made a thorough 
inspection of the State floors. 

“Have this rug vacuumed one more time,” 
she’d point out—until finally she hit upon the 
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she laughed. 
. and the President, 


| “Hes was sal emiles as Mrs. Hisenhow er, escorted by Vi ice- »- Pradtdont lp 
| Nixon, welcomed the President back from meetings with European leaders in 1959. The | 
First Lady did not accompany him on the trip because of her fear of flying. bs 





idea of brushes. “The last thing to be done, be- 
fore the guests arrive, will be to brush the rugs,” 
she directed. “Not one footprint must be showing 
when they walk into this room!” 

She even ordered a separate brush for each 
color of rug. And at the last minute, as the 
butlers dimmed the lights for the evening, the 
Filipino housemen scurried around behind them, 
brushing away their footprints. 

The biggest carpet culprit, however, was 
Heidi, the Eisenhowers’ weimaraner. Heidi 
lived in a little doghouse outside the President’s 
oval office, and gave Mr. Eisenhower a great deal 
of pleasure, bounding over the south lawn to 
retrieve a stick or toy—or golf ball. But Heidi 
was not always well behaved. 

One Sunday I was relaxing at home when Mrs. 
Eisenhower called me, in great distress: “Mr. 
West, can you come down right away? We have 
a terrible problem in the Diplomatic Reception 
Room.” 

Mrs. Eisenhower was waiting in the Diplo- 
matic Reception Room (so called because earlier 
Presidents stood there to receive credentials 
from foreign ambassadors). During the Truman 
years, the room had been outfitted with a brand- 
new, pale green oval rug. Now, two of the house- 
men were down on their knees, scrubbing at a 
big yellow spot near the door. 

“Heidi!”” Mrs. Eisenhower explained, as she 
wrung her hands in agitation. “I’m just sick 
about it.” 

“Let me see if I can rouse any cleaning ex- 
perts,” I offered, and I finally found a dry cleaner 
at home. He was pessimistic. “No solution known 
to man will completely remove that stain.” 

We summoned all the male strength in the 
House—butlers, doormen, housemen, and engi- 
neers—to move out the furniture, then we picked 
up the rug and tried to turn it so as to hide the 
stained spot. But there was no way to hide it. 
The next day, we sent the rug out to be dyed. 
The spot came back only slightly diminished in 
hue and still quite visible. 

Shortly thereafter, Heidi went to live on the 
Eisenhower farm at Gettysburg, Pa., banished 
from the White House for her felony. 

Later, when the National Society of Interior 
Decorators presented the White House a refur- 
bished Diplomatic Reception Room, Mrs. Eisen- 
hower was delighted with the new rug. At the 
ceremony where she graciously accepted the gift, 


she shot me a knowing glance. “You and I know 
how much we appreciate this,” She whispered. 


ways to cut corners—in handling her own budget} 
and in making suggestions for ours. And the 
lengths to which she went soon became the talk 
of the Washington business community. 


BK morning she perused the newspapers 


those newspaper ads, she always called the 
head of the department store, who must cer-if 
tainly have been startled to take an order from 
the First Lady. ‘““When you go into a store, go 
straight to the top,” she advised all of us. 


in a chain-store ad, and dispatch the store- 
keeper’s truck to the local grocery, where a 
Secret Service man would purchase the desired | 
item listed on sale. 


its grocery shopping wholesale, sending an un- 
marked truck with a daily list to the old market 
area of Washington, where the security guard 
and a security-cleared employee of the establish- 
ment picked the food off the shelves, Mrs. Eisen- 
hower was horrified at the cost. 


quality of meats and vegetables, we explained, 
and their prices were therefore apt to be higher 
than the weekly specials at the chain stores. But 
the thrifty Mrs. Eisenhower still insisted on 
shopping for bargains—for the White House as |’ 
well as for her own personal use—so the truck 
sped all over Washington to seek savings. 


She told Charles Ficklin, who’d taken over as 
maitre’d when Alonzo Fields retired, “I don’t 
want one morsel wasted around here.” 
morning she asked for a list of food that hadn’t 
been eaten the previous day.-“Three people 
turned down second servings of Cornish hen 
last night,” she’d remind Charles. “Please use|! 
it in chicken salad today.” The cooks learned to 
turn out lots of casseroles and ground-meat 
dishes. And, fortunately, the Eisenhowers a 

fond of hash. 


self, she was an avid reader of advertising and) 
wanted the cooks to try out everything new. 


asked Charles. “‘They’re infinitely more economi- 
cal than doing it the old way,’ 


ers in the renovated White House kitchen, she 


Gettysburg farm. Soon fresh corn, beans, spin- 
ach, and squash came to us in truckloads each 
summer, to be frozen and served on the Eisen- 
howers’ wintertime trays or at their private) 
dinner parties. It had been many a year since 
a President grew his own food, but this eco-) 
nomical family managed to cut corners in eversy 
possible way. 


well-to-do when they came to the White House, 
they did not have a limitless outside income. Mrs. 
Eisenhower soon realized that White House liv-— 


tailored her budget accordingly. 


trips. 


hold, Mrs. Eisenhower was more than generous 
to her employees. And there was an intimate 
touch to her kindness. The personal lives of her 
domestic employees seemed to intrigue her. 
Drawing them into lengthy discussions about 
their activities, their families, their homes, their 
state of health, she seemed, for a First Lady, 
to bestow an unusual amount of concern upon 























Mamie Eisenhower could think up infinite 
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looking for bargains in foods and house- 
hold items. Shopping by telephone from 


Time after time, she’d notice some “special” 


Although the White House traditionally did 


The wholesalers provide us with the finest 


And she kept careful track of the leftovers. 


Every 


Although she had never learned to cook hers 


“Have you tried the new cake mixes?” she |} 


’ and promptly 


kitchen, with cake mixes. | 


Taking advantage of the new walk-in freeza : 





Although the Eisenhowers were comfortabig 
Their food bills were never over $100 a month, 


Although she squeezed pennies in her house-— 
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to one of our rpelutivea was ‘i, she sent flow- 
ers to the hospital or their homes. 

_ |’ve never seen anybody so happy as Mamie 
Eisenhower spending her first Christmas at the 
V hite House in 1953. She had selected something 
for everybody in the House—for all the domestic 
staff as well as the carpenters, plumbers, and 
electricians. 

“Well, I’ve finally done it,” she said, when the 
paily wrapped boxes were at last all piled under 
the tree in the West Hall. “It’s been my desire, 
all of my life, to be able to give a Christmas gift 
o everybody who works for me!” 

| On Christmas Eve she invited all the employ- 
-ees up to the second floor in small groups, to 
| present us our gifts. She had even bought pres- 
ents for my wife Zella and my two daughters. 

One morning, she opened a small white box 
on her bedside table. “Isn’t this pretty?” she 
| said, showing me a pearl-and- rhinestone neck- 
Ne ace, bracelet, and earrings set. “I want to give 
‘this to your wife for Christmas.” 

_ “That’s very thoughtful of you,” I began. But 
she hardly heard me. “Now you should go out 
| and buy her a ring to match.” 

| “Twill,” I nodded. 

“Bring it back and show it to me!” 

Realizing that I was in a bind, I hurried to a 
‘store on Connecticut Avenue and selected a gold 
ring with a cultured pearl for Zella. When I 
brought the ring back for Mrs. Eisenhower’s 
spection, she said, jangling her own bracelet 
with its “Ike” charms—helmet, tank, five stars, 
nap of Africa—“That’s perfect. I couldn’t do 
tter if I had shopped for it myself.” 

Bi at'on one occasion Mrs. Eisenhower's ideas 
about gifts contrasted rather sharply with my 
family’s income and needs. She had ordered a 
mink stole for inspection, then decided it wasn’t 
right for her. “Why don’t you buy it instead and 
give it to your wife?” she suggested. I replied 
ithat my gift would have to be a new washing 
machine, Mrs. Eisenhower made a wry face. “Ike 
had better not give me any household appliance 
fora gift!” she said. 

. ver the years, she was extremely generous 
to me. One year she gave me a battery 
radio, another year, a Polaroid camera. 
"Then a set of trays, a silver salad bow], a silver 
bilent butler, a set of eight silver julep cups (two 
ach for four years) and a brass tray table; she 
also had the President present me an ori iginal oil 
painting signed “D.E.”—all gifts that I could use, 
‘and which [I still treasure. 

Every Christmas, she sent each of my two 
Binghtcrs, Kathy and Sally, a United States 
Savings Bond. They thought Mrs. Eisenhower 
was their best friend. 

i One afternoon I came home to a wonderfully 
fi agrant kitchen. “Daddy,” Sally yelled happily, 
we're making some ,cookies for Mrs. Eisen- 
hower !” 

_ The next day, I told the First Lady about her 
bift, which I’d forgotten to bring. She immedi- 
ely wrote the girls a little thank-you note, 
k nie them how much she looked forward to 
tasting their cookies. 

_ But when I proudly brought the note home, 
the girls shrieked in horror. 

_ “We ate them all up!” wailed Kathy. 

_ But they cooked another batch, which Mrs. 
‘Eisenhower shared with us at the next morn- 
ing’s conference. 

All our children were treated to presents from 
the “toy room”—a great storage closet on the 
ground floor filled with gifts provided by toy 
manufacturer Louis Marx. And at Christmas 
time, when Mrs. Eisenhower was overwhelmed 
xy thousands of letters from poor families 
throughout the country, she directed Miss Walk- 
er on me to dip into the toy room to supply as 
y requests as we could fulfill. 

To the maids, butlers, housemen—everyone 
vith whom she was in daily contact—she sent a 
and birthday gift as well—one that 
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she’d chosen from her bulging “gift closet” on 
the third floor, which was stocked from calls to 
department stores, from gifts she’d received her- 
self, or from one of her out-of-town shopping 
expeditions. On those excursions to stores (she 
especially loved the five-and-dime), she was al- 
ways accompanied by her Secret Service agents. 
“I’ve never seen anything to beat it,” Agent 
Stewart Stout told me. “She always insists that 
I buy my wife a present. Every single time we 
stop at a store.” 

The new vogue for television dictated certain 
aspects of life in the Eisenhower White House. 
In the evenings, President and Mrs. Eisenhower, 
with Mrs. Doud, took dinner on their tray-tables 
in the West Hall, while watching the television 
news. Along with the rest of the country, they 
were that much caught up in the new TV mania. 
Watching the daytime serial As the World 
Turns was a daily ritual for Mrs. Eisenhower— 
as I found out early in the Administration. I’d 
been out to lunch and when I returned, there 
was a note: “See MDE upstairs.” When I 
knocked on her bedroom door, the First Lady 
pointed me toward the pink overstuffed chair, 
never taking her eyes off the television set. 

“Let’s just wait till this is over,’ she said. And 
1 watched while one tragic dialogue after another 
unfolded on the 12-inch screen. Not even during 
the commercials could I find out what she’d 
wanted from me. : 

Every afternoon, while the President napped 
in his dressing room, Mrs. Eisenhower avidly 
followed the adventures and perils of her soap- 
opera heroines, I learned to avoid the second 
floor at that time if I possibly could, for if I 
went up there I’d be trapped with As the World 
Turns. You just can’t say, “I’m sorry, I have 
more important things to do,” to a First Lady. 

The Eisenhowers were great weekenders in 
the White House. In the mornings, President 
Eisenhower was up early, to tee off. Wearing a 
jaunty golf cap, he’d hit a drive from the garden 
just outside his office to the south grounds, 
where the faithful Sergeant Moaney retrieved 
the golf balls. We always had to turn off the 
fountains during those practice sessions. 

In good weather, the President played golf at 
Burning Tree Country Club, where he often took 
his young grandson, David, and several old 
friends to make a foursome. Then back to the 
White House for a game of bridge. 

After the game, President Eisenhower— 
dressed in an open-collared sport shirt—treated 
his guests to a cook-out on the White House 
roof, flipping hamburgers and Kansas City 
steaks on the charcoal broiler. In the wintertime, 
he boiled up a pot of stew in the third floor diet 
kitchen. 

“Ike’s stew,” a recipe passed reverently around 
official Washington, was known unofficially at 
the White House as “Moaney’s stew.” The good- 
natured sergeant chopped up the meat and onions 
in the diet kitchen, assembled all the ingredients, 
and stood patiently beside the pot like a surgical 
nurse, handing the President parsley, paprika, 
and garlic, as Mr. Eisenhower asked for each of 
them in turn. 

At first, the Eisenhowers spent almost al] 
their weekends at the White House—because 
Mamie Eisenhower thought that the decor at 
Shangri-la, the Presidential retreat in Mary- 
land’s Catoctin Mountains, left a great deal to 
be desired. “It would be nice if only we had the 
money to redecorate it,’”’ Mrs. Eisenhower said 
wistfully to Mr. Crim. 

“The Navy still operates the lodge,” he ex- 
plained, ‘‘and I don’t see why they couldn’t pay 
to have it redecorated.” Mrs. Eisenhower’s eyes 
sparkled at the idea. 

“JT think I’ll just pass a hint along to the Com- 
mander-in-Chief,” she said. 

Soon came the order for the Navy to redecorate 
Shangri-la, with Mrs. Eisenhower as consultant, 
and the rustic lodge soon took on a ‘1950’s 
Modern” look in greens, yellows, and beiges. 
When it was finished, the President re-named 


the retreat “Camp David,” in honor of his little 
grandson, and there the Eisenhowers spent many 
weekends. 

Whether at Camp David or at the White 
House, Mamie Eisenhower kept to one steadfast 
rule when entertaining her friends: no liquor 
was to be served before 6 P.M. And she always 
insisted the dinner be served promptly at seven. 

Mrs. Eisenhower was a very moderate social 
drinker. Occasionally, she and the President 
would take one seotch and soda (his) and one 
bourbon old-fashioned (hers) in the evening, 
before their dinner trays were set up. Before 
State dinners, cocktails were never served in the 
Eisenhower White House. The butlers poured 
only American wines at the table, with dinner. 
Neither were drinks offer ed at large receptions; 
Mrs. Eisenhower followed the White House 
tradition of serving a “spiked” punch at one end 
of the State Dining Room table and a non-aleo- 
holic fruit punch at the other end. 

When her closest friends came to play cards 
in the afternoon, Mamie Eisenhower served only 
coffee, colas, and mixed nuts. The same group of 
women had been playing together for years, the 
game having been their main diversion while 
their husbands were overseas. At the White 
House, the card players usually took a break for 
tea at 5 P.M., and sometimes they’d stay for 
dinner. Afterwards, a frequent treat for the 
friends was a movie in the ground-fioor theater 
—usually a light, romantic comedy. Mrs. Eisen- 
hower confessed to enjoying a sentimental love 
story as well. 

he President’s taste in movies was more 
UL resirctea Providing Mr. Eisenhower with 

enough Westerns became a major task for 
the Usher’s office, because he’d seen them all, per- 
haps three or four times. Every night the pro- 
jectionist prepared a list of the films available 
from the motion picture distributor for White 
House screening. 

“Can’t_ you find a new Western?” President 
Eisenhower kept asking. So we constantly 
hunted through the amusement ads in the news- 
papers, the Library of Congress film collection, 
and even approached film producers themselves. 
Colonel Schulz, the military aide, had the same 
assignment to search for reading matter. After 
dinner, President Eisenhower liked to relax with 
Western novels, whodunits, and cookbooks. Mrs. 
Hisenhower concentrated on popular magazines 
and romantic novels. 

The President’s pride and joy was his putting 
green on the south lawn outside his office window. 

Keeping the green in perfect condition became 
an obsession for President Eisenhower. He 
ordered the gardeners to flick off the dew on the 
green with fishing poles every morning. The 
squirrels infuriated the President because they 
buried acorns and walnuts in the putting green. 

“The next time you see one of those squirrels 
go near my putting green, take a gun and shoot 
it!”’ he thundered to.the faithful Sgt. Moaney. 

But the Secret Service talked him out of that 
order. “If there’s shooting out here, we’d have 
to first inform the police,” they explained, ‘and 
it’s not exactly as if the squirrels were facing a 
firing squad and we could schedule it in advance, 
so there’d be bound to. be some fuss made. The 
press would get hold of it, and the Humane 
Societies would never let you forget it. Couldn’t 
some traps be set instead?” The President 
agreed—and the gardeners caught most of the 
offending animals in nets. They were evicted, by 
White House van, to Rock Creek Park. 

Although she seldom “played” with them, Mrs. 
Eisenhower took great delight in her four grand- 
children—David, Barbara Anne, Susan, and Mary 
Jean—the children of their only son John and 
his wife, Barbara. (John’s older brother Dwight 
Doud had died of scarlet fever at the age of 
three, a great tragedy in the Eisenhowers’ life.) 

“Every moment I spend with my grandchil- 


_dren is the best moment in my life,’ Mrs. Eisen- 


hower once said. 
When the Eisenhowers first moved in, John, 
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then a major in the Army, was stationed in 
Korea, and his young family lived in Highland 
Falls, N.Y., near West Point. We first met the 
young Eisenhowers in 1953, when President 
Truman ordered John flown back to Washington 
for his father’s Inauguration, 
Barbara slept in the Queen’s suite. 

David was only 5 then, Anne, 3, and Susan, 1 
(Mary Jean was born in 1955). Wide-eyed on 
his first visit, little David asked his grandmother, 
“Mimi, why do you live in such a big house?” 

Thereafter, Barbara and the children came 
down frequently on weekends until 1955, when 
her husband -was assigned to nearby Fort 
Belvoir, Va., and then to the White House as an 
aide. The youngsters came much more often to 
visit “Mimi,” as they called their grandmother. 
The children always stayed in the third floor 
bedrooms. Since Mrs. Eisenhower insisted, after 
the first Inauguration, that only a Queen should 
sleep in the Queen’s suite on the second floor, 
John and Barbara had to sleep elsewhere in the 
White House. 

he Eisenhower children were exceptionally 
well behaved—their grandmother insisted 
upon good manners. Although they had no 
nurses or nannies to look after them, they caused 
no trouble for anybody. They swam in the big 
swimming pool, rode their tricycles up and down 
the ground-floor corridor, and their little battery- 
operated cars outside on the circular south drive- 
way. Mrs. Eisenhower kept a good supply of 
their dolls, electric trains, and toys stashed away 
on the third floor. 

President Eisenhower appeared to be especial- 
ly fond of his wife’s mother, Mrs. Doud. Teasing 
her unmercifully, he always called her ‘Min’’— 
after a character in the old Andy Gump comic 
strip. Mrs. Doud played the harmonica in her 
room, and sometimes accompanied her daughter 
Mamie, who played a small electric organ. 

Mrs. Eisenhower’s sister Frances—Mrs. 
George Gordon Moore, whom everyone called, 
“Mike’’—also lived in Washington. Mrs. Moore 
and her daughters, Mamie and Ellen, frequently 
dropped in on their famous relatives. 

Although her family, mother, sister, son and 
daughter-in-law, and grandchildren were often 
around the House, Mrs. Eisenhower took great 
precautions so none of them would appear to be 
taking advantage of her position as First Lady. 
She stressed that if any White House services 
were needed by her family, she’d be the one to 
request them. 

More than any other task I performed for the 
Hisenhowers, I liked working at their house in 
Gettysburg. The huge farm was the only per- 
manent house the Eisenhowers had ever known. 
Although they’d purchased it when they came 
back from Europe in 1950, they began to remodel 
the farmhouse after they moved into the White 
House. In 1954 I began commuting back and 
forth from the Usher's office to Gettysburg. 

The farmhouse was small, more than 200 years 
old, and in pretty bad shape. Over a period of 
three years, the Eisenhowers had it expanded 
and remodeled to a large, attractive, rambling 
two-story white brick and natural stone home 
with seven bedrooms. 

‘You’re my general supervisor at Gettys- 
burg,” Mrs. Eisenhower laughingly told me, but 
added firmly, “I don’t want anybody working up 
there—decorators, carpenters, anybody—unless 
either you or I are there.” 

My job at the farmhouse was to make certain 
that the contractor followed Mrs. Eisenhower's 
wishes. The Eisenhowers paid for every piece 
of material used in connection with the Gettys- 
burg house, and kept careful records of their 
expenditures. As the house neared completion, I 
spent eveh more time at Gettysburg because 
Mrs. Eisenhower wanted to be sure that work- 
men didn’t traipse over the rugs or tear the 
draperies. 

Because the trip to Gettysburg took about an 
hour and a half each way, I often stayed there 
from Monday until Friday. Mrs. Eisenhower 
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and John and™ 


urged me to stay in the house, but I preferred _ 
a motel in town. One evening, after a long day 


at the farmhouse, I said goodnight to Mrs. 
Eisenhower, and put on my overcoat. 

“T want you to call your wife and thank her 
for lending you to me,” Mrs. Eisenhower called 
down from upstairs. 

“T will,” I answered laughing. 

“No, you call her right now, where I can hear 
you,” she insisted. So I picked up the living 
room phone, placed the call to my wife in Vir- 
ginia, and relayed the message. “That’s all 
right,” Zella replied, “tell her she can lend me 
Ike for a day or two.” Only then could I head 
for my motel. 

After early 1955, when the house was comfort- 
able enough for occupancy, the Eisenhowers 
spent almost every weekend there, as well as 
most summer vacations. 

In July 1955, the President and Mrs. Eisen- 
hower took off for Geneva for a five-day summit 
meeting with European leaders. When they re- 
turned, they both looked exhausted. As soon as 
the Congress adjourned in August, they left for 
Mrs. Doud’s home in Denver. The President 
had set up a Summer White House office nearby, 
and spent his vacation hunting in the woods and 
fishing in Colorado streams. Mrs. Eisenhower 
telephoned the White House from Denver every 
day, checking on details. 

On Friday, September 23, when she called, 
she mentioned that the President had been out 
to Byers Peak Ranch in the Rockies. ‘You should 
have heard what he cooked himself for break- 
fast,” she laughed. 

The next afternoon, I smiled when I read the 
little item in the evening paper about President 
Eisenhower's “digestive upset.’ But the head- 
lines in Sunday’s paper were far more serious. 
The “digestive upset” was now being described 
as a “moderate coronary thrombosis.” The Presi- 
dent had been taken to Fitzsimons General 
Hospital in Denver with a heart attack. 

At ten o’clock, the Usher’s office telephone 
rang. I was startled to hear Mrs. Eisenhower’s 
voice on the line. 

“I wanted to be sure you knew about the 
President,” she told me. “I wanted to tell you 
myself.” 

Almost speechless, I tried to convey my wishes 
for his recovery. 

“He is resting comfortably now,” she said. 
“In fact, I’m right here with him, to keep him 
quiet. I’ve moved into the hospital,” she added 
cheerfully. I was amazed at her even thinking 
to eall us. 

On November 11, the President and Mrs. 
Eisenhower returned from Denver. All the staff 
lined up outside the south entrance to greet him. 
As he stepped out of the car, he waved to every- 
body, breaking into a huge grin. 

On November 14, Mrs. Eisenhower's birth- 
day, they moved to the Gettysburg farm, to com- 
plete the President’s period of recovery. When 
they returned to Washington, in January, 1956, 
Mrs. Eisenhower immediately cancelled the 
social season, and set about to enforce the Presi- 
dent’s afternoon naptime, his recreation and 
relaxation, taking care of him almost like a 
trained nurse. They didn’t go to Denver again. 

Throughout the country, the main concern 
among Republicans was whether Mr. Eisenhower 
would be able to run for President again. While 
he recuperated at Gettysburg, and during the 
weeks after his return to the White House, 
speculation was building up all over Washington. 

Then Ann Whitman scheduled a top-secret 
dinner for “eight of the President’s friends” on 
January 10, 1956, and Mrs. Eisenhower duly 
approved the menu. But somehow, word of the 
dinner leaked out and the President personally 
postponed it. “Make it for Friday the thirteenth. 
It’s to be an absolutely confidential gathering,” 
he insisted. 

The dinner was so confidential that the Presi- 
dent laid out the place cards himself. After din- 
ner, everyone was polled by the President. He 


"decided un for } i 
the Presiden 

We were more thz 
when an ambulance pulled atiekisanp t he so 
entrance of the Mansion. gd emer: 
cal attendants immediately rushed in 
stretcher. : 

The President’s heart attack was so recer 
that we assumed he’d had another. His illnes 
was announced just after he checked into Walter 
Reed Army Hospital. The President had had an 
attack of ileitis, an inflammation of the small in- 
testine, requiring immediate surgery. 

Once again, Mrs. Eisenhower moved into : 
hospital with her husband—into the special 
Presidential suite at Walter Reed, which con- 
sists of a big living room, a dining room, sepa 
rate kitchen, two bedrooms, and two baths. The 
Secret Service set up shop across the hall. 

During the weeks she stayed in the hospita 
Mrs. Eisenhower called us every day to give us| 
reports on the President’s health and to check, 
as usual, on the operation of her house. 

Despite two serious illnesses within a year, 
the President bounced back, and on July 1 re-| 
confirmed his decision to run for reelection. 

During the campaign, I got a chance to take 4 
free ride. One day I read the President’s sched 
ule of his trip to Iowa to the National Plowing 
Contest. 

“I wish I could go along to see my father,” I 
said to Mr. Crim, never imagining there woul 
be a chance to do so. But Mr. Crim evidently 
went right to Mrs. Eisenhower because the phone | 
rang within minutes. / 

“The President and I would like you and Mrs. 
West to accompany us to Des Moines,” she said 
“We leave at two this afternoon,” 

I called my surprised wife. ‘Pack a bag and 
get a babysitter. We’re going to Iowa.” 

Somehow Zella got herself together in the four | 
hours that remained before our first ride on the | 
Presidential plane, the “Columbine.” On the) 
trip, Mrs. Eisenhower invited Zella to join her 
in the First Lady’s private cabin where they 
chatted. 

“She asked a hundred questions about our | 
family,” Zella later reported. “Is she that in- 
terested in everybody?” 

She was! 

It was a mark of his immense popularity wit 
the American people that, despite two major ill- | 
nesses, he won the November election by 27 mil- | 
lion votes. ; 

The day after the election, Mr. Crim had some 
news that would affect my life. 

“I have told President and Mrs, Eisenhower 
that I am in poor health and can’t carry on the 
job of Chief Usher any longer,” he said. “I told) 
them I’m scheduled to retire next year, anyway, 
and they said all my work should be turned over 
to you. And when I do retire, you should take 
over the job.” 

Practically speaking, I had been in charge of 
household details since the Truman Administra- 
tion, while Mr. Crim had concentrated on fisca 
affairs of the White House. But, I thought, things 
really wouldn’t be that much different if I ac-} 
cepted the full work load with the title. 

explained my position to Mr. Crim: “The ar- 
rangement you’ve outlined will not relieve 
you of any responsibility. As long as you 
have the title of Chief Usher, people will insis 
on going to you first. I cannot accept under those 
circumstances.” I felt sorry to say this, pecan 2 
I knew how much he wanted to retire. His heal th | 
had been failing for months. 

The very formal, very correct Chief Ushe 
went back to Mrs. Eisenhower with my answe! 
Mr. Crim was made a special assistant to he 
President until his retirement in 11 months, a 
I was promoted to Chief Usher ineeeueeele = 

In January 1957, President Eisenhower w 
inaugurated—twice. Because Inauguration 
January 20, fell on a Sunday, a small, p pri 
ceremony was held at the White UN 1 















































































































4;esident Nixon, and his family present. Only 
{8 people gathered in the East Room of the 
Vhite House to witness Chief Justice Warren 
idminister the solemn Oath of Office. The cere- 
nony was repeated the next day at the Capitol, 
‘ollowed by the traditional luncheon, the parade, 
ind two gala Inaugural Balls. 

|. The Eisenhowers entered his second term 
rlowing. Their energy for entertaining was 
imited, though. The President was concerned 
ibout Mrs. Eisenhower’s health, as well as his 
jwn. At 60, she began her husband’s second 
erm with her usual flourish, but he soon stopped 
ver practice of shaking hands with the thou- 
ands of reception visitors. “She insists on talk- 
ng to everyone,” he complained, “It’s a strain 
But Mrs. Eisenhower learned how to conserve 
her strength well. Although she had been quite 
ll with rheumatic fever as a child, and had con- 
}racted a heart murmur as a result, she had 
learned to discipline her time and energy so that, 
ifter a strenuous day as a hostess, or traveling, 
she always collected adequate rest for herself. 

“T believe that every woman over fifty should 
|itay in bed until noon,” she said, quite seriously. 
Rejuvenation—at Elizabeth Arden’s Maine 
hance farm in Arizona—was among her pro- 
ects. She spurned physical exercise and hated 
o go outdoors. “I’m not an outdoor girl,” she 
aughed. Instead, she depended on the masseuse 
ivho came to the White House three mornings a 
veek to give her a good workout. Taking such 
ood care of herself paid off. Mamie Eisenhower 
lidn’t have one wrinkle in her face. Most of our 
yomen visitors commented on her smooth, un- 
ined complexion. 

Our most glittering—and strenuous—occasion 
‘or 1957 came in October, when Queen Elizabeth 
of England and Prince Philip came with a party 
of 15 for a State visit. It was the first visit to 
che White House for the young Queen. (It was 
us Princess Elizabeth that she had stayed at 
lair House during her last visit in 1951, when 
she had presented President Truman with an 
intique floral overmantel with mirror; it had 
yeen a gift from her father, the late King George 
JI. It now hangs in the State Dining Room.) 
This time she slept in the Queen’s Bedroom, 
*rince Philip in the Lincoln Room, and their 
various ladies and men-in-waiting in the second- 
loor and third-floor guest rooms. The highlight 
f their visit was a State dinner, for which we’d 
yrought out all our formal regalia. 
~ trictest protocol was to be followed: White 

House elegance was to be unsurpassed. 
This was very important to Mrs. Eisen- 
nower, who had been entertained by the Queen’s 
barents in Europe, and wished to return the 
onor in the grandest manner. 

Timing was of the utmost concern. For us, 
he logistics of clearing the State Dining Room 
ifter dinner became a major matter. 

There was to be a concert after dinner in the 
Sast Room, to which 200 additional guests had 
een invited. As soon as the President and Mrs. 
isenhower led their hundred dinner guests out 
of the State Dining Room, we were to close the 
loors, remove the elaborate dinner place settings, 
Howers, linens, and banquet chairs, dismantle 
the big banquet table, and take it, piece by piece, 
out onto the terrace. 

Then, while the audience sat enthralled by the 
strains of Fred Waring’s orchestra and chorus 
nt the other end of the White House, we’d have to 
et up the dining room with a small table for a 
-hampagne reception that was to be given after 
che musicale. 

It was quite an operation, one that required 
swift, delicate, and silent movement. We'd 
abored over it for days, rehearsing carpenters, 
utlers, and housemen for their part in the trans- 
ormation. 

| The carpenters were to wait outside on the 
errace, then enter the room through the terrace 
doors to dismantle the banquet table. 

“Wait until everybody leaves the room and 
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we've closed the doors to the main hall,” I in- 
structed them. “Be ready to move, and move 
fast, as soon as the room gets quiet. I’ll signal 
you, but remember, the main thing is to move 
fast * 

Up to a point the dinner went beautifully. 
After dessert, the President rose and proposed 
a warm, lengthy toast to the Queen, and the 
guests applauded. 

Queen Elizabeth has a very soft voice, and 
when she spoke, returning President Eisen- 
hower’s toast, the room became breathlessly 
silent. | was standing discreetly in the corridor, 
looking in, when I heard the terrace door begin 
to rattle. My heart sank! I realized the carpen- 
ters had taken the silence to be their cue. They 
were trying to get into the room! Then, just be- 
fore I had a heart attack myself, I remembered 
that I’d locked the door from the inside. 

When the guests finally filed out, I ran to un- 
lock the door. 

“We thought you weren’t coming!” exclaimed 
one of the carpenters. ‘We thought we’d have to 
bust in.” 

When I told him how perfect his timing nearly 
had been, his face turned as white as his overalls. 

“You mean I nearly broke in on the Queen of 
England?” he said. “God save her!” 

We found out the next morning that owr First 


Lady sometimes required more in the way of 
service than did the Queen of England. 

It had been, after all, a very late evening. But 
as usual, Rose Woods stayed up until her mistress 
retired, undressing the First Lady, taking her 
diamonds, carefully locking them in the bedroom 
safe, then rinsing out the little items of personal 
laundry. 

By contrast, the White House maid who had 
been assigned to straighten the Queen’s Room 
told me, “Queen Elizabeth sent her personal 
maids to bed early last night—she told them not 
to wait up for her because she’d be soa late!” 
Then, in utter astonishment, the maid described 
the morning scene in the Queen’s room: The 
fabulous diamond tiara, the heavy diamond 
necklace, the beribboned medals—all the precious 
jewels Elizabeth II had worn the night before— 
had been tossed casually on a dresser. Her gown 
and underthings were folded neatly on a chair. 
The Queen of England had undressed herself. 

rt he President thoroughly enjoyed the visit 
| of the young monarch and her husband, 
ts. even though their rigorous four-day sched- 
ule left everyone else huffing and puffing. As the 
couple said their last good-bye at the door of the 
White House, before moving on to New York and 
a United Nations visit, the Eisenhowers waved 
to them until the limousine disappeared, 


Inset photo: Grandson David hails the Chief with a ceremonious bow in 1953. Below, the|e 
Eisenhower family in 1959: the President and First Lady; their son John, his wife Bar-|® 
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Mary Jean, 3, Susan, 7, 





and Barbara Anne, 10.|k 





Still hashing his big grin, the President turned 
to me. 

“If they’d stayed a day or two longer, we'd 
soon be calling them Liz and Phil!” 

On the afternoon of November 25, 1957, we 
were busy preparing for a State Dinner that 
evening to honor the King of Morocco. At 3:15 
I checked the State Dining Room, where the 
butlers were putting in finishing touches. Less 
than an hour later, we began to sense something 
was wrong. 

At 4 p.M., the President, accompanied by his 
military aide, returned from his office. That was 
unusual in itself, because President Eisenhower 
was a man of habit, and walking slowly back to 
the White House in the middle of the afternoon 
was not part of his daily ritual. 

Our second signal was General Snyder, Presi- 
dent Eisenhower’s physician, flying down the 
ground-floor corridor from his office to the ele- 
vator, heading for the second floor. 

Moments later, Mrs. Eisenhower called me, her 
voice trembling. ‘(Can you come up right away?” 
she asked. 

It was serious, I knew immediately, because 
John Eisenhower, who now served as his father’s 
aide, was at his mother’s side in the West Sitting 
Hall. The President’s dressing room door stood 
ajar, and I could see the President, in pajamas 
and a robe, seated on the edge of his bed, talking 
with his doctor. 

“The President has taken sick,” Mrs. Eisen- 
hower explained gravely. ‘“‘We must be prepared 
to cancel the dinner this evening.” 

The President, obviously in an argument with 
General Snyder, came to the door. 

“The dinner will not be. . .”” He couldn’t seem 
to finish the sentence. 

“ .. cancelled?” Mrs. Eisenhower asked. 

The President nodded vigorously. 

“Sir, you will not be able to attend,” General 
Snyder told his old friend. 

President Eisenhower looked straight down 
at his wife, and with great difficulty—his tongue 
seemed to be thick—said, “The only way I won’t 
is if Mrs. Eisenhower attends.” Turning, he 
went back to his bed. 

The First Lady looked at me, raising her hands 
in defeat. ‘Continue as planned,” she said. “T’ll 
call Vice-President Nixon to act as host.” 
7 J J alkine with me the few yards to the 
a/%/ stairway, she said, rather formally, as if 

¥ VY organizing herself, and as if I had not 
been witness to the previous scene, “The Presi- 
dent has had a slight stroke, but he insists on 
going ahead with the dinner, so I will just act as 
hostess.” 

At 6:20 the President’s press secretary, James 
Hagerty, made a terse announcement: Presi- 
dent Eisenhower is suffering from a chill, and 
will not be able to attend the dinner tonight. 

It was a ghostly white Mamie Eisenhower who 
descended the elevator with Vice-President and 
Mrs. Nixon that night. The First Lady sat in 
her throne-like chair at the head of the E- 
shaped banquet table, visibly nervous, obviously 
wishing to be at her husband’s bedside. She went 
upstairs immediately after dinner, pausing to 
file an unusual complaint with me. 

“The State Dining Room looked so dull to- 
night. Those red carnations were much too dark,” 
indicating the flowers she’d chosen for the ban- 
quet table. It seemed to me that the room may 
have seemed dull because the light of her life lay 
ill upstairs. 

She stayed with the President until midnight, 
and her son sat watch in his bedroom all night. 

It was not until the next day that Press Secre- 
tary Hagerty made the announcement that the 
President had suffered a cerebral hemorrhage. 
The stock market dropped $4,000,000 in 20 min- 
utes. But it quickly recovered, and so did the 
President. 

On December 3, 1959, the President, his son 
John, and his daughter-in-law, Barbara took off 
on a “peace and goodwill” tour which took them 
22,000 miles into 11 countries in 19 days. 
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When the party returned, Mrs. Eisenhower, 
with the Nixons, drove out to the airport to 
greet them. The White House glowed with all 
her Christmas decorations, but a bigger glow 
came from Lafayette Park, across Pennsylvania 
Avenue, where a midnight crowd had gathered 
to greet the President with thousands of glitter- 
ing sparklers. 

When the 1960 Presidential campaign got 
underway, Mr. Eisenhower hesitated to become 
involved. Then, in the fall, against his doctor’s 
advice, he did go out campaigning for Vice- 
President Nixon. But the election was won by the 
Vice-President’s opponent, John F. Kennedy. 

Mrs. Eisenhower had planned a gala victory 
celebration for the Nixons. Instead, her fine tal- 
ents as a hostess were extended to her own fam- 
ily—a grand debut for her two nieces in the East 
Room of the White House on November 25, 1960. 

“T want it to be like the debuts I remember 
with old friends and their daughters,” the First 
Lady said proudly as she and her sister “Mike” 
introduced Ellen Doud Moore, 19, and Mamie 
Eisenhower Moore, 18, to Washington society. 
And it was like a page from the past. 

Dressed in a blue sequined afternoon gown, 
Mrs. Eisenhower stood with her sister and the 
two girls in the Green Room, greeting the 500 
guests. There were two tea tables, in the State 


Dining Room, and Blue Room, for Mrs. Eisen- © 


hower’s last big occasion in the White House. 
“Wasn’t it a wonderful thing for Aunt Mamie 


to do?’’ said Mamie Moore, as she watched her ~ 


aunt spread her own particular charm through- 
out the crowd. 


Christmas. “I want it to be the most beau- 
iful Christmas ever,” she told me. “It’s 
our last one in this wonderful house.” 


AS the debut, Mrs. Eisenhower moved into. 


1 
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Her sentiment about the Mansion she had } 


ruled so majestically for eight years was echoed 
in her choice of music for her farewell dinner 
for the President’s Cabinet, staff, and close per- 
sonal friends. As the Army chorus sang “Auld 


Lang Syne” and “Bless This House,” the First ~ 


Lady’s eyes glistened with tears. 
Moving out has been a sad occasion for all the 


First Ladies. But it was even sadder for Mamie © 


Eisenhower. For eight years she had so thor- 
oughly established herself as “Lady of the 


House,”—but, more important, for eight years © 


she had had her beloved Ike by her side. 


In next month’s concluding installment of Up- 


stairs at the White House, former Chief Usher |; 


J.B. West tells of life with the last three First 
Ladies he served: Jacqueline Kennedy, Lady 
Bird Johnson, and Pat Nixon. 


| Gettysburg farm in 1966. Inset photograph shows them on President’s 73rd birthday in 1963. 
He died in 1969 at age 78, but Mamie lives on as one of the world’s most admired women. | 
— — 


The Eisenhowers walk into history after posing for 50th wedding anniversary picture at on | 
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ICHAEL COLE. The Mod Squad 
iw sounds like Steve McQueen 
1en he talks, and the thoughts he 
presses often sound as if they 
uld have come from the young 
arlon Brando. Among television’s 
amatic heroes, Cole has the most 
peal to younger viewers: “I think 
lot of young people identify with 
» and my co-stars, Peggy Lipton 
d Clarence Williams III because 
Py don’t think of us as the police. 
s a matter of appearance and atti- 
e—we basically look like younger 
ople. Our show is more than ‘law 
d order.’ It shows the moral side 
the law rather than a literal inter- 
etation.” 

In private life, Cole is a noncon- 
“mist right down to eating at odd 
urs. Society and organizations are 
little interest to him; he believes 
individual is everything. He and 
5s wife Paula have been married 
s than two years, but as he says: 
e’ve been together almost nine 
ars. I have a tendency to be loyal 
d so does my ‘old lady.’ She was 


eet years.” 

When Cole was in acting school, 
e was hard: “I was trying to sur- 
e wherever or however I could. 
»metimes I qualified for unemploy- 
ent, sometimes not. Paula had a 
D0 with a newspaper and brought 
me a little money. It’s an old story 
everybody goes through something 
xe that.” 

\Cole feels that his Mod Squad co- 
rs are “more pulled together” 
he is. “I’m not used to responsi- 
ity; I’ve always hated it. But I 
ven’t avoided it. I don’t think love 
a responsibility. I like taking care 
my ‘old lady,’ my mother, and my 
ter. That’s not responsibility be- 
use it comes from the heart. But a 
T is a responsibility, taxes are a 
ponsibility, business and jobs are 
ponsibilities. I try to pay atten- 
m to what’s in my heart and func- 
n with that.” 





Michael 
Cole with 
wife Paula 


¥ has spawned a whole new crop of leading men. They come in all shapes, 
‘es, ages, and races—but they have one thing in common: every week 
ey are welcomed into millions of homes. Here is a mini-portrait of one 
ch television actor who has become a household word. BY D.L. LYONS 


A native of Madison, Wis., Mi- 
chael is happiest at his beach house 
on an unfashionable stretch along 
the Pacific north of Malibu. ‘Back 
in Wisconsin we have rivers and 
lakes, and I thought the ocean 
couldn’t be much different,” Cole 
says laughing. “So I challenged the 
ocean, I walked out into it the first 
day and let the waves pound against 
my legs, then my hips, and then my 
back. ‘Go on, ocean, show me some- 
thing,’ I told it. Then wham! A big 
wave hit me like I’ve never been hit 
before. It knocked me head over 
heels and I came up on the beach 
coughing up salt water and swearing 
at the ocean. Ever since I’ve respect- 
ed it. Now I love its peace and 
quiet.” 

Cole’s face is heavily scarred, the 
result of an auto accident that hap- 
pened after the first year of Mod 
Squad. Makeup covers most of the 
red scar tissue so that it is not obvi- 
ous on TV. But Michael talks about 
the accident openly and doesn’t at- 
tempt to hide the scars when he’s off 
camera. He doesn’t put much effort 
into small talk or elaborate manners. 
He sometimes mumbles when he 
talks, and looks directly into your 
eyes when he speaks. 

Michael says he and his co-stars 
are good friends, but seldecm see each 
other off the set. “Actually, the ‘old 
lady’ and I don’t go out much. We 
ride our motorcycles on the trails 
for did until Paula became preg- 
nant—she gave birth to a daughter, 
Jennifer Holly, last December 16] 
or see a few people once in a while. 
But none are in show business.” 

When asked about his plans for 
the future, now that Mod Squad is 
going off the air, Michael Cole says, 
“You can’t go out looking for suc- 
cess and be creative. The things you 
find creep into your life. If it’s inside 
and strong enough it’s going to come 
out. I’m sure of myself only in the 
sense that I want to be left open. 
That’s my kind of security.” END 

Photograph by Jerry Abramowitz 


a 














~ 


Bac*Os proudly presents a = 
salad you can present proudly. 


Melon salad with Bac*Os. Tangy, 
delicious melon topped with Bac*Os 
— crunchy, bacon-like flavor chips 
that snap foods to life. As easy to 
make as this: 


Watermelon cubes Cantaloupe balls 
Honeydew melon Curly endive 
balls 14 cup Bac*Os® 
Arrange melon balls on endive. Shake on 
Bac#Os chips. Serve with or without 
dressing. 4 to 6 servings. 
Bac*Os add a lively, appetizing touch 
to vegetables, potatoes, eggs — you 
nameit. If it’s good to begin with, it’ll 
be even better with Bac*Os! 


Bac*Os makes what’s 
good, better. 


Bac *Os is a trademark of General Mills, Inc. for chips of soy protein 
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Adds crisp and cra 
to many kinds of foods 
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o one knows what inspired 
that caveman to pick up a 
rock and scratch the 
world’s first graffito on the 
gy wall of his living quarters. 
atever the motivation, the prac- 
> endured. Words and symbols of 
, politics, sex, and religion have 
n drawn, scratched, and chiseled 
o surfaces ever since. 

oday’s graffiti artists don’t write 
their living room walls, as Nean- 
thal man once did. Instead they 
tch assorted public surfaces with 
easle-like epidemic of modern- 
y scribbling. 

he word graffiti and its singular 
m, graffito, stem from the Italian 
d for scratch, graffio (which, ac- 
ding to the Random House Dic- 
ary of the English Language, 
ers to the scratch of a stylus). 
rent graffitists, however—most 
hem in their teens—wield aerosol] 
ay cans or felt-tipped pens. Ig- 
ing the clever, often pointed style 
their ancestors, today’s graffitists 
rely write names and addresses. 
n earlier times, an individual 
h inspiration and a piece of chalk 
ht have written: “I’d give my 
ht hand to be ambidextrous” 
n elephant is a mouse drawn to 
ernment specifications’; ‘‘The 
d eagle wears a_hairpiece” 
lexander Graham Bell is alive and 
llin New York City and still wait- 
for a dial tone” or maybe even, 
ickey Spillane reads Ladies’ 
me Journal.” But today’s graffi- 
S$ usually limit their sayings to 
ngs like “Joe T. 125,” “Cool Cliff 
,’ or “Wildcats 97.” 

‘These names and address num- 
S are driving the real graffitists 
derground and giving them a bad 
e,” says author Robert Reisner, 
0 is considered the dean of cur- 
t graffiti experts (Reisner teach- 
the nation’s only college-level 
vey course in the subject at New 
rk’s New School for Social Re- 
rch). ‘““‘What’s happening now is 
re vandalism,” he adds. 

In Philadelphia and, New York, 
ere the cost of erasing the deface- 
nt has run into millions of dollars, 
ience has worn thin and legisla- 
n has been passed in efforts to halt 
outbreak. More important, per- 
ps, judges have begun sentencing 
victed graffitists to “clean-up” 
ails. New York’s Mayor Lindsay 
o named his chief-of-staff Steven 
Isenberg to head a task force that 
ll try to find out what causes peo- 
to indulge in graffiti and to devel- 
programs to halt the problem. 
ased on a survey of psycholo- 
ts, sociologists, and behavioral 
entists who have studied graffiti 
related aspects of human activity, 
causes vary. A “breakdown of 
and order” and “‘loss of respect 
the so-called ‘Establishment’ ”’ 
e the causes most generally cited. 
Dr. Howard M. Newburger, a pro- 
or at John Jay College of Crimi- 
Justice in New York believes the 
ent graffiti plague is another ex- 


ample of minority-group members 
saying: “To hell with your city; we 
can do what we want.” 

“And so they deface everything,” 
Dr. Newburger says. “People feel 
small and they don’t like it, so they 
put their names before the public 
via graffiti.” 

“Several years ago,” recalls Dr. 
Leo Goldberger, director of the Re- 
search Center for Mental Health at 
New York University, “I was asked 
to comment on the switch from the 
use of letter telephone exchanges 
such as Butterfield 8—to complete 
digital systems. It struck me then— 
as does today’s graffiti situation—as 
further evidence of a general move- 
ment toward anonymity. 

“This graffiti is a means for peo- 
ple to reinforce their sense of selves. 
By putting their names somewhere— 
sewing it on a jacket or blouse, for 
instance, or writing it on a wall or 
subway car—they are saying, ‘I’ve 
got recognition even if I gave it to 
myself.’ The only thing we have left 
these days is our name. Think about 
that!” 

According to Dr. Hirsch Lazaar 
Silverman, a practicing clinical psy- 
chologist, “People want to express 
themselves; some shout and scream, 
some write graffiti.” 

Other experts, asked to describe 
the causes of graffiti gave related, 
less defined reasons—and one, Dr. 
Robert Krauss of the Department of 
Psychology at Columbia University, 
recommends caution in zeroing in on 
one single answer. ‘““When one is giv- 
en the explanation that society has 
taken away the individual’s identi- 
ty,” says Dr. Krauss, who is current- 
ly in the midst of making a study of 
littering, “She has to ask some prob- 
ing questions. It’s a very good idea 
to beware of facile explanations. 
When we’ve interviewed people on 
why they litter, we’ve discovered 
dozens of reasons. The same goes for 
graffiti, I’m sure.” 

And the “cure”? Dr. Goldberger 
believes the problem is nothing more 
than the word “fad” implies: For a 
Day. “The graffiti fad has peaked 
and is on its way down,” he insists. 
“Those who probably started it now 
want to clean it up.” 

The best solutions, Dr. Newberger 
feels, would be the input of more 
youth workers into creative city 
projects “to instill hope within these 
kids that they can attain what they 
want in life. Let them see that their 
future is tied up with the future of 
the city they live in.” 

Most experts believe graffitists 
think much like har — criminals 
in one respect—they don’t fear pun- 
ishment as much as thee do being 
caught. 

“The current grafiti craze will 
pass,” says auth or Reisn er, who has 
written several books on graffiti. “I 
want to see us get back to good, 
clever, witty commentary once 
again. Let’s put graffiti back where 
it really belongs—in public toilets 
and on construction fences.” END 
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Remarkable eee 
STOPS FINE LINES — 
AROUND EYES, MOUTE 


IRMA SHORELL’S 5 


MOISTURIZING CREME 


Now — for the first time — Raitt can stop 
yourself from looking older! 


When I was in my 20’s no creme was avail- 
able that was effective in smoothing away 
the dryness lines — and stopping new ones 
from appearing. 


YOUTH 25 — this remarkable new discov- 
ery does just that! Beauty editors, stew- 
ardesses, actresses — all testify that it 
works! It is the world’s first liquid creme 
that is both a treatment and a moisturizer in one... it im- 
parts a healthy natural ‘glowy’ sheen to the skin. 


J; 


IRMA SHORELL 
World Renowned 
Ny Orel al eg 


The initial users — internationally famous beauties — were 
amazed. No more dryness lines formed around their eyes and 
throat. 


All stopped using foundations and much less makeup. And — 
in summer it enabled them to TAN BEAUTIFULLY — 
WITHOUT PEELING. 


..- Regular $12.50 size — $7.00 (limited time) 


Here is your chance to purchase YOUTH 25 MOISTURIZING 
CREME ...it helps the younger woman eliminate the dry, 
taut, wrinkle-feeling — protects her face against the drying 
aging elements at this special get-acquainted price. 


A bonus for you 


During this ese offer receive a 2 oz. YOUTH 25 ‘DEEP- 
ACTING’ CLEANSER — thoroughly 

removes dirt, grime and stale 

makeup without drying. 

Leaves skin sunshine- 


JOSEPH MAGNIN 


AN odunfac COMPANY 
P.O. BOX 7784, SAN FRANCISCO, CALIF. 94120 


—____— 1.75 02. jars of YOUTH 25 MOISTURIZING 
CREME (reg. $12.50) @ 7.00 each include bonus 
offer of 2 oz. YOUTH 25 deep-acting Cleanser 
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NIGHT PRAYERS: A familiar family 


] 


scene. The kids in their pajamas kne« together 
beside their beds and say their evening be 

prayers. The lights go out in the chil mec 
dren’s room. Three hours later, the ee 


parents retire. Briefly, the wife and praye 
of the day 


husband say a night prayer 


\ 


breath t 
Binaca 
taste that | 
mouth and S 
itdoesa lot mo " 


YOU AND YOUR § 


By Bob Gaines 











we 


I’ve been interested in night prayers 


SLEEP ever since Tony Randall, the TV star, 


told me he always says his prayers be- 
fore going to sleep and it helps him 
rest. To learn more about the thera- 





a ritual prayer spoken peutic value of an evening prayer, I 
dark room. It could spoke with Stephen Prichard, training 
quieter, a moment of director (and a Presbyterian minister) 

ear wo people lie in bed, close at the Institutes of Religion and 
and briefly say a silent Health in New York. The Institutes 
ehow this final grace note are affiliated with Dr. Norman Vin- 
has a soothing effect. cent Peale’s Marble Collegiate Church. 








come in a delicious frosty mint 
© flavor, too. 
Now your breath can be as 
much fun as you are. 


Binge r 
‘te Binaca 


\ And Binaca Drops and Spray 


{hha 


A> ~~ a: 


ey 

“There’s no question that a 
prayer at the end of the day can dol. 
lot to assure you a good night’s sleey]_ 
Prichard told me. “A good prayer G4, 
help you clarify what is important |. 
you. It’s a way of summing up yo}, 
day.” L: 

He told me that a good therapeug, 
evening prayer should be one in whi 
you open yourself up to your dai 
experiences and to God. “You say 
yourself, ‘God, I don’t have all t 
answers, but this is what I’ve expe 
enced today and this is what I fe ' 
about it. And God, with Your he 
this is what I hope for tomorrow.’ ” 

He added that the worst kind 
prayer at night would be a manip 
tive one. ““You pray that God will 
after your enemies or get you ft 
points on the stock market. This 
essentially a neurotic prayer and nh. 
likely to quiet the spirit.” a 

He said that many people are u . 
easy about going to sleep because th} 
want to stay in control of themselyq_ 
“They’re not willing to say, ‘I close nj. 
eyes and place myself in God’s hand} 
They won’t trust anything outsif, 
themselves. I think this is the reasq_ 
for so many of the complaints abo}. 
insomnia heard by doctors—a lack 
faith in God or the goodness of t} 
world.” 

I asked Mr. Prichard if he wou} 
comment on the familiar childre 
prayer, ‘““Now I lay me down to sle 

” and specifically the disturbi}- 
third and fourth lines, “If I should «f 
before I wake/I pray the Lord my sce 
to take.” I told him that I had frien) 
who said that as children they we , 
terrified by that prayer. L; 

ihe lot of people ask about that pra 

” he replied. ““The words come frej 
a ee when people demanded a 
of reassurance about dying and uncof- 
sciously there was a lot of confusifl 
about sleeping and dying. I suspeg 
the lines were put in more for ad 1. 
than children. 

“If I were teaching the prayer to! 
child, I would just make sure he undd_ 
stands that the lines mean God | 
watching over him and he has nothif- 
to worry about.” 7 

He added, however, that with his ov” 
children he prefers prayers that are lef’ 
ritualized. “Kids can be so simple a} 
beautiful and spontaneous. You sho | : 
let them use their own imaginati}™ 
about bedtime prayers. You don’t ha e 
to teach them specific prayers. Just af 
them, ‘What things happened to yf 
today you want to thank the Lord fcP 
Who are the people who are imp , 
tant to you? Who would you like tf 
Lord to bless?’ 

“A child understands this approa 
and can come up with some wonderff> 
sensitive prayers. This sort of pray} 
helps intensify their understanding 
the day and what it has meant to 
alive. Emotionally, it’s a very soothif™ 
way of ending the day for a child.”f™ 

Mr. Prichard said that with his ove 
two children, Pamela and Laura, he 
established a slightly different eveni 
ritual. Instead of evening prayers, 
and the two girls sing a song. 

“We have our own special pray 
which we sing. But it could be any sog : 
with a spiritual message. The imp 
tant thing is that it sets the right to 
I like to think that every night the gi 
and I become a little better as peop 
Our evening prayer-song has the po 
to do this for us.” EF 
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E BERGENS 
rtinued from page 90 


undation it clogs the pores badly. 
ndy: When I started modeling, I 
lected my skin. I'd come home 
would be too lazy to take off the 
keup. Now that I’m getting older 
a trying very hard not to look it, so 
#0 make an effort. (What I’m striving 
+ is nothing less than immortality.) 
neces: Fortunately Candy did find 
t that you do have to take care. As a 
tter of fact she’s the one who got me 
start having facials. It’s ridiculous 
at I didn’t have a facial until three 
rs ago. 
undy: I try to have a facial once a 
onth. In between I have a regimen I 
flow more or less daily. At night I 
“an my face with a liquid moisturizer, 
d then I use a very mild cleansing 
‘ion, Then, if I'm not too sleepy, I put 
some moisturizer. In the morning 
use the cleansing lotion and moistur- 
pr again. Mayke two or three times a 
ek I use a mild soap and water be- 
use I really like it when my skin 
als squeaky. 
ances: I really believe in facials. 
hen I first started I went on a crash 
Jogram because I'd never had one be- 
re. Now I go for a treatment once a 
onth. I can’t urge women enough to 
ve themselves some kind of facial. It 
n be with a do-it-yourself product or 
me old-fashioned thing like oatmeal 
egg white. 
mdy: I think exercise is important, 
o. It’s important for my general sense 
well-being as well as for my skin. 
ances: If I go two days without exer- 
se I start getting grouchy. When I’m 
‘ercising, my skin looks decidedly bet- 
r, too, because of improved circula- 
mm. Many women don’t think enough 
pout circulation. Things have got to 
ove around. 
andy: I think that as far as skin care 
es diet is terribly important. I don’t 
ive enough will power, but I try to be 
lite sensible most of the time. I don’t 
‘ink coffee and I don’t smoke. But 
jJhen I’m writing a story I feel that it 
such hard work I reward myself 
rery paragraph or so with a chocolate 
ip cookie. 
rances: Being the wife of an old fash- 
ned Swede, I believe that the kinds of 
pods you eat can’t help but show. 
andy: I think your emotional state 
Tects your skin a lot, too. When I 
el myself going throwgh something 
Jnotionally difficult, I will suddenly 
*e a rash appear around my mouth or 
y patches at the corners. 
rances: When I was a singer, I would 
mmetimes get very uptight about an 
udience. The first place it showed, of 
durse, was the voice and then the skin. 
would awaken the next morning and 
have swollen eyes or some other 
Jeculiar thing. I think tension is one of 
woman’s two worst enemies. The 
ther is the sun. 
andy: I keep out of the sun more now. 
used to stay in the sun and cook. Now 
always wear a moisturizer, and if I’m 
t the beach I put on a hat. 
rances: When I play tennis I wear a 
yundation and a sunblock on top of 
qat. I've found that even if you only 
y for an hour late in the afternoon, 
Ne sun’s rays still get to your skin. 
andy: When you inherit good skin, 
*s your responsibility to take care of 
J. I feel very lucky to have good skin 
“ad I don’t want to lose it. END 


125 





These Tupperware 
containers give a busy 
hostess the thing she 
needs most. Time. 

With Tupperware 
Dessert and Parfait Sets, 
you can prepare your 
favorite dessert hours 
ahead of time and store it 
in the freezer. Then, 
minutes before serving, 
you just remove the 
seals, snap on the 
saucers, and you have 
beautiful, frosty 
serving pieces. 

You can see and order 
Tupperware Parfait and 
Dessert Sets at a 
Tupperware Party. If 
you havea party in your 
home by Nov. 3, 1973, you 
may qualify to receive as 
a gift a 10-piece copper- 
bottom, stainless-steel 
cookware set. Calla 
Tupperware distributor 
for full details. (Look 
in the white pages of your 
phone book under 
“Tupperware.”’) 


i UPPERWARE™ 


“Tupperware” is a registered 
trademark of Dart Industries. 
Gift offer available in U.S.A. only. 






































“Tyou want to lock in freshness, 
Tupperware really locks it in. 


Great go-togethers i 
Rice-A-Roni 
ana Kikkoman 





ag a Kikko Roni Chicken 




















Combine V2 cup Kikkoman 
Soy Sauce, % cup white wine, 
2 Tbsp. sugar, V2 tsp. 
ginger and 1 clove garlic, 
diced. Pour over 3 Ib. cut-up 
frying chicken, marinate 

1 hour in refrigerator. 

Bake in 350 F. oven 1 hour, 
ti turning occasionally. 
Prepare Fried Rice-A-Roni 
according to package direc- 


/ tions. Place on serving platter 


and arrange chicken on top. Serve. 
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Kikko Roni Kabobs 


Bring to boil % cup Kikkoman 
Soy Sauce, Y2 cup wine vinegar, 
2 Tbsp. oil, 2 tsp. instant onions, 
V4 tsp. each dry mustard 
and pepper, 1 clove garlic, 
diced. Cool; marinate 

1 Ib. beef cubes and 12 
mushrooms 1 hour. Prepare 
1 pkg. Fried Rice-A-Roni, 
adding 1 Tbsp. marinade. 
Broil skewered 
meat and mushrooms. 
Serve Kabobs 
over Rice-A-Roni. 






Combine Fried Rice-A-Roni 
and Kikkoman—the nation’s 
flavor leaders —in these 
simple and delicious recipes. 
Get creative with other 
Rice-A-Roni favorites. And, 
1 addition to Kikkoman 
Soy Sauce, try the zesty 
of Kikkoman Hawatian 
Sauce. 
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MARILYN 


continued from page 79 


wonder if even the ambition is begin- 
ning to leave. How near she is to a 
burned-out case. She is living in her 
apartment in New York with Miller’s 
goods and papers all gone. In his emp- 
ty study he has left her portrait on the 
wall. It has been his favorite picture of 
her. Now in a couple of months they 
will get divorced. Carefully, she picks 
the day of Jack Kennedy’s inaugura- 
tion, January 20, 1961, and flies to 
Juarez. The date has been selected by 
Pat Newcomb. her new publicity wom- 
an and new intimate. Happily, Marilyn 
will receive less publicity on this day 
than any other. 

But then she will hardly want to 
make headlines about the shattering of 
the Hourglass and the Egghead. Quiet- 
ly, she sits in a cocktail lounge at the 
airport in Dallas for a two-hour lay- 
over on the way to Juarez and carefully 
follows on television the first of Jack 
Kennedy's thousand days. Pale witch 
of the lonely American wind, there in 
Dallas she watches. In Dallas! Where 
else? The most electric of the nations 
must naturally provide the boldest 
circuits of coincidence. 


A poodle from Sinatra 


After the divorce, she puts herself 
together long enough to go up for a 
visit to the Roxbury, Conn., farm, and 
collects her things from Miller, goes 
with her newfound half sister, Berneice 
Miracle, discovered to be living in 
Florida. Marilyn drives up with her to 
a “difficult meeting,” by Miller’s de- 
scription “trying to put a face on 
things and make me believe she was 
happy, carefree, the way she wanted 
to be.” She leaves with some books, 
sculpture, a set of bone china and cock- 
tail glasses, leaves behind some washed- 
out jelly glasses for Miller to drink 
out of. (Does she also leave her invest- 
ment in the property?) She certainly 
deserts Hugo the basset hound, but 
mourns him when back in the city. 
Soon Sinatra will give her a white poo- 
dle. Somewhere in this time she also 
apparently has a small and reasonably 
friendly affair with Sinatra, for an inti- 
mate tells of driving her to the Waldorf 
where he is staying while she keeps 
taking nips of vodka, which “doesn’t 
help much.” Next day there is huge 
curiosity, but she indicates there was 
something wrong with the way the 






twin beds had been put together. 
crack between the mattresses 
which one or the other kept fal 
(There is a flaw in the service att 
Waldorf!) tk 
Of course, she is back with Joe} 


Maggio again, although in no reg a8 
form. Still, they have had a resuj’” 
tion of romance. In late DecemP™ 
about a month before her divorce { 
DiMaggio, there has been a pl ib 
call from Joe’s friend Reno Bai in 
chini. “Can,” he inquires, “a cer 
person call?” Tell your friend I’m ¥P. 
ing, is Marilyn’s reply. . 

On Christmas Day DiMaggio a F 


at her apartment with the largest pF 
settia she has ever seen. So they} 
commence. Indeed, it may be ¥ 
knowledge that she is unfaithful 
Maggio that makes her nervous 
Sinatra. In these days when she spi 
of Joe to her closest friends it iJ 
sentimental terms of the perfectio 
his body and unhappy accounts of 
guilt of his mind once love is done. 
Of course, she is not nearly this J 
to others. Her tongue is probably nf 
so sharp as now. She delights fri 
with an account of Richard Bug’ 
and his advances: he has dared to [_ 
gest his prowess. “You didn’t dof 
well,” she tells him, “by Susan Sif’ 
berg!” Is it all too likely she is ma} 
most of it up for the amusemen]}) 
friends? Certainly she could tell F. 
story to spite Elizabeth Taylor. : 
It is all spice and sting, malice, J 
new gaiety. Marilyn is conceiv], 
trying out a few first readings cf] 
future middle-aged role. Should | 
settle for successor to Tallulah? | 


Pills and peanuts ] 
She is sitting in the exhausted a] 
a career, and her sleeping pills are} 
far from cocktail party peanuts as], 
opens a capsule to speed up the ei}, 
and swallows it while speaking. 
draws up a will. It must be like; 
turning on a midnight swim to p| 
of old depression. She assigns mq 
to Berneice Miracle—the family co},, 
first!—no, it is the only way she }, 
pass on money to herself, and L. 
gives bequests to her secretary, 
Reis, and to a few friends. Her | 
sonal belongings she leaves to [di}p 
tcr| Strasberg—he is the true cur 
of her art. For whatever reason, } 
does not mention Paula Strasberg}. 
course, she has already loaned 


much money and given her stocks, } : 







“Hey, Daddy! I finally swam the full length of the pool!” 




















»vided studio jobs for her at $3,000 
«week, In January, just a little he- 
@e Kennedy’s inauguration, she has 
» will read aloud, and lawyers ex- 
in her finances. She is not nearly so 
h as she hopes. In fact, she is living 
a share of profits from Some Like 
Hot and in the hopes of what The 
isfits will do. But that film is off to 
mudged start with mixed reviews. 
n late winter, further depressed by 
divorce and the lack of real excite- 
ent about The Misfits, she 
iks into depression so se- 


how to open doors at this hospital. 
“Early the next morning, Marilyn 
emerged secretly from the’ Clinic 
clutching tenaciously to DiMaggio. .. . 
She went at once to a private room in 
the Neurological Institute of Columbia- 
Presbyterian.” 

She has three weeks of rest, with- 
drawal from pills, and a hospital dis- She reaches her apartment in time 
charge. With Pat Newcomb at her side, to read in a newspaper column that 
she runs a gauntlet of reporters racing Kay Gable believes Marilyn “had 
through traffic to catch her attention brought on Gable’s fatal heart attack 


without work and nibbled at by the 
edge of financial concerns. The TV 
contract had been for more than 
$100,000, and that is now gone. She 
goes surf-fishing with DiMaggio in 
Florida and visits half sister Berneice. 
Then she gets “impatient” and flies 
back to New York. 


So she stands in the room, and leans 
toward the window, eyes closed. Per- 
haps she passes through some migra- 
tion of the soul before she returns to 
her life in that room. When next day 
she confesses how close she had come 
to jumping, her friends are certain she 
must move to Hollywood, and get a 
rented ranch house. With but a single 
floor. She decides they are right. 

So she goes West still one more time, 
and lives in analysis again, is it for the 
third or fourth time—who 
can keep record of these 












































e her analyst is worried. 
»abthaps she makes a suicide 
empt. We do not know, 
-her publicity agency now 
»ks not to advertise but 
draw her life from ex- 
ination. Still, she is ad- 


ispital for mental disor- 
s. The press descend, and 
» not get to see Marilyn. 
e has gone through one 
on door after another, and 
e doors close behind her. 
me has not been told any- 
ing about the hospital. 
hat are you doing to 
je?” she cries out. “What 
ind of a place is this?” 
_BShe spends three days in 
Broom with barred windows 
fid a glass door through 
nich doctors can peer in. 
here is no partition to the 
_fhn. Which nurse, intern, 
‘Tsident, visiting doctor, or 
»spital attendant will fail 
take a good look? Soon 
ssip is blazing like brush 
*e. She has whipped off her 
othes, goes the gossip, she 
: . one can fill in any 
bscene gesture if one wants 
‘| hear the gossip. 

‘| Later, Marilyn will indi- 
~}te to Pat Newcomb that 
“ie did offer a show. “If they 
ere going to treat her like 
ut,” goes [her biographer 
ed Lawrence] Guiles’ de- 
ription, then “she would 
have like one.” 


Reverse habits 


“ Of course, the desire to 
ke off clothes may even 
‘blieve the impulse that 
‘ashes one through an open 
‘limdow. She has always 
‘gen working toward nudity. 
ertainly, she has not been 
model for nothing, nor 
wanted desperately to 
and up naked for God and 
veryone else to see,” nor 
ad her nude calendar, nor 
te nude sessions she will 
ill go through with a few 
notographers, nor exposing a breast 
. The Misfits—not all for nothing. 
erhaps as one drifts toward a state 
2ar-insane, there is some impulse to 
un inside out, reverse habits, fling off 
othes, morals, and one’s relation to 
me. Does psychosis, like death, move 
ack into the past? 

Nonetheless, she is out of whatever 
vate she is in quick enough to know 
ize wants to be out of Payne-Whitney. 
hey allow her one phone call. She 
lakes it to DiMaggio, and he is up 
om Florida to New York by the 
ening plane and on the phone to 
oliticians and powers who would know 
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Make it a flavorful summer with beef on the grill—often! 
T-Bone steaks are great, but you can enjoy the same outdoor 
beef flavor with top round, blade chuck, sirloin tip and cubed 
steaks. It’s easy once you know how—and well worth it in taste! 
Simply marinate steaks in refrigerator 4 hours or more in equal 


amounts of ketchup or chili sauce, vinegar and salad oil and 
broil at low to moderate temperature to rare or medium doneness. 


Wyoming Beef Council 
Utah Beef Council 
Oregon Beef Council 
Montana Beef Council 
Idaho Beef Council fo > 
Colorado Beef Board 5) 


\3) 
California Beef Council SUN y 
Arizona Beef Council beef 


Order the new 32-page ‘‘Beef Outdoors” Book- 

-~j let with special recipes for economical cuts. 
Send 35¢ in coin to Beef Industry Council, Box 
11168, Dept, L, Chicago, IIlinois 60611 for full 
color booklet “Beef Outdoors.” 


Name 





e/ 


Address 
City. 





State Zip 
Zip code and this official order blank required to fill order. 
Allow 3 weeks for delivery. Offer expires December 31, 1973. 


in cooperation with 
NATIONAL BEEF INDUSTRY COUNCIL 





from tension and exhaustion.” (If 
Gable never complained to Monroe— 
“when she’s on the set,” he had said to 
a reporter, “she’s there to work!’—he 
had, however, told other reporters that 
in the old days of Harlow, “‘when stars 
were late, they were fired.’’) 

Marilyn opens her living room win- 
dow and prepares to jump. As she de- 
scribes it to a friend the next day, she 
knows that she must leap quickly. If 
she goes on the ledge and waits and 
is discovered up there by people down 
on the street, and then fails to jump, 
the resulting publicity will have to be 
worse than death or going on with life. 


for one more comment. Now she is 
back in her apartment, and as usual 
after such a bout, is restored for a little 
while. She makes plans to do Rain on 
television with Lee Strasberg direct- 
ing her, and gets a letter from Somer- 
set Maugham, who is delighted she will 
play the role. As Marilyn says to an 
interviewer about Sadie Thompson, 
“She was a girl who knew how to be 
gay even when she was sad. And that’s 
important—you know?” Then Rain 
falls through. NBC will not do it with 
Strasberg because he has no TV ex- 
perience. Nor will Marilyn do it with 
another director. Yet she is restless 


arranged marriages of the 
mind? In the late spring of 
1961, she is on Httle but a 
routine of diet and rest. She 
is to have a gall bladder 
operation (whose scar will 
yet show in the famous nude 
studies Bert Stern will take) 
and responds well to the sur- 
gery—perhaps a knife in her 
belly pays part of the debt to 
Gable. She shuttles between 
New York and Los Angeles 
over the months to come. 


Last sign of life 

A woman named Marjorie 
Stengel (who had previous- 
ly been secretary to Monty 
Clift) has come to work for 
her now in New York, and 
through her eyes we get a 
portrait of these months in 
Marilyn’s life. During the 
interview in which Miss 
Stengel is given the job, 
the house phone rings, and 
Marilyn picks it up. Some- 
one is asking for Miss Mon- 
roe. “She’s not here,”’ Mari- 
lyn says in a rough voice 
and hangs up. It is the last 
sign of life the new secretary 
will see. Days drift by. 

Marilyn gets up late in 
the hot New York morning 
and wanders around in a 
blue baby-doll nightie. It is 
slightly soiled. After a while 
she chews on some lamb 
chops and eats. cottage 
cheese, then takes a big glass 
of No-Cal black cherry 
drink. “That meal alone,” 
says Marjorie Stengel, 
“might have been enough to 
kill you.” Later in the day 
Marilyn talks on the phone 
for a very long time with 
her analyst in Los Angeles. 
No one else calls. Few 
letters arrive, yet when 
a particular piece of fan 
mail is obscene, she will take 
a look. On a bank applica- 
tion she carefully prints UN- 
KNOWN in the space for 
her father’s name. 

But then the mood is not without 
its own blank space. In the kitchen, 
plaster is falling; the walls are a dirty 
New York kitchen-yellow. The bath- 
room has no glamour—no dressing ta- 
ble, no little lamps, no bright pattern 
for the shower curtains, just a bath- 
room. In the bedroom, her walls are a 
dark putty brown, and the furniture, 
French Provincial, is cheap, painted 
white. A satin quilt of putty color 
serves as a throw for the queen-sized 
bed. Overhead, on the ceiling, is a mir- 
ror. It is her major touch. The second 
bedroom is almost bare, a few pieces of 
odd carpet on the floor. (continued) 
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MARILYN continued 


In the reception room Marjorie 
works among file cabinets. The best 
decoration is a Toulouse-Lautrec in a 
frame; print and frame together must 
cost fifty dollars. In the living room a 
contrast: all is white. The walls are 
white and the rug, the white piano is 
there and a white couch. Even the Cecil 
Beaton photo of Marilyn in a white 
gown is there. White transparent 
leaves are in a vase. They are arti- 
ficial. Plants are brought in from time 
to time, but they die. Only the arti- 
ficial white leaves remain. 

On the white shag rug is the old 
stain of a dog. While Stengel works for 
her, there is talk of cleaning the rug. 
It is finally picked up by Denihan’s, 
who “charge her more than the rug can 
cost.” It comes back clean except for 
the yellow spot: now chemists come 
from Denihan’s to make tests. 

Doctors and pharmacists also ap- 
pear, dressed in dapper dark clothes 
and in dark horn-rimmed glasses. They 
are waiting for Miss Monroe on the 
Spanish bench in her foyer with its 
black-and-white checked tiles, waiting 
to bring pills and prescriptions in 
Marilyn’s name or in other names. 
Sometimes the pills will be ordered in 
Marjorie Stengel’s name. On the end 
‘table, The Nation is sitting and /. F. 
Stone’s Weekly. On the night table in 
the bedroom is The Carpetbaggers and 
a volume of Edna St. Vincent Millay. 

In the dark den where Marilyn 
makes her calls, there is only a gray 
New York window on the court, yet 
here the plants stay alive. Perhaps it 
is because Marilyn sits there so often 
to share the understanding gloomy 
light. And in the closet of the spare 
bedroom evening dresses are lined up 
on wire hangers. There is no padding 
to the hangers. Nor garment bags. In 
other closets are minks, and a row of 
furs in white, also on wire hangers. A 
host of Ferragamo pumps are on the 
floor. In another closet, two dozen Jax 
slacks rest on wire hangers, with their 
price tags still attached. Yet when 
Marilyn goes out to shop she puts on 
no underwear. Salesladies gasp in their 
gossip over this. “She has a smell,” 
they tell Marjorie Stengel over the 
phone. (Of course, they do not know 
that Marilyn, like many another artist, 
may not wish to wash if in the scent of 
the previous day some clue to experi- 
ence can linger.) 

One morning, going through the file, 
Marjorie encounters a diamond ring 
in the bottom of the drawer. How long 
it has been lying there, she does not 
know. Can it be a gift from DiMaggio? 
(Whom Marilyn now calls Mr. D.) 
One given morning Marjorie is told “a 
certain man” will call and she must do 
what he tells her. But when the phone 
rings, the voice is clear. “Marge, this 
is Joe DiMaggio”—he is obviously used 
to talking to people gel 
and he asks her ¢t et him ai é 
Shelton where he will give her $5,000 
to cover an overdraft in 
count at J 


named Sten; 


Marilyn’s ac 

Irving Trust Marjori¢ 
Stengel cannot comprehend Marilyn’s 
secrecy. 

Many a morning she will a 
glimpse of DiMaggio as he slips out 
of the apartment not long after she has 
arrived for work. Yet Marily 
never indicate he has been there 
as if no one must know DiMagsi 
sleeps over. 
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Marilyn is coming to the end of her 
years in New York. Each month she 
spends more time on the coast. Now 
at her analyst’s suggestion, she buys 
her house on Fifth Helena Drive in 
Brentwood. It is a house exactly like 
his! Somewhere in this period, she even 
phones New York in great excitement. 
She is having a gala evening out with 
Sinatra. Although she has bought two 
dresses at Magnin’s, she needs a partic- 
ular dress from New York. The maid, 
Lena Pepitone, flies out first class to 
bring the dress, but in the interim 
Marilyn has found another. 

Now New York begins to dissolve. 
Marjorie Stengel is asked to move to 
Los Angeles and refuses, and will soon 
leave her employ. Marilyn takes a trip 
to Mexico and comes back to Helena 
Drive with Mexican tin masks and 
lighting fixtures. It is April of 1962. 
She has four months to live. and work 
is ready to start on a film she will do 
at Twentieth. It will be called Some- 
thing's Got to Give. 


A 20th Century special 

The script for the film has been re- 
written from a story that is twenty 
years old. It is a Twentieth Century 
special! If the director is George Cukor, 
that is no splendid omen, for he di- 
rected her in Let’s Make Love, but at 
least she is fond of his good manners, 
and the co-star, Dean Martin, by way 
of Sinatra, is a friend. Peter Levathes, 
new head of the studio, is, however, 
furious at the waste Elizabeth Taylor 
has brought Twentieth on Cleopatra. 
He is not the best man to put up with 
Marilyn. She, on the other hand, can 
measure her salary of $100,000 against 
Elizabeth Taylor’s $1,000,000. (“Get 
that dyke away from me!”) She also 
lived in her own semi-retirement while 
Liz's photograph has been appearing 
on the covers of magazines. Naturally, 
Marilyn has also caught a virus. Since 
her time in Los Angeles usually con- 
sists of going from analyst to internist, 
it is as if the virus reflects some spiri- 
tual essence of doctors’ offices. She runs 
a small fever, small and chronic. Her 
temperature is usually over 100 de- 
grees, if under 101, but she has an 
agreement that she can leave the set 
if it goes above 103. After three weeks 


vondered 
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“uy corse I’m enjoying myself, dear—I just 
ere were any shopping centers nearby.” 


of shooting, she has managed to show 
up for a sum of six days. Since they 
expect that, they have been prepared 
to shoot around her. They all seek to 
cooperate with her: Levathes even 
keeps away. But the script! It can 
hardly collaborate. Illness is eventu- 
ally equal everywhere to illness, and so 
every false line of dialogue inhabits 
the metaphysical center of her virus. 
It is death to work on that set. 

And she is not dead. Something of 
interest has been happening in her 
personal life at last. She would prefer 
to be free and pursue a good time. 
Since Sinatra is friends with Peter 
Lawford, she has met the Kennedys. 
She has, in fact . . . but there is more 
than a little to say. Suffice it that on 
a Friday morning in the middle of 
May, she does not appear at the set 
but gets instead on a plane to New 
York. Jack Kennedy is being given a 
birthday party at Madison Square 
Garden, and Lawford has invited her 
to sing ““Happy Birthday” to the Presi- 
dent before twenty thousand guests. 
She is not about to fail to appear. They 
have even prepared her entrance. 
Three times her name will be an- 
nounced, and a spotlight thrown on an 
empty stage. Then she will finally be 
introduced as “the late Marilyn Mon- 
roe.”’ It has been Peter Lawford’s idea. 
He delights to play on tricky heights. 
Sometimes he wins, sometimes not. 
The late Marilyn Monroe comes out 
in all the champagne thermal of her 
evening gown, and sings “Happy Birth- 
day, dear President” as it has never 
been sung before. The twenty thou- 
sand guests listen to a sexual electric 
of magnets and velvets. Her voice is 
all of mischief. Even a dead ear in the 
house will stir. “She sounds like she 
knows him awful well!” Kennedy, with 
a fine grin, disengages himself from so 
supreme a throb of secret history by 
remarking in his speech, “I can now 
retire from politics after having ‘Happy 
Birthday’ sung to me by Miss Monroe.” 

In her good time, Miss Monroe, 
ready to retire from her present film, 
returns several days later to the movie 
set. Officials at Fox are on the edge 
of firing her, but she has a splurge of 
activity, as if the core of her delight 
is to shake male decision once it has 









a Fes ae ri 
ae She comes in on the day 
has to do a swimming scene, and 
the pool for hours, virus and all, e 
pushes the premise further, as if se 
of the Kennedy family’s competit 
ness has gotten into her, and she \ 
teach Elizabeth Taylor who the cer 
of female world publicity might 
There, with three still photograph 
present from magazines, and all of 
camera crew, she takes off the fle 
colored bathing suit she has been we 
ing to simulate nudity, and is nal 
as she jumps in and out of the p 
many times, photographed front 2 
back, for all the world. The look in 
eye as we study the stills is triu 
phant. These are “the first absolut 
nude shots of Marilyn Monroe in fe 
teen years.” She is all of a naked fi 
year-old having the time of her 
and yet is also become a part of 
Kennedys—there is hardly a pic 
she will take after this day in whi 
she does not bear a resemblance to 
brothers and sisters of America’s me 
well-known Irish family. Wit, compe 
tion, and victory are the alchemic 
elements of the psyche for which s 
has searched so long. Never does s 
look more in command of herself thi 
in the photograph by Larry Schil 
that shows her with one leg hook 
over the edge of the pool and 
devil of the orphanage in her eye. S 
is about ready to come out of it} 
water, but who can know what she v 
do next? The photographs of t 
swimming party are ready by Tuesd: 
a syndicated story by Joe Hyams 
carefully broken on Wednesday. Eve 
picture magazine in the world ni 
tries to reach Schiller, who (w 
Marilyn’s approval) controls the p 
ture rights. Before he is done neg 
tiating, the photos will appear in thi 
countries. Marilyn has asked in E 
most charming manner for no mec 
recompense than a slide projector } 
which to look at the color transpare 
cies. She is, in effect, giving a gift 
thousands of dollars to the photc 
raphers. 


























































“Agonizing reappraisal” _ 
On Friday, June 1, she is given’ 


birthday party on the e, s} 
zlers, candles, A eal 
She has a bottle of Dom n Wi 


friends in her dressing room. But | 
Monday she does not come to wo 
She is under too much strain (as s} 
easily convinces her doctors). On Tu} 
day she is not there either. That nig 
the movie is suspended; Wednesd 
the producer is quoted as sayi 
“There has to be an agonizing rez 
praisal of the situation.” (John Fos 
Dulles has not used his command } 
language in vain.) On Thursday ni 
she is fired from the film, and sper} 
the next day locked in her room wee 
ing, while Pat Newcomb sends a sta 
ment to Variety: “Miss Monroe} 
ready and eager to go to work on Mc ; 
day.” Later, on Friday, Levathes vj 
announce that she is discharged 4} 
“willful violation of contract,” and F 
is ready to file suit against her pi} 
duction company “for half a milli} 
dollars. We may have to increase tt 
figure to a million.” 
She is triumphant and crushed. §} 
is a female Napoleon, but only for c 
pride. The other soul, more timid th 
ever, is a virus-ridden orphanz 
mouse. It is as if she has spent her lf 
installing victories in all (continue 


\ 





General Electric Ranges with Total-Cleari Ovens 
lean parts of an oven othe 


All ovens that claimed to clean 
themselves aren't created equal. 
What's the difference? One works 
by heat. While the other, called 

“continuous cleaning’ depends upon 
a dark-colored porous enamel. This 
porous surface is designed to soak 
up splatter and grease as you use 
the oven. But since many parts of 
the oven can’t be made with this 
porous finish, you're expected to 
lend a hand. 

The General Electric Total-Clean 
self-cleaning system is completely 
automatic. It cleans the entire oven 
interior. All you do is latch the door 
and set the control. Spills, greasy 
spots and oven soil are decomposed 
by the heat. General Electric 


pioneered the Pyrolytic self-cleaning 
oven, so it’s probably no surprise that 


we have the largest selection 





P-7 plus double ovens 

The J797 Americana’ The 
lower oven has the P-7° Total- 
Clean Systent. Removable 
panels and shelves in the 
upper oven can be cleaned in 
the P-7 Lower oven. Other 
features include: dependable 
solid-state oven temperature 
control, Sensi-Temp™ auto- 
matic surface unit with 
griddle, automatic rotisserie, 
meat thermometer, infinite 
heat surface units, two pic- 
ture window doors. Available 
in Harvest, Avocado or White. 


ot Total-Clean Ovens. Te fea 
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P-7 free-standing models 
The J757 is a free-standing 30" 
model. In addition to the P-7 Total- 
Clean Oven, you get a solid-state 
oven temperature control, no-drip 
cook-top with Sensi-Temp automatic 
surface unit and griddle, automatic 
rotisserie, meat thermometer, in- 
finite heat surface units and picture 
Sx 2 cy a 


S797 


J757 
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window oven door. Available in 
Harvest, Avocado or White. 
P-7 top and bottom wall ovens 
The JK29 is a 27’ built-in double- 
oven with two Total-Clean Ovens. 
Other features: dependable solid- 
state oven temperature control, pic- 


ture window door in both ovens, easy- 


set oven timer, rotisserie, and auto- 
(matic meat thermometer. 
Counter top surface units 


Avocado or White. 


Everywhere.” Ge 
This feature 

goes with every 

P-7 oven range 

we sell. This is our 


SERVICE 


Ic 
EVERYWHERE 
~~ > 
\) 


GE serviceman nearby. 
Should you ever need him. 


GENERAL @@ ELECTRIC 


Customer Care...Service 





with matching exhaust hoods 
are available. All in Harvest, 


pledge: that wherever you are 
or go you'll find an authorized 


P-7... Another reason why GE is 
America’s #1 major appliance value. 
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MARILYN continued 


the psychic furnishings of one person- 


ility, while assigning all defeats to the 


»ther. So we are at the seat of com 
plexity In suc h a view of her person 
For if she is living with the full equiv 
alent of two people within her, it 

equal to saying that she will under 
take many an action that benefits on 
at the cost of the other, and i 
like a frustrated general must retiré 


turn 


from the action while her 
other mends. It is why so 
much of her life consists of 
stops and starts, and why so 
many of her affections are 
replaced by hate 


The harshest irony | 

Few are the activities she 
can perform where both of 
her selves can participate: | 
it is the harshest irony of 
her life that this collabora- 
tion works best every time 
she disrupts a movie set, 
for then everything in her of 
raw and buried force can 
enjoy the discomfiture of 
the company—she is forever 
Holly 


wood—yet these massive dis 


marching through 
ruptions, all to the tuneless 
flute of a lingering virus and 
a slight fever, are precisely 
able to employ that other 
part of herself which is sick, 
weak, wounded, miserable, 
stunned, and near to used 
up. At last such weakness 
and void is finally employ 
able! It is a method that has 
worked for years. Now, how 
ever, she is in the psycho- 
logical midnight of being un 
able to know if she really 
wished to end the filming, or 
simply miscalculated what 
stress the studio could bear 
In the weeks ahead, one 
more of the loveless come 
dies of her life is played out 
as studio heads on their side 
react to the displeasure of 
stockholders in New York 
to her irreplaceable loss, 
while she, swallowing her 
detestations of the script, is 
brought by her lawyers to 
agree that she must go back 
to the picture in September, 
night 


club tour is over, “in orde1 


when Dean Martin’ 





to reinstate herself as an i 

surable property for films.” 

What an eterni ( ( ten 

plate, but she do t have 

finances nor th lesire 

oe into litigat 
Commiseration pou 

of course. She is wel 


back to New York by) 
She says, “I’ve got to start 


about the stage.” Quickly the, 
her an opportunity t lo : 
Du Bois in Streetcar for Strasberg 
class [at the Actor’s Studio], an 


she turns in an electrifying piece 

work, so nervous her body is trem- 
bling from the effort. When she is done, 
the seat of her dress is wet. She 
has urinated upon herself in some 
whole anguish of the part. It is an 
incredible and unforgettable perfor- 
mance, but her farewell to theater. 
How could she ever do this every 
night? No, she is not in New York for 
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long before she must rush back to the 
coast Ss ) 1 pa for being away 
too long from h inalyst, back to the 
walled-in hacienda and swimming pool 

ith one acr Helena Drive, back to 

r half-furnished house with its pau- 
ity ol Los 1d piles of rec ords sit- 
ting in the corners with bales of 
magazines, cartons ol books, all the un- 
shelved yl] n of a life sitting in 
he co rs. She is back to her analyst, 


ipproaching the last 


summer than she has been in several 
years, and her muscle tone is no longer 
flabby. 

The photographs taken by George 
Barris almost a month after she has 
been fired by Twentieth are hardly 
portraits to reveal an abyss. No sui- 
cide is contemplated in her eye. Just a 
sensitive and not unsturdy young wom- 
an sits in a sweater at the beach and 
looks wistful and tough. (See photo- 
graph on opening page of this story.) 


No dishwasher detergent 
can prevent water spots. 


No detergent, even the best, can prevent water spots. 


Jet-Dry is made to sheet off water in the rinse cycle. 


(It's there that water spots form—after your detergent has gone 


down the drain.) Jet-Dry comes in liquid form for machines with 


dispensers. Or a solid little basket you hang in your dishwasher. 


So the next time a dishwasher detergent promises 


you nothing but spotless, spotless, spotless, (== === mss 


remember its claim goes down the drain 


when it goes down the drain. 


Try Jet-Dry Water Spot Preventer. 


You'll see what spotless really means. 
ee 


Promise. 


Solid. Liquid. 








f weeks of her life, and yet it 

is if the ambiguity of her presence 
vel with her even into the last 
s of her life, the debatable 
rer health, and the mys- 

r death. For there were 
sht she was even get- 

S 1as told her masseur, 

t she is finally tak- 

oy than a little chloral 
hyd hey’ ve got me back,” she 


in 


Says ] World War I stuff.” 
(Of coi | hydrate is just as 
powerfu y other sleeping pill.) 
Nonethe is Roberts’ impression 
that she is in tter alth this last 


No, she does not seem ready to kill 
herself. An underground of Hollywood 
gossip will wash over the end, and 
accounts of the witnesses to her last 
day will not agree. Just as the trail of 
Kennedy’s assassination in Dallas may 
be lost forever in the tracks of a thou- 
sand terrified moves by people who 
crossed over that trail in fear others 
were implicated, so too will her death 
be confused by every current of rumor 
until it is not possible to decide if she 
was dead of a suicide by barbiturates 
(after all the ones that failed), or by 
the accident of taking, as she had on 
many another night, more barbiturates 

































































than she could carefully count—of° 
whether she was even murdered, and’ 
if that is the wildest of suppositio 
witi: the feeblest of evidence to suppor? 
it, there was motive nonetheless fo?” 
murder and no weak motive. 

So one could not dispense altogethe’ 
with such a thought. Let us try to fing’ 
our way into the final confusion of he} 
death. 

Her time, this last summer, is spen 
at home around a pool in which sh@®” 
will not swim, althou 
characteristically she is off” 
fended if her friends won’ 
go in. There is a guest cot 
tage beyond that pool must’ 
with dog smell. Old friend#® 
like Norman Rosten com@ 
and visit, and once she go 
out with him to a gallery ® 
and buys a copy of a Rodi 
statue of a man and wom 
in embrace. The man if® 
fierce and the woman com®! 
pliant. It costs over a thou 
sand dollars, which she can?’ 
not necessarily afford, bu 
she buys it in half a minute 
pays by check, and takes i#® 
with her. Of course that if® 
less common than daily 
visits to her analyst or stay 
ing at home. It is close t 
an ordered existence. Sh 
has other old friends wh 
visit, and takes a host of 
phone calls in this place 
Often she speaks to DiMag 
gio, and often Pat Newcom! 
will spend the day with her#! 
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As close as orphans 


At night when she canno 
sleep, Ralph Roberts comes 
over to give her a massage 
Over the years they have - 
become close, as close per} 
haps as orphans who have” 
come to love one anotherf” 
Roberts is from a large anc 
poor family in North Caro 
lina and was not able te 
speak until the age of elev 
en—how moving must suck 
a detail be to Marilyn} 
Then an operation freed his! 
tongue from his palate. Tha 
childhood infirmity could ac 
count for some of his siz¢ 
and physical strength anc 
certainly for his sense o 
touch as a masseur. It coul« 
also account for his sensitiv 
ity to Marilyn’s thoughts, a 
well as his earlier determi}! 
nation to bean actor. Yet fort 
two-and-a-half years he has 
been submerging his own ca 
reer in order to be on call-— 
Marilyn has such need of him 

Often she will phone at £ 
A.M. when the pills she is using have 
failed to work. “I feel terrible, Rafe, 
she will say, “I’m about to jump out o! 
my skin.” He will come therefore in the? 
middle of the night and proceed direct- 
ly to her bedroom, which is kept ab- 
solutely dark. The heavy drapes ar 
always drawn since she cannot sleerp 
with the faintest crack of light; indeed 
the drapes are even stapled to the 
frame. In the blackness of that room 
he will locate his bottle of rubbing oil 
undo her brassiere (which she puts orf" 
every night in compensation for noi’ 
wearing anything during the day!), an 
massages her until she is ready fo) 


























», Sometimes it will take an hour. 
1 he hooks the brassiere and steals 


1ey have a psychic communion that 
viously not ordinary. Since her 
may have keen the most delightful 
ad ever touched, with a rare under- 
.-beneath the skin, or so he would 
ribe it, suspicion of an affair nat- 
ly has to arise, and in a hurry, 
4 aman as powerful in appearance 
coberts in a treatment so sensuous 
assage. While Miller had civilized 
1 in the separation of sex and ther- 
and was never overtly uneasy, Di- 
sgio would prove jealous more than 
+ as if, final physical connection or 
Roberts was still too close to his 
1an, feeling too much of what might 
off her body as love. DiMaggio 
an Italian sense of the whole when 
s said—if it is mine, it must be all 
e! I do not need another man to fix 
edges of my work. 

y now, we should be able to suspect, 
ever, that Marilyn enjoyed looking 
vith detachment while her body was 
ipulated by pro‘essionals. Perhaps 
was even at her best when her re- 
Ms were not sexual. No woman 
ld be more charming than she will 
ve to be with Norman Rosten, and 
voman more honest than she is with 
yerts, as over the years she tells him, 
she will tell few others, of what is 
pening in her life 

f{ we enter her relation to Ralph 
yerts now, two-and-a-half years af- 
it is begun, it is because she asked 
1 one night out of a silence while he 
#s; massaging her, “Have you heard 
rumors about Bobby and me?” 
Heard them? Why, all Hollywood,” 
verts told her, “is talking of nothing 
” 

, 

Well, it’s not true. I like him, but 
physically.” Since she had begun to 
<, she went on to say that she loved 
mind, yet did not find him as at- 
ctive as his brother. 


Celibate as a priest 

She could, of course, have been lying 
Roberts—there is many a rumor to 
im her affair with Bobby Kennedy 
ran in the back seat of a car after 
»y have both stolen out from a party. 
ll, one has reason to believe her 
ry. If the thousand days of Jack 
pnnedy might yet be equally famous 
» five hundred nights, the same can- 
t be said of Bobby. He was devout, 
ll married, and prudept, If he was 
0 a hard-working young man who 
ght wonder about sexual worlds he 
d never entered, such wonder was 
rdly going to weigh in balance 
ainst his ambition. His brother had 
maged miracles of indiscretion, but 
»bby had a hard enough attorney’s 
ad to recognize that he was vulner- 
le to scandal. Those who would not 
re to attack the presidency could fix 
on the younger brother. Besides, his 
lation to his family seems to be as 
ep as any public figure’s of our time. 
may be more comfortable then to 
sume that merry he might be—and 
wistful about Marilyn as a high 
hool boy with forty cents for a fifty- 
nt sundae split, cherries and banana! 
mut finally his hard Irish nose for the 
al was going to keep him as celibate 
the happiest priest of the county 
ding hands with five pretty widows. 
Still, what a flirtation! He would call 
r when he came to stay at Peter Law- 
rd’s house. She would come to see 
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Take the simmer out of summer with 


made with Kellogg’s Rice Krispies 


Tasty treats that Snap! Crackle! Pop!™ 
with refreshing fun for hot summer days. 
You whip ’em up quick ’n easy with 
Kellogg’s® Rice Krispies® cereal, vanilla 
ice cream, and your favorite fruits. 
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In 2-quart saucepan, melt 2 tablespoons regular 
margarine, or butter, and 20 regular marshmal- 
lows (fresh) over low heat, stirring constantly 
until mixture is smooth and syrupy. Remove 
from heat. Stir in 24% cups KELLOGG'S RICE 
KRISPIES cereal, mixing until well coated. 
Portion mixture into 8 buttered 6-ounce custard 
cups or 3-inch muffin-pan cups. With buttered 
spatula form into tart shells. Let stand until firm. 
Whip 1 cup whipping cream and 2 tablespoons 
sugar until soft peaks form; fold in well-drained, 
10-ounce package thawed frozen raspberries.* 
Just before serving, remove tert shells from 
cups; fill with whipped cream mixture. Garnish 
with additional fruit. 


YIELD: 8 servings 


*Other sweetened fruits, fresh, frozen or 
canned, may be used in place of raspberries. 


In bowl, mix ¥3 cup peanut butter and 4%4 cup 
corn syrup until thoroughly combined. Add 2 
cups KELLOGG’S RICE KRISPIES cereal; mix 
until well coated. Press mixture evenly and 
firmly around sides and in bottom of buttered 
9-inch pie pan. Chill until firm. 

Spread 1 quart slightly softened vanilla ice 
cream evenly in pie shell. Freeze until firm. Cut 
into wedges to serve; top with peach slices or 
other fresh fruit. 


YIELD: 8 servings 


1 cup KELLOGG'S RICE KRISPIES cereal, 1 pint 
French vanilla ice cream, slightly softened. 
Starting with Rice Krispies, alternate layers of 
Rice Krispies and ice cream in parfait glasses. 
Top each parfait with sweetened whipped top- 
ping and a cherry. Serve immediately. 
YIELD: 4 Teeny-Popper Parfaits 


re) 
GO 


® Kellogg Company **sons 
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him. Given the species of house arrest 
in which she lived, how superb to see 
him, how absolutely indispensable to 
her need for a fantasy in which she 
could begin to believe. Now, here at last 
was a fantasy where the company was 
sensational. Bobby had a mind she may 
even have seen as similar to her own 
mind—no matter his education, he had, 
like herself, learned on the job. By get- 
ting the biggest jobs. 

Of course, she was not only living in 


the future, but in what she could retain 
of the past. Guiles, who believes she did 
have an afiair with Bobby, and there- 
fore favors him with an alias, has this 
interesting passage: 

“In late July, when word reached 
DiMaggio of her interest in the East- 
errer, they had a bad row... . Possibly 
afraid of permanently losing DiMag- 
cio as hey most valued friend, she sat 
dcwn and wrote him that if she could 
only succeed in making him happy, she 


would have succeeded in the biggest 
and most difficult thing she could ever 
imagine—that of making one person 
completely happy. She concluded by 
informing him that his happiness 
meant her happiness.” 

The letter, however, was never sent. 
Discovered in her desk, it was unsigned. 
The impulse that brought her this close 
to DiMaggio consumed itself in its own 
literary expression. 

But, then, her life is so (continued) 
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MARILYN 


continued 


quiet at this point. In comparison to 
the past, it is q 
“During the 
confided to a friend that Dr. Greenson 
was attempting to make her mors 


ulet 


final summer, Marilyn 


dependent and less insecure in hex 


opinions. She volunteered this informa 


tion when asked why she was cutting 
herself off from several old and trusted 
friends. Clearly Dr. Greenson was con- 


cerned by her reliance upon 
the judgment of her hire- 

lings. During that summer, 

the regulars who had been 

in her employ, along witha | 
few others, found themselves 
outside Marilyn’s inner cir- 
cle... . Ralph Roberts was 
to feel Mrs. Murray’s role in 
this very keenly, for when | 
he came in the evening to 
give Marilyn her massage, 
found after his services 
were over that his presence 


he 


was no longer appreciated. 
Once, as he was lingering by 
Marilyn’s bedroom door ex- 
changing a word or two as_ | 
in the old days, Mrs. Mur- 
ray gave look that 
clearly implied, ‘I thought 
we'd gotten rid of them.’ ”’ 
The 
significant 


him a 


not an in- 
“Mrs 
Murray was a family friend 
of the Greensons, had re- 
tired from part-time interior 
decorating work, and though 
she had never been a house- 


lady is 
presence: 


keeper before, she was avail- 
able. Mrs. Murray, 


spoke in careful accents, was 


who 
to keep in constant touch 
with Dr. Greenson. Marilyn 
knew this, but she was so 
deeply involved with her at 
tempt at emotional recovery 
she did not protest.” 


Scientifically intolerable 


If we feel uneasy before 
this whole and jealous ap- 
propriation of her life, still 
we are dealing not even with 
logic of 
analysis: she is so change- 
able that she is scientifically 
intolerable. No doctor can 
follow the results of his pre 
scription. Not with her. So 
there is a natural tendency 
to circumscribe her life to 


essential psycho- 


that point where fewer peo- 





ple are able to affect the 
incommensurately sensitive 
needle cf her inner deflec- 
tion. Fair hope! She may as 


well be quartered by horses. 
Her strongest emotions 
come her 3 


be- 
ost isolated 


That she has love for D 


izgfio we 
can hardly doubt by now. Finally. h« 
is the man who wants tl 
her—he is without leulation about 
her talent! He only \ : rest 


her. She will do well to 
rest of her! Perhaps she has 

so divided. Her strength ha 

Her ambition to make films 

bition which has beat like 

heart beneath every weakness sin: 

first came to Fox sixteen years ago—i 

an ambition now cautioned by a coun- 
cil of lawyers. Collapsed upon an ana- 
lyst’s couch, she has been reduced to 
the smallest pieces of her person, and 


liscover the 
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yet may be on the edge of the most her is that even on the last day of her 
important f her life. It is as if life she discusses the Playboy contract 
the ambition whi is dying on one she is supposed to sign when Larry 
stage has sprung to life on another. In Schiller comes by to visit. It has been 
some part of herself she has to be cal- arranged for her to do a camera session 

ing a new life that will be grander with Schiller to provide the necessary 
than she has known. Where that might pictures. She will appear on the front 
ffer hops will also accelerate her cover of Playboy, respectably dressed 
error. She will be further away from in a white fur stole. On the back cover. 
inv comfortable sense of a modest however, will be seen a shot taken at 
identit ich to attach a few self- the same instant from the rear. With 
protecting habits. No, that modest the exception of the fur stole (which 


We 
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the outside, new rounded 
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free, 800-243-6000. 
In Connecticut, 
1-800-882-6500. 
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retail prices 


BROWN } grown Shoe Company, St. Louis, Missouri. Also Brown Shoe Company of Canada, Lid. Member Companies of Brown Group, Inc. 


that sense of a comfortable 
middle in her own body, can only come 
from bitter taste of barbi- 
urate. The recognition of defeat in the 


identity, only passes around the nape of her 
neck), she will have, from this second 
angle, nothing on. 

She will finally show that famous 
set of cheeks which, as [photographer] 
Philippe Halsman once remarked, 
“seemed to wink at the onlooker.” Of 
course he had also said, “to capture this 
wink with a [still] camera... is not so 
easy.” Perhaps she has had similar 
thoughts: perhaps Dr. Greenson has 
dissuaded her (if we are to assume she 
has told him). In any case, Pat New- 
comb has already phoned Hugh Hefner 
to cancel the sitting, but since Schiller 
has not yet heard, Marilyn does not 


now the 


»f the capsule becomes her middle. 
if the law of passion is that we can- 
t continue to love until we find a love 
han the last, the law of nar- 
ust be that we cannot adore 
irselves unless r display is more 
xtra inary than before. So; even as 
DiMaggio on one flank, 

of his al eminence 

she is still interested 

in a ter. A clue to 
the u rything about 


te ¢ 


issism 1! 


bring herself to confess this public)” 
dream has been filed, and insta” 
squanders a good amount of her me 
ing’s energy being animated. It is 
cal of one more minor episode in 
day that will cost her as much 
major transaction, but otherwise i 
like many another noon in that qu 
almost humdrum, summer (if not 
the occasional evening at Lawfordy™ 
in the weeks after Something’s Got 
Give. 


The shock is that she vg" 
be dead in hardly more thy® 
twelve hours. Or will it bee* 
less? The autopsy will pr@® 
casual, and never detge 
| mines the hour of her deage 
It could be as early as n 
o’clock that night or as 
as three in the morning, ag® 
the bottle from which g®& 
takes her final pills is neg 
| found, since the specific die’ 
is never analyzed in her #t 
topsy. Still, enough barbige! 
rates will be discovered § 
her system to kill her s@® 
eral times over if she tage 
the pills on an empty stofe 
ach. On the other hand. fe 
she ate that night, the dd 
could not be fatal until s 
digested the food, for the <fip 
topsy showed her stome§ 
was completely empty. Th 
hour of her death is the fi! 
fore not insignificant. If «$e. 
was no longer alive by m 
night, every account wh: 
has her going to dinner 
a lie. She could not have 
gested the remains of b 
meal so quickly, even if s 
had regurgitated the me 





ae 


Conflicting stories 


Besides, there are seve 
versions of her dinner. O 
given by a reporter ; 
would not allow his name>» 
be used, offers a quiet palf» 
at Marilyn’s house whichis 
attended by Peter Lawfoifs 
Bobby, Pat Newcomb, a 
Mrs. Murray. After dinn#, 
the others want to go 
to Lawford’s place on 
beach, but Marilyn wish: 
to stay where she is, a 
then wants Bobby to st 
with her. He refuses a 
leaves. A little later Maril 
begins to call. and kee§ 
phoning him. 

Another version plach. 
Natalie Wood and Warr» 
Beatty in a party at La 
ford’s house in Mali 
which Marilyn proceeds 
leave. What is common 
both stories is that nothi 





& @ 


remarkable is happening. If she hh; 
been alive in the morning, there woup:. 
be little interest in the night. One wh. 
or another, she seems to have had sorg.. 
disagreement with Kennedy. Whate 
was the dimension of her quarrel, 
was apparently sufficient to start taki 
pills. If she then calls Lawford’s ho 
several times, we do not begin to gue 
what abuse or importunings took pla 
It is after all just as likely she ma 
every effort to be gay, at least until 
last call. 


In its turn, Guiles’ version, whi 


may be no more than a compendium § - 
the lies he was told, has Marilyn alo 


MM night, and agitated by a phone 
if from Malibu, where she is invited 
‘mpoin Lawford, Kennedy, and, by 
Shilyn’s description, “a couple of 
ogcers.”” Much offended, she goes ear- 
\@) her bedroom, where Mrs. Murray 
*“@rts her resting for a period and 

ng to sleep while a stack of Sinatra 
wirds are played. Then comes a time 
ln she must have felt a warning she 

(® taken too many pills. She begins 
hake calls. It is almost certain she 

efi to reach Ralph Roberts, 

«@ his answering service 
ld later report that a call 

‘je in “from a woman who 
ded fuzzy-voiced and 

i@bled.” Guiles has it that 

s@» did get through to” the 

s#terner or his friend, “and 
told one of the men that 

)®had just taken the last of 
Nembutals and she was 

‘ut to slip over the line. 

th of them attempted to 

wne Mickey Rudin, Mari- 
wis attorney, but he was 

‘@ for the evening. Why 

‘if. indirect means of sum- 

ting help were chosen 

df never be known.” 

fA moronic urgency 

e#f course, the means is not 

m@ ndirect. Mickey Rudin, 

}) is also Sinatra’s lawyer, 

#)r. Greenson’s brother-in- 

'¥ as well, and it is possible 

my are looking to discover 

Menson’s number. What 

tims to agree in all ac- 

egnts is that they are far 
complacent at this 
t. If they have been 

Wehing at Marilyn earlier 
he evening, or been made 

‘basy by a hint of despera- 

® or threat in her manner, 

¥ last phone call has been 

Wsay good-bye. Whoever 

ti; on the phone with her 

} now heard the unmis- 

table entropy of a sleeping 
stupor, that thickening 
istle of death around each 

of the voice, that mo- 
ic, halting urgency which 
shocking to whoever will 

Mr it. 

WVhat the two men did in 
ponse (since it is almost 
ainly too late) may be 

interesting than what 

‘thy were to do in the next 
days. It is not the East- 

fer’s most shining hour. 
will next appear in San 

fancisco with his family, 

Yer a Marine helicopter 
ts down at the pad next to 


found locked at three in the morning 
(although Marilyn’s door was always 
locked), she went outside to the garden 
after hearing no reply to her knocks 
and peered through the drapes of Mar- 
ilyn’s bedroom window. From there she 
claimed to have seen Marilyn lying 
across the bed in a “peculiar” position, 
and proceeded to call Dr. Greenson to 
come over. 

One wonders why a psychiatric as- 
sistant did not proceed to break the 


to arise that Mrs. Murray discovered 
the death in some other fashion. Since 
Marilyn was found in the nude and yet 
without a brassiere, it is also not im- 
possible she was in bed with a lover 
when she died, a most unhappy 
thought. Equally, she could have gone 
into some final coma while trying to 
get dressed to go out, and later have 
been undressed by others on the as- 
sumption it would look more natural. 
Nor are the suspicions reduced by the 
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» host’s house on Sunday 
Srning, but indeed what 
er high government official would 
have done precisely the same? 
at we can expect from all the stories 
hat if efforts were being made to 
tect Bobby Kennedy, none of the 
ysions can afford to be accurate. 
ime were obviously shaped in isola- 
from others. It is unlikely Dr. 
enson and Pat Newcomb, for ex- 
iiple, had an opportunity to exchange 
es, since each places himself alone 
ith Marilyn in the early evening. 
is probably such discrepancies 
would later feed rumors of mur- 
For example, Mrs. Murray re- 
ted that when Marilyn’s door was 


window herself, but instead was content 
to wait for the doctor. Then there is the 
discrepancy whether Dr. Greenson ar- 
rived first, or whether it was Dr. Engel- 
berg, the internist, who had at Mari- 
lyn’s request changed her prescription 
from chloral hydrate to Nembutal just 
the day before. Mrs. Murray reports 
Dr. Greenson. The police report has 
Dr. Engelberg using a fireplace poker 
on the window to “gain admittance.” 
Finally, we are asked to suppose 
Marilyn’s drapes were sufficiently open 
for Mrs. Murray to look in, when they 
were stapled down ever since Marilyn 
occupied the house. An assumption has 


fact that Mrs. Murray will go off on a 
six-month tour of Europe in the next 
few days, and Pat Newcomb, who is 
naturally hysterical in the aftermath, 
will be flown to Hyannisport. 

Then the FBI—we are face to face 
once again with a story whose author 
does not choose to give his name—is re- 
ported to go into the Santa Monica 
phone company’s office the next day 
and remove the paper tape that lists 
Marilyn’s toll calls for the night. Per- 
haps that is why for many a year rumor 
will have Marilyn dialing the White 
House on her last night. Brood long 
enough on the terror of such an end 






in vertigo and frustration, and one can 
believe she left with a curse and lives 
with us still—First Lady of American 
ghosts. Why then not also see her in 
these endlessly facile connections of 
the occult as giving a witch’s turn to 
the wheel at Chappaquiddick? 

Yes, it is easy in the echo of her poor 
death across that bed in the cement- 
brick room of a Brentwood hacien- 
da to see the beginning of many a 
vow and many a career. For if it is 
true of Bobby Kennedy that 
his presence developed with 
every year, and he was not 
without greatness by his 
last night, why not also as- 
sume that part of so fine 
and mysterious a_ process 
was not only commenced in 
the hour of his brother’s 
death but in the reckoning 
he took of himself on the 
escape from Los Angeles in 
the dead morning hours 
after Marilyn was gone. 


CIA, FBI, or Mafia 


Yet if we are to grant her 
this much effect upon the 
development of one Ameri- 
can hero, why not assume 
even more and see her death 
as the seed of assassinations 
to follow. For who is the first 
to be certain it was of no in- 
terest to the CIA, or to the 
FBI, or to the Mafia, and 
half the secret police of the 
world, that the brother of the 
President was reputed to be 
having an affair with a movie 
star who had once been mar- 
ried to a playwright denied 
a passport for “supporting 
Communist movements.” 
While even the FBI would 
hardly be so imaginative as 
to cast Marilyn in the mold 
from which Mata Hari is 
made, they did not need to 
keep a tight surveillance up- 
on her for any better reason 
than to keep surveillance up- 
on the Kennedys. 

The question to propose, 
if we are ready to think the 
FBI did remove the Santa 
Monica telephone compa- 
ny’s tape, is, which wing of 
the FBI? Are they protect- 
ing the reputation of the 
Kennedys, or amassing evi- 
dence against them? And is 
there some fear in the sum- 
mits of the CIA that the 
President himself—it is not 
long after the Bay of Pigs— 
is the willing or unwitting 
leader of a movement from 
the left that will wash at the 
roots of America? If such a 
suspicion is much too grand, one can 
still suppose that the head of the FBI 
was interested in obtaining a few more 
pieces of information to trade against 
the time he might be asked to reduce 
his power. Do we have to decide it is 
altogether impossible that in years to 
come Bobby Kennedy might feel his 


power to criticize the official investi 
gations of his brother’s death would 
have to wait until he was in the White 
House? If Marilyn was the spirit of 
mischief—“Happy Birthday, dear Pres- 


ident’—that spirit may have reached 
into the machines of history. By 
the end, political stakes (continued) 
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Are your salads in a pickle? 


They might be if 
you’re using the wrong 
vinegar to make the 
dressing. Because most 
vinegars are better 
suited for pickling than 
they are for salads. 

The next time you 
make a salad, really taste 
the dressing. Good? 
Probably. But could it 
honestly be better? 
Probably again. Why? 
Because vinegar is the 
soul of the dressing and 
some vinegars are notic- 
ably smoother and richer 
tasting. Which leads us 
to a few informative 
words on the subject. 


Vinegars in general 

You probably know 
that all vinegars are 
made from an alcoholic 
base. But what you end 
up with is non-alcoholic. 
Because a fermentation 
process converts the al- 
cohol to vinegar. 


Distilled 


Vinegar 





All you need is a 
nose to tell you that dis- 
tilled vinegar is sharp 
and strong. It’s fer- 
mented from grain alco- 
hol or petroleum by- 
products. But its primary 
use is not for salads— 
it’s for pickling. 


Cider Vinegar 

You’re probably fa- 
miliar with cider vinegar. 
It has a pungent aroma 
with a hint of fruity fla- 
vor that comes from the 
hard cider it’s made 
from. But the taste is 
sharp. Which again is 
okay for pickling, not 
salads. 


Wine Vinegar 

Now this is the aris- 
tocrat of vinegars. But 
like wine, flavor and col- 
or depe znd on the grapes 
used, dilu- 
tion, proc- 
essing, and 
aging. Red 
Wine Vin- 
egar has 
the full- 
bodied aro- 
ma and elegant 
color of fine red table 
wines. Champagne Stock 
Vinegar has a more deli- 
cate aroma, sparkling 
golden color, and subtle 
flavor. Either kind is su- 
perb for salad making 
and cooking. And if you 
prefer an exotic varia- 
tion, herbs and spices of 
every description can be 
added to wine vinegars. 
All you need is alittle 
) imagination. 








Regina® Wine Vinegar 
In a way, buying 
wine vinegar is like buy- 
ing wine. You should 
choose carefully. Regina 
Wine Vinegars are made 
from 100% California 
wine grapes, grapes care- 
fully selected and aged 
to assure that 
Regina is clear, 
full- bodied 
and alive with 
flavor-giving 
bouquet. 





All reasons why 
Regina is the number 
one selling brand. Red 
Wime Vinegar, Red 
Wine Vinegar with Gar- 
lic, and Champagne 
Stock Vinegar. 


So Much for Vinegar 
If you'd like a com- 
plete salad handbook, 
we've written one and 
it’s filled with great 
recipes. Send $1.00 to 
The Sensuous Salad, 
P.O. Box 1228, 
Dept.1688, 
Hartford, 
Conn. 


06101. 





Regina Wine Vine- 
gar and “The Sensuous 
Salad Cookbook”’. For 
better salads. 
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STORE 
ORGANIZER 


| In Rich, Warm Colonial Finished 
Wood — Hang on Wall or Stand 
on Table or Bookcase 


2 FOR $9.96 





COPIED FROM 
TURN-OF-THE-CENTURY 
POST OFFICE ORGANIZERS 


f— MAIL 10 DAY NO RISK COUPON TODAY! ah 


Right now your papers, 


¢ stamps, enve- 
lopes, bills, postcards, what-have-you are 
in six different drawers around the house! 


Get yourself organized!...with this de- 
lightful Country Store Organizer copied 
from nineteenth century postmaster’s 
pigeonhole classic. You'll find it perfect 
to keep all those losable items in one 
place —bills, messages, letters, even reci- 
pes! There’s even a little drawer with 
ceramic pull for stamps, clips, personal 
items. Instantly create a neat nook next 
to phone! Measures 72”x10"x4¥2” deep, 
mounts easily on wall, stands on table. 
So pretty, so practical, so useful! Never 
hunt around for scattered items again! 
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PALM CO., Dept. 3825 
4500 N.W. 135th St., Miami, Fla. 33054 
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Organizer (#13228) 
@ $4.98 ea, plus 85¢ post. 
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SAVE $1.70. Order two Organizers for $9.96 | 
and we pay post. Extra makes a different gift. 
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MARILYN continued 


were riding on her life, and even more 
on her death. If she could be murdered 
in such a way as to appear a suicide in 
despair at the turn of her love, what a 
point of pressure could be maintained 
afterward against the Kennedys. So 
one may be entitled to speak of a mo- 
tive for murder. Of course, it is an- 
other matter to find that evidence 
exists. 

There seems next to nothing of such 
evidence, and we have all the counter- 
proof of Marilyn’s instability. To press 
further upon the small likelihood of 
murder is to stand in danger of a worse 
loss. In all this discussion of the de- 
tails of her dying, we have lost the 
pain of her death. Marilyn is gone. She 
has slipped away from us over the edge 
of the horizon of the last pill. No force 
from outside, nor any pain, has finally 
proved stronger than her power to 
weigh down upon herself. If she has 
possibly been strangled once, then suf- 
focated again in the life of the orphan- 
age, and lived to be stifled by the studio 
and choked by the rages of marriage, 
she has kept in reaction a total control 
over her life, which is perhaps to say 
that she chooses to be in control of her 
death, and out there somewhere in the 
attractions of that eternity she has 
heard ringing in her ears from child- 
hood, she takes the leap to leave the 
pain of one deadened soul for the hope 
of life in another; she says good-bye to 
that world she conquered and could not 

se. We will never know if that is how 
she went. She could as easily have 
blundered past the last border, blub- 
bering in the last corner of her heart, 
and no voice she knew to reply. She 
came to us in all her mother’s doubt, 
and leaves in mystery. 


The police will soon arrive. One of 
the cops knows [Marilyn’s first hus- 
band] Jim Dougherty and phones to 
give the news. Dougherty looks at his 
wife—it is four in the morning, they 
have been married for sixteen years, 
and Marilyn as a subject of conversa- 
tion is completely taboo. Now Dough- 
erty says, “Say a prayer for Norma 
Jean. She’s dead.” 

Across Los Angeles, Ralph Roberts 
wakes up at 3 A.M. with the unendura- 
ble impression that Marilyn is gone. A 
girl is sleeping beside him. Roberts 
has attempted to speak to Marilyn 
that afternoon, and Greenson has an- 
swered the phone. Trying to quiet him- 
self out of the intolerable sense of dis- 
placement Greenson has given to his 
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MARILYN by NORMAN MAILER 
at a special price of $14.95 (regular price—$19.95) 

We have made a special arrangement with the publisher to offer 
MARILYN by Norman Mailer to our readers at $14.95. This is the 
complete unabridged, first edition—a beautiful book containing 262 
pages, measuring 1034 x 914 inches. It is illustrated with many photo- 
graphs. To order, use the form below. | 


copies of MARILYN at $14.95 ppd. Charge your | 
purchase if you wish. Florida residents add 4% sales tax. j 















































relation with Marilyn, Roberts } 
gone out drinking that night, 
picked up the girl, taken her home, a 
finally gone to sleep beside her. Noy 
he is in the unendurable condition ¢ 
being obsessed by the presence of on 
woman while lying next to another, ar 
the pain of this hour may be engravé 
forever on his psyche since there i 
almost never a night that passes in th 
next ten years when he does no 
awaken again at three in the morning 
DiMaggio will take care of the fu) 
neral, and invites no Sinatras, no Lay 
fords, no Kennedys. Lee Strasberg wi 
give the eulogy: 
“Others were as physically beautifu 
as she was, but there was obviousl 
something more in her, something tha 
people saw and recognized in her per 
formances and with which they iden 
fied. She had a luminous quality— 
combination of wistfulness, radianed 
yearning—that set her apart and ye} 
made everyone wish to ke part of i 
to share in the childish naiveté whicl} 
was at once so shy and yet so vibrant 
Arthur Miller will not come. He wil} 
give his eulogy in his play After th 
Fall. It will prove one more misery t 
Miller, for he will be accused of cheap 
ening her image. A playwright, how 
ever, is at the mercy of a productio 
and Miller’s only crime is to have faile 
to have forseen that no production ca 
offer the presence of Marilyn. If sh 
had been alive, it might have been he 
greatest role and Miller’s greatest pla)| 


Now she is dead, and how do we sa 
good-bye? 

Once, across the years, she sent 
friend Norman Rosten a postcard wi 
a color photograph of an America 
Airlines jet in the sky, and on the bac 
she put down, “Guess where I am 
Love, Marilyn.” 

Rosten wrote: “I have my own ide: 
but am keeping quiet about it.” 

Let us not hope for heaven so quick 
ly. Let her be rather in one place a 
not scattered in pieces across the firma 
ment; let us hope her mighty soul a 
the mouse of her little one are bot 
recovering their proportions in som 
fair and gracious home, and she 
soon return to us from retirement. 
is the devil of her humor and the curs¢ 
of our land that she will come bacll 
speaking Chinese. Goodbye, Norm 
Jean. Au revoir, Marilyn. When yo 
happen on Bobby and Jack, give th 
wink. And if there’s a wish, pay you 
visit to Mr. Dickens. For he, like many 
another literary man, is bound to ado 
you, fatherless child. EN 


Good thru 


Good thru 
(find above your name) 
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For people who can’t leave we enough alone, 
look what you can do with a Banquet ae Steak. 


Salisbury steak. Great as it comes from the Banquet package and 


maybe even greater when you fancy it up. All you need are a few minutes 
and this easy recipe: 


Take one Banquet Salisbury Steak Dinner from your freezer. Heat 25 
minutes, then add % crushed garlic clove to gravy. Add orange juice to 
potatoes, top with grated orange rind. Add a pinch of thyme to peas and 
carrots, top with butter. Saute Salisbury Steak in Worcestershire sauce, 
butter and oregano, then heat dinner for additional 10 minutes. Banquet. 
When you start with great food you end with a great meal. 


Banquet Foods Corporation, St. Louis, Missouri 63101 SW? 
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ISCILLA PRESLEY 
ntinued from page 82 


aptain Beaulieu—was transferred to 
ustin, Tex. Four years later, Captain 
eaulieu took his family to his new 
ost in Wiesbaden, Germany, not far 
om Bad Nauheim, where draftee El- 
SS Presley was serving in the United 
ates Army’s 3rd Armored Division. 
was there that Sgt. Presley, 25, met 
Iriscilla, 14. The rest is history. 
“Today, Priscilla Beaulieu Presley 
boks forward to a new life of her own. 
o find out more about her—who she is, 
here she has been, and where she is 
ing—the Journal talked with her at 
r penthouse apartment, where the 
ame on the bell reads: Beaulieu. 


OURTSHIP. The apartment decor is 
aeer and soft: billowy organdy cur- 
uins, calico sofas, There is a conspic- 
ous lack of anything masculine. 
huriously, too, there’s not a photograph 
ra memento in view to suggest that 
he apartment’s occupant had been the 
ife of Elvis Presley. A Raggedy Ann 
oll resting on a chair tells us a child 
es here—but there is no child in the 
partment now. 

The smell of jasmine wafts into the 
ing room as Priscilla enters from the 
tehen carrying a tea tray complete 
ith small sandwiches, wafers, and 
am. She is five feet, two inches tall, 110 
ounds, and stylishly dressed in a 
plashy, purple print blouse and pants. 

More impressive than who she is or 

‘hat she’s wearing is her aristocratic 
earing. Everything about her suggests 
ace and poise; she is beautiful. Indeed 
e could say that Priscilla is the most 
eautifully kept secret in Hollywood, 
br outside the inner circle of Presley 
als, few people knew what Elvis’ wife 
eally looked like. 
Because this is her first interview, I 
ad thought she might be nervous, but 
e handles herself with ease and con- 
dence. As she pours tea, she says that 
e is reluctant to talk about her life 
rith Elvis. Her desire to protect her 
N privacy is as strong as her impulse 
b shelter him. It is not a new role for 
riscilla. She has guarded her life with 
resley since she first met him. 

Even before she got to Germany, 
riscilla had thought about what it 
ould be like to meet Elvis. “I didn’t 
ave great fantasies about meeting 
im,” she recalls laughingly, “but I do 
emember that when my father told us 
e was being sent to Wiesbaden Air 
ase, I mentioned jokingly that Elvis 
as stationed nearby and maybe we 
puld get a chance to meet him. My 
other said, ‘I wouldn’t let you walk 
cross the street to see Elvis Presley,’ 
hich seems funny now, doesn’t it? 
“Then, a week and a half after I got 
9 Germany, I was eating in a little 
lace where most of the military kids 
jvent, and a guy asked if I wanted to 
neet Elvis Presley. I said, ‘Fine,’ think- 
ng it was all a joke. For my so-called 
late with Elvis, I didn’t dress up; I 
ust wore a little sailor dress, because 
| still didn’t believe it. And the next 
+hing I knew I was on my way to Elvis’ 
10use, which he shared with his father, 
Vernon Presley. 

“Three or four of Elvis’ friends were 
here with their dates, and a couple of 
yther girls dropped by. It was a very 
‘asual evening—a family atmosphere. 
ilvis was sitting in a chair when IJ ar- 
rived, and he got up and shook my 




































hand. Then reality hit me, and I 
thought, ‘What am I doing here?’ ” 

Priscilla recalls that her parents were 
waiting up when she got home. “They 
asked me how it was, and I told them 
exactly what had happened: that Elvis 
was very nice and warm and cordial, 
but that I never thought I’d see him 
again. Then he called. 

“At first, my parents said that I 
shouldn’t date Elvis, that I was too 
young, which was true. My mother 
felt that it was a once-in-a-lifetime 
opportunity; and besides, it was not 
harming me. Finally she prevailed up- 
on Dad to consent. But he set up a 12 
o’clock curfew. 

“Each date with Elvis was the same. 
Usually he’d have his father pick me 
up in a car. Elvis’ mother [Gladys 
Presley] had died in1958. In Germany, 
Vernon was dating a pretty blonde di- 
vorcée named Davada ‘Dee’ Elliott. 
Sometimes they would join us and some 
friends for a movie or something. 

“No,” she says thoughtfully, “I was 
never impressed with dating Elvis. Per- 
haps I thought that it was all a dream. 
Or maybe it was because Elvis was very 
down to earth. He made me comfort- 
able. Elvis fit in with everybody, too.” 

Obviously, Elvis measured up to 
Priscilla’s expectations, but she is re- 
luctant to go into detail. Yet she admits 
that their romance blossomed steadily. 
“Elvis was not aggressive with me, he 
never pushed. He was very gentle.” 

One of Priscilla’s outstanding quali- 
ties is her sensitivity to Elvis. During 
the whole time she dated him she 
never breathed a word to anyone. When 
I ask why, she looks at me and says, 
“Oh, there were many possible reasons. 
I felt that he was publicized so much 
already; it was my own life, my own 
business. Or maybe it was because Elvis 
is so self-protective. He’s his own man, 
a very understanding, compassionate 
person, and he accepts people fully. 
But as far as his personal life is con- 
cerned, he’s very secretive.” 

Her intuitive sense about Presley 
may be why the relationship survived 
after he left Germany. “When Elvis 
was discharged from the Army, I was 
still in Wiesbaden. I had no idea that 
I’d ever see him again. I was dumb- 
founded when he asked me to spend 
Christmas in Memphis—and then he 
asked if I could remain there.” She 
hesitates. “Of course, my Mom and 
Dad said definitely, no. But Elvis 
called and talked to them, and I fin- 
ished my senior year at the Immacu- 
late Conception High School in Mem- 
phis.”’ 

During her stay in Memphis, Pris- 
cilla lived with Vernon and Dee (who 
had since married) and Dee’s three 
young sons, in the east wing of Pres- 
ley’s famed estate, Graceland. Vernon 
and Dee looked after her and helped 
her to adjust to the kind of fishbowl 
life she would be leading. 

Although at that time Elvis and Pris- 
cilla never talked of marriage, Priscilla 
—or Cilla, as Elvis calls her—never felt 
awkward about the situation. “First of 
all, Elvis would not have asked me to 
come if there wasn’t a reason. I believed 
that he cared for me, and that he 
wouldn’t have taken the responsibility 
of pulling me out of one school and 
putting me into another if he wasn’t 
making some commitment. Anyway, 
he’s not the kind of person to take ad- 
vantage of anybody. So I felt very se- 
cure. As I said, I had no idea that we 
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THE REVOLUTIONARY NEW ART MEDIUM! 


I8 PROFESSIONAL 
ACRYLIC PAINTS 


Extra Quick Drying Paints That Have the Texture, 


Brilliance and Beauty of Oil Paints— 
But Work With the Ease of Water Colors! 


A huge assortment of acrylics, 20 tubes, includ- 
ing 18 different colors. These modern resin-based 
paints have revolutionized the art world. They 
make painting easier, enable you to create land- 
scapes, portraits, still lifes and sea scapes with 
quick drying bold, rich colors that have all the 
richness of oil paints. But acrylics are water 
soluble so they have all the ease of working with 
water color. 

Experienced painters, hobbyists and amateurs 
have acclaimed this remarkable paint as the most 
dramatic new discovery in centuries. It is entirely 
likely that if Rembrandt, Van Gogh, Goya and 
other giants of the art world were alive today 
they would probably be painting with acrylics! 

You can paint on paper, canvas, board, cloth, 
anything and with a brush or knife or even your 
fingers. Professionals depend on them for their 
living and amateurs to make work look profes- 
sional! Set includes 2 tubes of ‘“medium"’ for 
mixing and setting. 


OFFER WILL NOT BE REPEATED THIS SEASON 


Supplies are limited and orders will be filled first 
come, first served so we urge you to order right 
now to avoid disappointment. Offer will not be 
repeated this season! 


r-MAIL 10 DAY NO RISK COUPON TODAY!= — 


GREENLAND STUDIOS : 


3827 Greenland Bldg., Miami, Fla. 33054 


Please send items checked. | understand if | 
not delighted, | may return any item for a 
eee refund. Enclosed check or m.o. for | 


Professional Acrylic Color Sets 
(#11484) @ $3.98 (Add 50¢ postage per set) | 
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| __Large 9x12” Artist’s canvas boards | 
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(#11487) @ 2 for $1. or 5 for $2. 


Large 9x 12” heavy art paper pads of | 
25 sheets (#11488) @ $1. per pad or 3 pads 
for $2 ppd. 





NAME 


ADDRESS 
STATE 
CITY & ZIP 


| oO SAVE $1. Enclose only $7.96 for 2 | 
Acrylic Color Sets and we pay postage. , 
| Extra set makes wonderful gift. | 
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PRISCILLA PRESLEY continued 


were going to be married, but I had 
faith that things would handle them- 
selves. I did not think that at any time 
I would be deserted or neglected, be- 
cause Elvis had assured my parents 
that no harm would come to me.” 
During her four-year stay, Priscilla 
led a Cinderella existence. Her every 
dream became a reality. When he was 
home, Elvis tried to make up for the 
time he’d been away; he 
gave her little presents. “It © —H— 
was difficult for Elvis to buy 
for me, and a lot of times he 
would just tell me to get 
what I wanted, which I 
liked. He gave me all of the 
cars that I have had. We | 
started out with a little red | 
Corvair, then a Chevrolet, a 
Toronado, an Eldorado, and 
then the Mercedes, a white 
one, which I drive now.” 
When she was not driving 
her own car, Presley chauf- 
feured her in a Lincoln Con- 
tinental equipped with a lit- 
tle TV and a bar. “It only 
served soft drinks, because 
Elvis doesn’t drink or 
smoke.” She looks puzzled. 
“Well, recently I think he 
has begun to smoke a pipe.” 
Priscilla was waited upon. 
“We had a day cook and a 
night cook, who prepared 
simple American food.” 


Wooed in style 


She was wooed with ele- 
gance and style. ‘Elvis 
would rent an entire theater, 
invite frjends, and we would 
talk loudly to each other 
without worrying that the 
manager would throw us 
out.” The memory of those 
haleyon days lingers. “Elvis 
loved good, action-packed | 
movies, some Westerns. And 
he loved A Shot in the Dark 
with Peter Sellers. No, EI- 
vis never showed his own 
movies.” She stops abruptly, 
not wanting to betray a 
trust. “He just preferred not 
to see them. Maybe he didn’t 
say a line right or he 
thought that his hair didn’t 
look good, or that he ap- 
peared fat. He just didn’t 
want to see himself. He’s | 
very self-critical.” 

Occasionally Priscilla 
would visit Elvis in Holly- 
wood, but she was careful to 
stay away from the set when 
he was shooting. “I didn’t 
think that he could do his z 
best if I was around. I felt 
that was his job, his business, and it 
was not my place to be there. Most 
of the time I stayed in Memphis and 
occupied my time at the dance studio, 
or went to dinner with a gir! friend. 
I was perfectly happy the way it was.” 

She took a self-improvement course 
at the Patricia Stevens Finishing 
School, and although she stresses that 
it wasn’t to compete with Elvis’ starlet 
friends, she confides that it made her 
feel better to learn how to apply make- 
up. Yet when she thinks back on it, she 
is amused. “When I went to Patricia 
Stevens I overdid it with makeup, be- 
cause at that time I was going through 
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the Cleopatra stage. But it was fun. 
I still love to fool around with cosmet- 
ics. but not as much as when I was 
younger. I think every girl goes 
through that stage. How attractive I 
thought I looked at the time! Now I 
see those old pictures of me with all 
that makeup and I think, ‘Oh, how 
blind I was!’ 

“I wish that Elvis had said some- 
thing, but he must have liked it because 
he never commented. I do think that 


men in show business like to have wo- 
men in makeup because they are used 
to seeing women looking the best that 
they possibly can. Yet I don’t think 
it has changed Elvis’ impression of 
me—I was always a little girl to him.” 

Today Priscilla’s makeup is as flaw- 
less as a model’s. A light base and nat- 
ural highlights complement her fragile, 
fawnlike beauty. Her new natural look 
involves more than a makeup change. 
“The change is from being the person 


What Doctors Prescribe Most 
For Pain-Stiff Joints 
When Arthritis Acts Up 


A winge of 
pain flashes 


A medically tested 


tablet. In min- 
utes, Anacin rush- 
es relief for minor 


through your el- . . 

bow as you reach way to relieve minor arthritis pain, 

around to pull on pain and reduce the swelling,and stiff- 

abelt. Your fingers inflammation that ness to every part 

are all thumbs ° of your body, any- 
causes stiffness. 


handling a zipper. 
Little things sud- 
denly become a difficult chore for 
anyone with arthritis. 

Doctors who specialize in arthritis 
know that treatment must do more 
than relieve pain. It must also 
reduce inflammation of the joints 
and surrounding tissues. So, as 
you would expect, the pain medi- 
cation doctors prescribe most for 
arthritis also has a most effective 
anti-inflammatory action. 

What you should know is that this 
same medication is in today’s Anacin 
tablets. In fact, Anacin contains more 
of it than any leading aspirin tablet, 
buffered aspirin, or extra-strength 


where and every- 
where this disease 
attacks. And Anacin’s relief goes on 
for hours, gives you more freedom 
of movement without pain. Be sure 
to get Anacin the reliable 
action that stiff, painful arthritic 


with 


joints need. 

Remember, only Anacin has a 
special formula that’s stronger in 
the pain medication doctors pre- 
scribe most than any other lead- 
ing tablet. Yet Anacin is available 
without prescription. Let Anacin tab- 
lets help you relieve minor arthritis 
pain and morning stiffness. And en- 
joy more freedom of movement 


without pain! 
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SIMPLICITY #5854 Shirt and pants, 10- 
16; $1.00. Shirt requires 2144 yds. 40” fabric 
without nap, plus 1 yd. for bias bow. As seen 


with pants, requires 234 yds. 40” fabric. 
Pants require 214 yds. 36” fabric. 

SIMPLICITY + S675 Dress, 10-18; $1.00. 
Requires 434 yds. of 40” fabric without nap. 
SIMPLICITY #5398 Dress, 10-20; $1.00. 





Requires 3144 yds. of 40” fabric with nap. 
PLEATED SKIRT requires 3 lengths of 40” 
wool challis, allowing for 214” hem and waist- 
band. Allow extra 4 yd. for matching. Place 
fabric on smooth surface for pleating. Our 
fabric called for a 2” deep pleat to make the 
plaid match perfectly. Start_at hem and fold 
pleat in place and baste. Continue pleating 
entire piece. Proper size is determined by 
vour hip measurement. Waistline will be too 
big and you can ease in this extra fullness to 
the waistband if fabric is soft enough—or you 
can make adiustments on each pleat at waist- 
line. graduating down to 7” to exact fit. 
Stitching pleats in place after adjusting is 
ontional. Put in zipper and add waistband. 
For bias plaid scarf, add yd. of fabric. 


SWEATER INSTRUCTIONS 
To obtain instructions for sweater shown on 
pp. 50 & 52, send 25¢ in coin and a stamped, 
self-addressed business-size envelope to: 


Emile Bernat & Son 
Dept. LHJ-100 
Uxbridge, Mass. 01569 
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that you think you are to accepting the} 
person that you are. I know who I am pe 
where I stand, and I feel as if I have anjé 
identity; I don’t have to be or to please} 
anybody other than myself.” 


MARRIAGE. For years Elvis andp 
Priscilla seemed content not to marry} 
Then, in what seemed a totally over] 
night decision, they were married or 
May 1, 1967, in a double-ring ceremonyge 
at the Las Vegas Aladdin Hotel. Pris-# 
cilla wore a gown of white 
organza trimmed in seedy 
pearls with lace sleeves andy 
a full train. A three-quartem’ 
length tulle veil was held by 
a crown of rhinestones. Hei 
wedding-engagement _ rings 
was a three-carat diamondci 
surrounded by 20 smalle 
diamonds. Fourteen guest: 
attended the wedding, ing: 
cluding Dee and Vernon anc 
the Beaulieus. “As a wedi§ 
| ding present, Elvis flew i 
' my mom and dad from hi 
| new post at Fort Ord, Califffy 
I remember how ove 
whelmed they were, ho 
happy, too. Of course, the}’ 
thought it was time. We hady 
been dating for years! 
“Although many peopl#, 
thought our wedding wa 
sudden, Elvis and I had bee fy 
talking about it in stages.| 
She recalls that his propos 
was unceremonious. “On§ 
day he showed me the ring, 
and simply asked me to marg. 
ry him.” Sensitive to som 
confusion on my part, sh& 
stresses sweetly, “‘Eveif, 
though we were perfectl#. 
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content the way we were, a 
that time it wasn’t nice fol, 
people to live together.” 
After a two-month honey! 
| moon in Palm _ Springs: 
Calif., the couple returne@ly, 
to Elvis’s $400,000 mansio 
in the Trousdale Estated} 
Presley had just finished thi, 
movie Double Trouble anj}, 
was to start another film oj}. 
location. Consequently, th 
first days of their marriaghl 
were marked by a hit-anc 
run lifestyle that was to be 
come their way of life. Eve 
in retrospect Priscilla does 
complain about it. “For E 
vis to come home from a trij}), 
and leave again was routin 
At first I wanted to go alon 
and it was difficult for me 
understand why I couldn’), 
Sure I was disappointed, bu 
I got over it. The times th: 
Elvis couldn’t make an a 
niversary became a way {| 
life. I may have been hurt, but it’s <j], 
adjustment that you make as a wife 
She continues, “I kept thinking, ‘It 
going to work itself out—We’ll make | 
somehow!’ I had to, because if yc) 
think ‘I’m always going to be alone 
you'll go crazy. You have to live or 
day at a time, and hope that thin 
aren’t always going to be like that. | 
“It was an adjustment, but I ke} 
busy. I began to study karate. I we 
my green belt and was ready to te) 
for my brown belt when I decided 
drop out. I felt karate wasn’t ve 
feminine. So I decided to go back in} 
ballet. 
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“T had studied ballet years before 
With a woman named Maylee Kaplan. 
enrolled again in her dance company; 
stayed for about three-and-a-half 
ears. I danced and worked out every 
ay and did a couple of recitals with 
rem. Elvis didn’t mind, so long as I 
as happy.” 

~The birth of Lisa Marie Presley on 
ebruary 1, 1968, in Memphis, was a 
essing. Not only did it provide the 
fesleys with a much-wanted child, 
t the baby gave Priscilla a new outlet 
‘for her energies, a love with whom she 
quld spend her days. 

“Elvis and I were ecstatic over the 
Wirth of our daughter. If the baby had 
een a boy, we were going to name him 
ohn Barron. I liked the name Barron. 
t has a very strong feeling to it. But 
‘hen it was a girl, we decided on Lisa 
Marie—for no special reason, only be- 
Hause it is a very feminine name.” Lisa 


have never had a miscarriage. 

“When the baby got a little older— 
e’s five now—I started going out more 
rith the other women whose husbands 
vere in Elvis’ group; we'd go to the 
Sark, go shopping, or go out for lunch. 
f Elvis got time off, we'd take a trip, 
‘jut we were seldom by ourselves. For 
‘astance, our stay in Hawaii was sup- 
sosed to be a cozy family vacation. El- 
“is had finished filming Blue Hawaii, 
‘nd he wanted to show me the islands. 
™o we rented a bungalow with a private 
each. But with an entourage of twelve 
heople (each guy with his wife), how 


, but occasionally if I became resent- 
, Elvis would tease me out of it.” 


No superstar 

There were many times when being 
Mrs. Elvis Presley filled Priscilla with 
bride. “I felt very flattered when peo- 
“le would stare at me in public, at a 
Yestaurant or on an opening night. I 
ess I'd be less than honest if I didn’t 
ay I liked the attention. Yet I never 
nvited it by going to posh places where 
xeople go to be seen. That wasn’t what 
_ wanted. Maybe Elvis had a lot to do 
‘with that because he never associated 
th movie people. He had always had 
is own friends from his hometown.” 
Another thrill was watching her hus- 


hat he was entertaining those people. 
Sut I was also worried about someone 


“Because I know what it is,” she re- 
dlies. “I know exactly why Elvis is up 
there on that stage, and it goes beyond 
eeing him as a superstar. He’s a hu- 
nan being, and I can sense when he’s 
ervous or if he’s not doing the song as 
ell as he did it the time before. I don’t 
‘see Elvis as a superstar: I see him as 
my husband.” 
= When the Presleys moved into a 
$550,000 mansion in Holmby Hills 
"(where Presley now lives alone), Elvis 
as on the road, so Priscilla decorated 
e house herself. Her favorite room is 
is den. “I did it the way he wanted it: 
yantiques, very manly. For the fireplace, 
1 searched everywhere for wrought- 
on andirons with eagle heads, and I 
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The Beltless 


Feminine Napkin 






Adhesive strips lock securely 
onto your underwear. 


Now Stayfree'gives you a feminine napkin 
that goes on with 2 simple adhesive strips. 
Goodbye, belts and pins and fuss. 


Once upon a time, sanitary nap- 
kins werea problem. A problem to wear. 


Anda problem to get rid of. 


Not anymore. Now Stayfree gives 
you a standard-size napkin that pro- 
tects you on even your heaviest days. 
All you do to lock it firmly in place is 
uncover the adhesivestrips on the back 
and press the pad against your under- 
wear. Goodbye, belts and pins and ' 


discomfort. 


*Trademark of Personal Products Company. Milltown, N J. 08850 
© prc 72 


bought antiques from all over Beverly 
Hills. I got old books and beautiful an- 
tique bar stools, and a desk that was 
furnished with a telephone and inter- 
com. Elvis liked the room; he spent a 
lot of time there. The sofa was done in 
suede—brown suede,” she says, and 
pauses to recall the decor of the other 
rooms. “The game room was done all in 
suede, with pinball machines and a 
pool table.” Did she feel comfortable 
amid such masculine decor? She hast- 
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Stayfreé Maxi-Pads 


Were also flushable. 


ily explains, “After all, you’ve got to do 
what a man likes. He’s got to live in it, 
and he’s not going to be happy with 
anything feminine, that’s for sure. The 
kitchen was very country and the 
breakfast nook was pleated and wicker, 
which didn’t bother Elvis.” 
Involvement with the house and the 
joys of raising Lisa Marie still didn’t 
fill the gap of days and weeks when EI- 
vis was away and Priscilla was by her- 
self. “Someone once said in jest that I 





The Maxi-Pad has soft, rounded 
edges for extra comfort. And it's espe- 
cially constructed to keep from roping 
and losing its shape. 

As for getting rid of it, all you do 
is flush. It's biodegradable. 

At long last, theres a sanitary nap- 
kin that’s both beltless and biodegrada- 
ble. Its called the Maxi-Pad. (For your 
light days we also make a Mini-Pad.) 


4 
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should see other men, simply as friends, 
and that it would take my mind off be- 
ing alone. But when you’re married, 
you just don’t date other men.” 
Although a career of her own might 
have saved the marriage, Elvis did not 
encourage Priscilla to work. “It’s un- 
true that we argued about it, or about 
my becoming an actress. It’s funny 
how rumors get started. The dance 
studio also had drama classes, and I at- 
tended one class. Someone (continued) 
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Doctors’ Tests Show How You Can 
Actually Help Shrink Painful 
Swelling of Hemorrhoidal Tissues 


... Due to Infection. Also Get Prompt, Temporary Relief 
in Many Cases from Pain, Itch in Such Tissues. 


Doctors have found a most effective 
medication that actually helps shrink 
painful swelling of hemorrhoidal tis- 
sues caused by infection. In many 
cases, the first applications give 
prompt relief for hours from such pain 
and burning itching. 





Take a tip from 
your manicurist. 


Manicurists use and recommend 
Ceramic Glaze nail treatment by 
Fabergé. Used as a basecoat, 
Ceramic Glaze bonds to the nail 
for sealed-in protection against 
splitting and breaking. 

Used as a topcoat, it acts as a 
clear, resilient shield, to prevent 
polish from chipping and 
cracking. Used alone, it creates 
a tough, shimmering 
finish that lasts and lasts. 

Ceramic Glaze by Fabergé. 
Recommended as the best way 
to care for your nails hands down. 
Clear or frosted, only 2.00 


CERAMIC GLAZE 









= Rings won't 
twist with new 
Finger-Fit! 

= Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 
attach to any 
woman's ring, old 
or new. Opens 3 
sizes, snaps closed for 





snug fit. 14K yellow 
U.S. PAT. ; 0 hite gold or 
NO. 2771753 platinum. 
Mail coupon for name of Finger-Fit jeweler near you 
Thousands of satisfied customer ast to coast! 
Suggested retail price in 14K gold 


$22.00 plus installatior 


Price subject to change due to fluctuat 


FINGER-FIT . . . for o Guaranteed Fit! 


DEPT. L8, BOX 366, ROYAL OAK, MICH. 48068 


NAME 





ADDRESS 


CITY, STATE, ZIP 
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Tests by doctors on hundreds upon 
hundreds of patients showed this to be 
true in many cases. The medication the 
doctors used was Preparation H®—the 
same Preparation H you can get with- 
out a prescription. Ointment or sup- 
positories. 


CORNS 


removed by 


MOSCO 





also Calluses. Quick, easy, eco- 
nomical. Just rub on. Regular 
and large economy jars. At drug 
counters. Money refunded if not 
satished. Moss Chem, Co. Inc., 
Rochester, N.Y. 








FAST ITCH RELIEF for 


POISON ivY 


POISON OAK and POISON SUMAC 
INSECT BITES: SUNBURN 


IVY-DRY. Scientific tannic-acid treat- 
ment stops itch. Dries up blisters. 
Gentle and safe. A family favorite for 
over 20 years. Lotion, Cream or Super- 
Dry. At leading drug counters. IVY-DRY. 
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THUMB 
SUCKING 


NAIL 
BITING 


No Nauseous After-effects 


Beautiful 


Nightlife 
Jumpsuit 
of 
Lambskin 

Crepe 


STYLE 40298 


$149 


STYLE 40298—BEAU- 
TIFUL NIGHTLIFE 
LOOK. Jumpsuit of 
lambskin crepe in 
acetate and nylon 
has keyhole front, 
zippered back, self- 
tied waist. Palazzo 
pants contrast 
with floral pat- 
tern see-through 
lace sleeving. 
Colors: Jet 
Black or Red. 
Sizes: 10 to 
18, only 
$14.98, 
14% to 
241, only 
$15.98. 


lite Lt oe 2 te 
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y greeniand fashions, vept. 3826 i 

, 4500 N.W. 135th St., Miami, Fla. 33054 

Please send me the following: } 

Jumpsuit(s) Style #40298, sizes 10 to ] 

8 @ $14.98 plus 85¢ post., sizes 1412 to 

2 @ $15.98 plus 85¢ post. i 

ize _____— Jet Black [J Red I 

Name 

- 2 I 

I 
t 


Address = 











City ts : be 
State & Zip ph ae 
(Fla. residents add 4% sales tax.) 
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PRISCILLA PRESLEY continued 


started the rumor that I wanted 
be an actress, which actually never en- 
tered my mind. I did get offers to be 
in motion pictures, and Elvis left that 
up to me. But it could never be, espe- 
cially with a little daughter. Besides, I 
could never live that life. I saw how 
Elvis had to be. I mean, so publicized. I 
could live my life and do what I wanted, 
but it was not possible for Elvis to do 
this. It was a shame.” 


BREAKUP. More time with Elvis was 
a continual hope for Priscilla, but it 
was never to be. “In mid-1972 I finally 
realized that things were not going to 
change—and that we had separate lives 
completely.” Priscilla states simply 
that she had to face the fact that Elvis 
is as Elvis is, and she is as she is. Would 
she continue to put up with it? Her an- 
swer was no. 

On January 8, 1972, Elvis filed for 
divorce. The previous August they had 
separated, and Priscilla had moved out 
of their Holmby Hills mansion. There 
are no recriminations, no hard feelings 
on either side. Elvis knows that Pris- 
cilla’s there if he needs her—if he’s sick 
or in trouble. Priscilla admits that she 
worries about Lisa Marie. Tenaciously 
she shields the child from publicity. 
This afternoon, for instance, she has 
taken Lisa Marie to visit a neighbor. 

“Lisa Marie is so sensitive that a 
harsh word crushes her, but, happily, 
she seems to have adjusted to the sepa- 
ration of her father and myself.”’ Pris- 
cilla enfolds Lisa’s Raggedy Ann doll 
in her arms. “She thinks Daddy is 
on a business trip so it works out. And 
Elvis is no absentee father,” Priscilla 
stresses. ““When he’s on tour, he often 
calls her, and when he’s in town, he 
sees her a lot. She spent last weekend 
with him, and I took her to watch him 
perform in Las Vegas for her birth- 
day.” 

Priscilla takes pride in saying that 
she has enrolled her daughter in “a 
very exclusive academy where they’re 
teaching her tospeak French—and she’s 
only five! I’ve also been thinking about 
giving Lisa some religious background, 
and have been considering the Religion 
of Science. Have you heard anything 
about it? I really don’t know that 





> ~ ry vad _ ” 
“Don’t forget your vitamin E; it’s a—ha, ha—sex stimulant. 







































much about the Church, but I pla 
look into it. I want to see for mysell 
I like it.” She pauses. “I want I 
to have a religious foundation, 
I feel that I need it, too. I was raised), 
a Catholic, but I don’t really bel ; 
that that is the way for me. I think’ 
everybody needs some kind of supp@y’ 
though, and I would like to get i} 
something different—a more reali » 
kind of religion.” 

Despite the five large rooms, 
cilla runs her household single-ha 
“It’s nice not having to cook and se} 
yourself,” she muses, “but sometin 
can be uncomfortable, because 
don’t feel like being waited on. 
used to doing things myself. I de 
have any servants here. 

“As a matter of fact, I’ve put in a 
quest for a larger apartment in 
building, one with a third bedroom! 
Lisa’s friends can stay over—and, 
my parents visit, I’d rather have th) 
stay here than go to a hotel. Fortuna 
ly, a three-bedroom apartment wi 
available in time for when Mot] 
comes this summer.” [Priscilla’s p} 
ents live in New Jersey with their ff 
other children: Donald, 22, Jeffrey 
twins Tim and Tom, 10, and Miche} 
18.] The Beaulieus still like Elvis wi 
much and respect him. “There are 
hostilities whatsoever,” Priscilla sa}” 
“They feel, I think, that Elvis and I 
grown, mature people and that we kr 
exactly what we are doing. As long: 
am happy, they don’t worry. The sa}, 
with Vernon and Dee. They have bi} 
absolutely wonderful and very uné 
standing.” 

Probably the most positive th 
about the breakup is Priscilla’s new 
reer. Sample dress sketches cover 1 
coffee table. Priscilla gathers them 
in a burst of enthusiasm. “They 
from a new boutique I’ve just oper 
on Robertson Boulevard in Los 4 
geles,” she says, and her exciteme 
is contagious. “It’s called Bis & B 
for Olivia Bis and Priscilla Beaul 
It’s only been open for a few w 
now, and I’m amazed that we’re d 
so well. Olivia used to make my re 
when I was with Elvis. She also desig 
for Suzanne Pleshette, Barbara P 
kins, and Zsa Zsa Gabor. I discover 
her a few years ago. She had the swe 

(continued on page 14 


é 


LYNN HEADLEY-— EDITOR 


Moving bird mobile 
Any tiny air movement sends these 


beautiful iridescent bird beauties 
into graceful movement. ‘‘Birds in 
Flight’’ makes a desirable table top 
mobile, capturing every light as the 
birds sway and move. Stands 12 
inches tall on a highly polished 
chrome plastic stand. Lovely gift. $2 
plus 50¢ hdig. Hedenkamp Company, 
Dept. L-33, 361 Broadway, New York, 
NY 10013. 
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. recipe clipper? 

agic-Grip recipe book has clinging 
transparent cover sheets that ‘‘hold”’ 
torn-out magazine or newspaper re- 
Cipes. Just slip recipes under the 
Sheets. No glue or tape needed. 
Now you can stuff your family with 
goodies instead of stuffing clipped- 
and-then-forgotten recipes in kitchen 
or desk drawers. 514x8 in. $2.98 
plus 50¢ hdlg. Holiday Gifts, Dept. 
'1708-H, Wheatridge, CO 80033. 





JOANNE COX writes to tell us... 


CASE NO. 1327 


“I lost 6% inches off my waistline, 
4‘ inches off my hipline, 23 pounds... 
and shaped up...in just 21 days!” 


One 5-minute exercise, twice daily, lying on my back without giving up the foods I love. 
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Joanne before starting our ‘5'' Minute Body Shapers 


December 7: Weight 167, Waist 33'2, Hips 44. 





After 


DEC. 28 
21 DAYS 


As she looked after 21 days. 
December 28: Weight 144, Waist 27, Hips 39'/2. 


...DID IT! 





AFTER 

35 DAYS 

} LOST 
Weight ..33 Ibs. 

Waist . We in. 

. Hips .....6in. 

A proud Joanne, slimmed, shaped up after 35 days, 

January 11: Weight 134, Waist 26, Hips 38. 


SEE AND FEEL RESULTS IN JUST THREE DAYS 


What Is This Ingenious Plan? 


The Weider ‘5S Minute Body Shaper’ plan is 
hased on doing ONE CONTINUOUS RHYTHMIC 
CO-ORDINATED EXERCISE while still cating the 
foods you like, That's all you do! This one five- 
minute exercise is designed to attack the Waist- 
line and Hipline (where fat accumulates quickest, 
giving your body a flabby, weak and distorted 
look) — as well as burn off excess body fat fast 
by speeding up your metabolism, burning up 





stored calories and releasing excess water — while 
reshaping your bustline, hipline, firming up your 
legs and arms — YOUR TOTAL FIGURE! 

It's safer than strenuous gym workouts, beats the 
time consumption and dangers of gym) workouts 

. or any other vigorous sport. 

and fits any wallet- 
size case. You can carry it and use it wherever 


The unit weighs about 16 oz. 


there’s floor space — anytime. Even while watch- 
ing television. 


What Comes Off In 14 Days? 


Individual results vary, but during an average 14 
day period, you can expect to lose up to four 
inches from your waistline and up to ten pounds 
off your present weight. It strengthens your heart 
and lungs, increases stamina and endurance, im- 
proves your digestive function and general health. 
IT TOUGHENS YOU UP. For a ‘5-Minute Ex- 


erciser’’ — it sure does a lot! 


What The Experts Say: 


Medical Doctors, Chiropractors, Osteopaths, Ath- 
letic Coaches... agree it’s the most successful 
Waistline-Weight Reducer and Shaping Up Plan 
ever invented! 
“Doctors have always known, exercise done 
while lying on the back virtually climinates 
strains while slimming and reshaping the body. 
Yours is the finest Body Shaper Program on the 
market.”’ 
— RICHARD TYLER.D.C. North Hollywood, Calif. 
“Beats jogging and working out in gyms — and 
much safer. I lost 41/2 inches off my waist in 14 
days.”’ -JIM HANLEY, famous athletic coach 
‘Miraculous! Weighs less than a pound, is simple 
to use and beats working out in a gym with 30 
different exercisers.” 

— TOM MINOCHELLO. famous gym owner 
Patent Pending. @ Copyright Joe Weider, 1973 





Day or evening sandal 
“Dawn’’ sandal features square 
multicolored stones in golden mount- 
ings. In gold or white for dressy or 
casual wear. Cushioned insoles for 
comfort, adjustable sling straps for 
a perfect fit. 114-in. heels. 4 through 
12 in N, M, W. Also in black suede 
in N and M widths only. $11.95 plus 
75¢ hdig. Sizes over 10, add $1. 
Sofwear Shoes, Dept. LHJ-8, 1711 
Main, Houston, TX 77002. 


“Based on sound physiological & medical knowl- 
edge, it burns fat and shapes the body without 
strain to the heart or other organs. I lost 12 
pounds of excess weight using it.’ 
— DR. ANITA D. SANTANGELO, Chiropractic 
Orthopedics, West Los Angeles, Calif. 


What Satisfied Customers Say: 

Results vary depending on how much overweight 
each of our students is. Nevertheless, this is a 
sampling from the impressive letters we receive. 


Janette Coupar: “I lost five inches off my waist- 
line in seven days.’ Eve Harden: “I lost three 
inches off my waistline in 12 days.'’ Sandy 
Dixon: “I lost five inches off my waistline in 
seven days.’’ Mildred Schmidt: ‘‘I lost four inches 
off my waistline in ten days.’' 


“Exposing Effortless Exercisers 
Reader's Digest (September, 1971), New York 
Times and Good Housekeeping, among others, 
exposed sauna wraps, inflated belts, weighted 
belts and effortless exercisers as frauds, Scien- 
tific researchers, medical and fitness experts 
all agree...there is only one way to 
firm, shape and trim up your body... 
you must work the inches off! 





DISCOVER A NEW 
JOY IN YOUR BODY 


GIVE IT SEX APPEAL! 


‘MINUTE 


BODY SHAPER 
We Care About The Shape! 
You're In—Don’t You? 
















NO GIMMICKS, NO CATCHES 
Money Back Guarantee Offer 


Because this isn’t a ‘‘gimmick’’ plan — and 
you have been fooled in the past by ‘‘effort- 
less exercisers'’ —I make you this 
UNCONDITIONAL GUARANTEE: ‘‘GET IT OFF 
FAST'’— and see measurable and firming 
results in three days or return the exerciser 
for a full 100% refund! 

Proven results are already verified. The guar- 
antee is in writing. Now, can you think of a 
reason for not ordering your ‘‘5-Minute Total 
Body Shaper?’’ 


Free Trial Offer! 


See your exciting new body be- Weight Just 
gin to take shape in 3 days or 16 oz. 
return lightweight Body Shaper 
(small enough to fit into pouch 
shown) for a full 100% refund! 





COMPLETE KIT ONLY $9.95 F 
BE MORE OF A WOMAN 


Vi N JUST 3 DAYS 
ma 2 
Joseph Weider Dept. BA/H 


21100 ERWIN STREET 
WOODLAND HILLS, CA. 91364 


| love being a woman and want to show it! 
Prove it to me at your expense that in just 
3 days | can feel glorious all over, and start 
seeing my figure shaping up. Rush me the ‘‘5"' 
Minute Tota! Body Shaper and Slimming Courcel 
that does it — in plain wrapper! 
O | enclose $9.95 for the above, plus $1.00 for 
q shipping and handling. O SAVE! Order TWO for 
oe $17. 8 plus $1.00 for shipping and handling. & 
(No. C.0.D."s please) Enclosed is O check or 
O money order for $....... California residents 
, add 5% sales tax I 


Foor eee re, Pee ‘ira pee I 
<< a lblose slate oleae ale ote[ PRTC eee i 


we * tig SINE: ssw ater e eaten ZIP sss enya 


IN CANADA: ‘'5"’ Minute Body Nm = Plan, 2875 Bates Road, Montreal, Quebec 








Puzzled 

Over what to give? Why not have a 
favorite photo blown up into a big 
black and white jigsaw puzzle. Comes 
in many easy-to-assemble pieces. 
Send photo. If sending negative or 
slide, add $1. Original returned with 
jigsaw. Great fun for all ages. 8 x 10 
n., $2.99; 11 x 14 in., $3.99; 12 x 
18 in., $4.99. For full color 8 x 10 
in., $5.99. Photo Poster, Dept. X379, 
210 E. 23rd St., New York, NY 10010. 
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THE WORLD FAMOUS ELIZABETH SAINT JAMES BUSTLINE DEVELOPER 
A FABULOUSLY SUCCESSFUL METHOD FOR NEW BUSTLINE INCREASE 


GUARANTEED YOU MUST ADD 1 TO 3 INCHES 
ON YOUR BUSTLINE IN JUST 8 DAYS 
OR YOUR MONEY REFUNDED 


For the woman who suffers because fate denied her a big bustline lucky women 
take for granted, help is here! A fantastically successful approach that lets you 
increase your bustline up to 4, 5, possibly 6, inches. How-? Our safe, easy, Wonder 
f Working Plan, sent in a complete kit with our Famous Bustline Developer, lets you 
po attain amazing NEW measurements. While not every woman receives results ond | 
fe \ rate of progress is inherently self-determined, our method is eagerly sought after 






by many, many thousands. Only $5.95! Some call it magical. 


Revolutionary Money Back Guarantee! We are so absolutely confident you will 
consider your progress ‘A Miraculous Success Story’ that if you don’t see sig- 
nificant increase on your bustline in just 8 days, simply return valuable kit for 
full, immediate refund! Why is this kit famous-? It is our belief this re- 
nowned method is the world’s most effective plan for developing enhancing 
NEW measurements in the important pectoral region that is the foundation of ; 
a NEW, shapelier bustline, up to 1, 2, 3, 4, 5, possibly 6, full, firm inches! Before 


ELIZABETH SAINT JAMES Co., Dept. LH-38 (Formerly of New York: Now, to hold 


| 
t @ , y : 
: P.O. Box 1264, Pittsfield, Mass. 01201 prices down, sent direct from factory.) 
4 Kindly ee me ae Faiibuk developer kit in plain wrapper. I enclose $5.95 on your full, FREE Dent Removal Wit) y 
z 
{ 











immediate money back guarantee. Please rush! [] I enclose 50¢ extra. (Sorry, no COD’s) rey vty etre EVE Tay | Si ae JEL 


Limited time only. Have antiques, 














Address : City. Z - = Lilien aren os heirlooms or any items QUADRU- 
SUMMER PLE SILVERPLATED at sale 
PECIAL price. Gold, copper, brass, pewter 
W With S : refinished too. Missing parts sa 
Baby’s First Shoes va i placed. All work 100% guaranteed. 
rf rat Fir d BRONZE PLATED Send for Free Details. 
eh aS aL IN a Senti-Metal Co. 
Shoe Sizes SOLID METAL << Silverplating Division, Dept, LH-8 
a Only - : : i 1919 Memory Lane, Columbus, Ohio 43209 
ae | $399 
Marcia Hill —_| wear size 11 AAAA. 


Qo pair 


1 know what it means to find up-to-date shoes that 
fit. Before | met my husband who is President of 
Hill Brothers, | had trouble finding my correct size. 
Few stores carried shoes to fit me and if | found 
them | paid more than my friends. Hill Brothers 
treats us all the same. My shoe size needs gave 
my shoe manufacturing husband an idea for a mail 
order shoe company, now the world’s largest spe- 
cialist in sizes 2 to 14, widths AAAA to EEE. 








Limited time only! Baby’s precious shoes gor- 


FREE SUBSCRIPTION geously plated in SOLID METAL, for only $3.99 
One year subscription (four big issues) to our pair. Don’t confuse this offer of genuine lifetime 
catalog of the latest shoe fashions. Fall issue now BRONZE-PLATING with painted imitations 
ready, showing in full color the 185 brand new 100% Money-back guarantee. Also Portrait Stands 
fall fashions you can buy in Hard-to-Get sizes. (shown above), ashtrays, bookends, TV lamps at 
Priced at $14.99 to $19.99 with no extra charge for great he Pinay ae saa 
, j f atisfied. Gift for Dad or Grandparents. SEI I I NEY! 

ee ee ean ey ceraree ets ; Rush name and address today for full details, KING BED CONVERTER 











money-saving certificate and handy mailing sack. 


Convert your 


i-size beds into luxurious king-size 








SEND FOR CATALOG TODAY WRITE TODAY! eh eee ET tees Seater 
Hill Brothers, Dept. 308 AMERICAN BRONZING CO you'll never know it’s there, Save dollars--no need 
241 Crescent Street, Waltham, Mass. 02154 Box 6504-H6 Bexley, Ohio 43209. eclal bedding. A full 6° long. 14° wide. Light 





Rolls up for ea storage when not in use 


Send Free Fall Catalog to: ee 


$5.98 + .75¢ hdlg. 








Name se ate eres 
Address HOLIDAY GIFTS 

: Dept. 1708-C, Wheat Ridge, Colorado 80033 
City - — State Zip - 





eae 
CAT LITTER BOX + 


with Protective Shield — 












Personalize your stitchery 


Your creations deserve the stylish finishing 
of these rayon taffeta labels; sew into 
dresses, knitted items, etc. Background is 
eggshell with harmonizing brown and red 





<> trim. Name imprinted to match. Specify © # 

Qos choice of label and your name (print clearly) Lif | f 

ee 15/$1.25; 45/$2.25; or 60/$2.75 ppd. ifelong ID tag for pets 

hs pte wr Don't worry about your dog or cat getting lost. This 


stainless steel lifetime identification tag displays 
all the necessary information for his safe return— 
pet's name, your name, address and phone number, 
all engraved free. Hook for easy attachment to col- 


lar, Specify dog or cat. $1.00 Ppd. 


HOLIDAY GIFTS 


Dept. 1708-D, Wheat Ridge, Colorado 80033 


BLOW YOURSELF 


UP Coton ge 


Full color posters from any 
color photo or slide. A great 
gift, or gag, or room decoration. 
11/2x2 Ft.—$7.50 
1x12 Ft.—$4.50, 2x3 Ft.—$9.50 


= ss 
Holiday Gifts dept. 1708-€ 
m.: : Z : ; a 
This New Cat Litter Box is designed WHEAT RIDGE, COLORADO 80033 
with hinged-top to securely lock dis- | - = = = “ 





posable plastic liners in place, so your 





hands only handle the plastic liner, Unit 
is made of washable, durable polypro- 
pylene—harvest gold color. 16” x 21” x 








6”—comes with 6 liners. Extra pack of 
12 liners available. Litter Box $7.99 plus 
$1.20 P&H/ Refill Liners [12 to pkg] 
$1.79 plus .25¢ P&H. Ill. Res. add 5% 
tax. Gift Catalog .25¢. 















Gorham Silverware Drawer Pads 


HOUSE OF MINNEL women who prefer to keep silverware handy in- 






















tead of hiding it on a closet shelf! Pad fits in buffet 
Dept 683 Iders GEAATRPCORE EUG EET etal B&W POSTERS from any b&w 
Deerpath Rd. Batavia, IL 60510 pe ees toes Sa pk pre ineaine 2 cence NeEaa aaa ‘For 
= : size. 17¥svx, TaOPT scueee tie a Jumbo slides and negatives, add $1.00 
(Standard) . $6.98 = (JuMbO) -.......eee00e $798 fesduee belicapeeine se 


Plus 95¢ Postage 
HOLIDAY GIFTS 
Dept. 1708-B, Wheat Ridge, Colorado 80033 


1 2x2 Ft.—$2.50, 3x4 Ft.—$7.50 
RUSH SERVICE! Shipped Ist class in one day. 
Add $2 per poster, Not available for color. 


Your original returned undamaged. Add 50¢ for postage 
and handling for EACH item ordered. N.Y. residents add 
sales tax. Send check, cash or M.O. (No C.0.D.) to: 


PHOTO POSTER, INC. 
Dept. LH83, 210 E. 23 St., New York, N.Y. 10010 











WORTH $5.00 AT CATALOG PRICES! 
Get this incredible colle of genuine} 
Postage stamps fiom e8 DIFFERENT. 

! Exotic lands, fron 

ambia, North Pole to Sout 
French, Portuguese, Spanish nie 
cient stamps neariy 100 years old 
issues, Airmails, Commemoratives, Moon ar 
Outer Space stamps, plus many more. 

Also, other exciting stamps to e> 
free. Buy any or none an 
service anytime—but this 
(plus Wonderful Illustra 
yours to keep. Send only 1 


H.E.Harris Dept.S-208, Boston Ma 


EW CATALOG 


for Pet Lovers! 
‘‘Everything for Pampered 
Pets‘‘ has 32-pages of 
new things for pup and 
kitty! Full color. Pet ap- 


| \ a. parel, gifts, accessories. 
» y Only 25¢ 
— ——— Famous for Pet Fur- 


nishings Since 1928) 
DEPT. 53, P. O. Box 24407, 
' NEW ORLEANS, LOUISIANA 70184 


> 











pveniuns 


- << 
1) 2m N 






Mean aes 


{GET this valuable collection of 100 different 
“|stamps from the world over. Scarce Kennedy 
¥ jstamp shown plus Red China, Viet Nam, many 
}more colorful new, old issues—birds, beasts, 
J} commemoratives, topicals, pictorials. Also stamp 
selections to examine. Buy any or none, return 
balance. Cancel service anytime. Rush 10c today. 
CO., Dept. LJ8A, Calais, Maine 04619 
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DU-SAY’S 









GARCELON STAMP 
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Red ’n green time aheac 
Bright Christmas labels “‘trim’’ you} 
holiday mail in festive colors. An 
saves writing your return address 
Message (up to four lines) is in re 
ink on 114-inch white gummed papel 
tree is in green, of course. Cheerful 
labels are pretty for parcels as welll 
500 in plastic box, $2. Via air deliv 
ery, $2.33. Order from Bolind, Dept 

LHJ-8, Bolind Building, Bouldeij 
CO 80302. } 


Healthy outlook 4 


Starlite beauty aid ensemble help: 
firm and tighten skin, clean and tight 
en pores, aid in circulation to assis 
a healthy, younger look. All have ai 
avocado-oil base and are lemon 
scented. Basic set: Avocado Mois 
turizer Lotion; Deep Body and Facia 
Cleanser; Special Formula. 4 months 
supply, $18.75. Other cosmetic 
available. Starlite International, LH-& 
Box 4432, Shreveport, LA 71104. 


LA 
AM Te 


Wear your slogan 
Have something to get off your chest P 
Why not wear it on your chest with ¢& 
slogan shirt custom-printed with anj% 
saying you want. Great for a tea he 
candidate, hobby, etc. Up to 30 non}*) 
fade letters on cotton shirt in pow)! 
der blue or navy. Sizes: S, M, Lj& 
XL. Sweatshirt (long sleeve), $4.95)! 
T-shirt, $3.50. Add $1 for printing ot} 
both sides. Holiday Gifts, Dept. 1708 
F, Wheatridge, CO 80033. 


Front-page present 

What were the current events on the 
SS Herald ci Uribe Est E blessed event of your birth? You can 

Sse ox. ST ee receive a front page copy of the New 
Lindbergh Lands Safely in Parisi Ma ¢ : 

] 3.800Mile Flight in 3344 ¢) orld York Herald Tribune as it was pub- 
Ne dr iam os aprr Paris Gare Wild lished on your day. Great gifts for 


=n ) Q\ as birthdays, anniversaries or any spe- { . i Oe) ae PCT ee 








cial date from January 1, 1900 
through December 31, 1964. Please 
specify exact dates. $2 each. Send 
order to Holiday Gifts, Dept. 1708-G, uy" 
Wheatridge, CO 80033. BLACK WALNUT 
or MAHOGANY 


% Do-It-Yourself 








ee 


Clock Kits =. 
amas EXCITING NEW STLYING — 
Gentle browbeater Finished Clocks SENSATIONAL COMFORT! 
Smooth Brow System helps combat %* Movements “KATHY''— Sporty and spirited wedgies 


wrinkles, creases, and furrows. and Dials with super-soft foam-cushioned insoles 
Comes with Smooth Brow band : and bouncy crepe soles. Beautifully 
: , ; grained, stained-wood 134 inch wedge 
under which you apply a rich, lux heels. In Black, White, Red, Navy or Bone. 
urious cream (included) to help keep $9.95. Sizes: 4 through 12; Narrow, Me- 
skin soft and pliant. Facial beauty dium or Wide widths. No half sizes over 
guide with order. Fine for all, and 10. $1.00 extra per pair for sizes over 10. 
especially for women who squint at ape En ea euene sueen 
; : ; ree catalog. Write: ' 
sun's rays or bright light. $12.98. D : 
b ept.KY.,1711 Main, Houston, Texas 77002. 
Betty Weider’s, LH8, 20-29% S. Bev- ue peo 
erly Glen, Los Angeles, CA 90025. 














EMPEROR 


One for the books CLOCK COMPANY 


The gentleman pictured is the heavi- Dept. 1 

est human on record—a breathtaking Fairhope, Alabama 36532 : 
1,069 pounds. Just one of 3,000 : xk < 3 
amazing and _ fascinating records 

found in Guinness Book of World Rec- REMOVE HAIR FOREVER 
ords on nature, sports, science, en- 
tertainment, human achievements, 











PERMA TWEEZ electrolysis—as seen in 






; ; A medical journals—safely and permanently 
and little known fantastic facts. Over DJUSTABLE removes all unwanted hair from face, arms, 
350 photos in 600-page hard cover T.V. POLES legs and body. This is the only instrument 
volume. $5.95 plus 60¢ hdlg. Book of Hold your portable T.V. bap epecial US apatenied onto eee 
World Records, Dept. E-21, 1966 right where you want it skin. Automatic ‘tweezer-like’ action gives 
Broadway, New York, NY 10023. without awkward tables safe and permanent results. Clinically tested— 

, ; or stands. Takes any recommended by dermatologists. $16.95 ppd. 
width up to 14” deep. 14 DAY MONEY BACK GUARANTEE 
ee high. Black deco- Send check or M.O. 
rator pole has spring GENERAL MEDICAL CO., Dept. L J-37 
Outdoor thermometer tension rod to adjust 5701 W. Adams Blvd., Los Angeles, CA 90016 


Mfr. of Professional & Home Electrolysis Equipment 


This big, backyard beauty can be 
seen easily from inside your house. 
18 inches in diameter, you can place 





to 744 to 8% ft. ceil- 


ing heights. Can be ° 
set up in Hi or Low Color QHOTO EDC CTE 












it way out on your lawn. Large black position. Hi position is YOUR CHOICE 16 WALLET SIZE 
numerals, white face, and red point- phest for reclining watch- ow 4-5 x7 ENLS 
er are encased in weather-resistant Bist ee aa se ) as oF Ff -— 

y . nary Va. X ; 4 
aluminum. Hot or cold, this outdoor $12-95 RETREIGIM trom any color! phote-(exs0 or aera 
thermometer is a unique gift. $12.50 exten snthis in th hres eee acted ee slide (ret.) 

: xtension for higher ceiling, ack and white photo bargains: 
plus $1.25 hdlg. Gift catalog, 25¢. eae ay 25 WALLET SIZE with @ Send any photo (6x10 or 
js ife r ca t e 2 5 
House of Minnel, 683E Deerpath Molidau Gifts Finest quality photographic paper. Add 25¢ per selecl ton for poste 
Rd., Batavia, IL 60510. Dept. Pree Pan Magy Hekate eacalalglat fers Souee 
Mneairi anes Colo./80033 Quality Values 522-V, New Rochelle, N.Y. 10804 








VCS 40 y WL > ae 
Sell GREETING CARDS & GIFTS 


a 30) MeV) el 1) 
Over 200 Name Imprinted Christmas Cards 


over [3 - . ) 

“p00 Bt ; 

FAST a, 4 
Christmas or 


Christmas Mn t : S a SS Christmas and 

j . i on 
All Occasion 4 , ee | Aa or st 00 All Occasion 
Birthday, Get Well = Gift Wrapping 


ae t 
Religious ‘ ze “ emma Ensembles $1.50 up 

Greeting Card ¥ ° 

Ass'ts. $1.00 up a = ~ Se we é 


Tuppence 





ADDRESS LABELS with NICE DESIGNS 


Any Initiol, American Flag, Pine, Gull, Palm, 














Roadrunner, Saguaro, Rose. [Also available are Sede = = x ~ nee = : 
Texas Flag, Maple Tree, Treble Clef, or Palette]. eee : a aa as Salta " 
Up to 20 letters per line, 4 lines. Printed in black ; ee Ce Set of 5 Colors sets | ¢ 
« on white or gold gummed labels. 1 '/2x1/2". Packed ¥ i =! A 88 : $1.25 Per Set $1.00 up 
Princess sleep cap in neat plastic box. 500 on white or 250 on gold — Be ee Pe Serre 
i j i for $2 ppd. Or on DELUXE SIZE, 134” long, $3 = aa of Name 
Every sleeping beauty will appreciate with design or $2 without, ppd. Specity. Initial or — Chest 74 Month Planning etatlonery Imprinted | HEDENKAMP & CO., Inc., Dept. 151 PnR ant! 
this cool, lightweight cap to keep Design desired. Via air, add 33¢ per order. Bruce $2.00 Calendar $1.00 $1.00 up CHRISTMAS 35! Broadway, New York, N.Y. 10013 erent ! 
. ‘ ” ind, i ay f lo. 80302 OR - 
her hairdo ‘ beauty shop fresh. Pre- ars a eenEr Bled, BoMidak cole: 60d CASH PROFITS To 100% Cian {MITCHELL GREETINGS CO.,Dept.151 Today Toff 
shaped bonnet keeps any hairstyle = Rens ialNel mea With First | 6000 Rinke, Warren, Mich. 48091 Clie! 
F 4 OR - 
i t 
eee vere rebiemesh, cap <> rd xh DMRS RERE TORS | | No EXPERIENCE NEEDED - YOU TAKE NO RISK "BALBOA GREETINGS, Inc., Dept. 151 
is washable. Just press ends together \ agp f cet eager aie Amazing profits for clubs, housewives, students, shut ea Oak Street, Oakland, Calif. a cr 
. 5 ae F A ; - ins, others. Visit with friends, neighbors, club members Please send me salable Samples on approval for 
to keep it secure. Comfortable, it EID Ds alll a oil BAS and show value packed Greeting Card Assortments. | ay 1 30 aay ‘trial, FREE Color Catalog, FREE Name im- | 
i i i i <7 Be “ 3 y Cards worth 25¢ or more sell for less than 9¢ each Jim fa) inted Christmas Card Album Offer, Sales Plan, Party 
won't slip or slide off. One size fits =| DoE od A adh when bought by the box. Also Gift Wraps, Stationery, Ha : Guide and FREE Gift Offer, plus Extra Bonus Plan. 
all. $2.49 plus 30¢ hdlg. Holly 25¢ TOWARD epee are, Housewares, etc. It’s fun, and profits come easy. pit Se IN ' 
7 ‘ ; less than our actual handling cost. : a ; ; Name 
House, Dept. LH8, 9924 Edgecove, JEWELART INC., Dept. CLJ Fast Selling Name Imprinted Christmas Cards Y adios... 





sonalized Christmas Cards we offer a price range of 40 
> cards for $3.50 up to $65.00 per 100 cards. 


143 FAST, EFFICIENT SERVICE ‘COAST-TO-COAST - OVER 100 YEARS OF COMBINED EXPERIENCE 


Dallas, TX 75238. 7753Densmore Ave.Van Nuys, Calif. 91406 





PRISCILLA PRESLEY 


continued from page 140 


est mother-and-daughter outfit in th 


window—a white piqué and paisley 


print ensemble, which I bought for one 


er : x7 p 
of Elvis’ Las Vegas openings 


“After that, Olivia and ] 
gether on all of my outfits; I 


worked to- 
some kooky creation, and shed fit 1t to 
a pattern. After the separat 

to make up my mind 
wanted to do, and 


about Vi hat 
since | 
had worked with Olivia for 
such a long time on my own 
decided to try it 
We both do 


the designing for the shop 


clothes, I 


professionally 
I 


and have people who sew for 
us. The dresses are priced 
from $65 up, and they are 
all original and handmade 

“We 
things too,” she emphasizes 
“like 
She 


brightly 


have specialty gift 


these watchbands | 
shows me an array of 
colored swiss-em 


broidered gingham, plaid, 


and seersucker watchbands 
from the drawer of the din 
ing room hutch 

called Mikibeau, a 


made up—it means nothing 


“They’re 


name I 


special, but sounded cute, I 
thought—and are part of to- 
day’s costume look.” 

In her spare time, Priscilla 
thinks a lot about life, men, 
and marriage. “When you've 
lived kind of a_ sheltered 
life, you’re a little hesitant 
about being out in the world 
with other men. It’s an ad 


justment. I went through 
stages where I didn’t want 
But 


someone steadily now, which 


to go out. I’m dating 
is very good because I have 
a secure feeling. His 
is Mike Stone, and 


Hawaiian-born. He’s a black 


name 
he’s 
belt karate champion,” she 
says proudly 
Priscilla refuses to com- 
pare Mike to Elvis although 
that Mike is 


male to 


she concedes 
the 


she is attracted. ‘“He’s very 


kind of whom 


much of a man to me, and 


treats me like a woman. I 
would never go with a guy 
who wasn’t boss. I mean, the 
would definitely have 
the 


person.” She admits that her 


man 


to be more dominant 


life with Mike is much freer. 





‘His schedule is flexible, so 
we can do things together | 
We both 


have horses, which we keep | 


enjoy riding, and 
at the stables in Huntington 


Beach. Mike had his horse 


here and I brought Domino, a gift from 
Elvis, up from Memphis.” 

Priscilla insists that there’s no possi 
bility of a reconciliation with Presley 
but says she has no notion of marrying 


Stone. “I really can’t say for the future 
—I only know about today and how I 


feel—but I don’t have any plans for 
marriage. I think that there can be a 


relationship between two 
people that marriage can ruin. 

“In marriage, you can easily take 
each other for granted. You begin to 
feel obligated. I see it happening to my 
friends—every one is divorced—and I 


very good 


saw it happen to me. It’s a slow, grad- 


144 


’d think up 


ual change.” She pauses. “Whatever it 
is that marriage does, it changes you. 
It may be the obligation; it may be the 
responsibility. People become less sen- 
sitive to each other’s needs. They do 
something because they have to, not 
because they want to. So I would rather 
be the girlfriend than the wife. 

“For some reason ‘wife’ is a bad word 
to me. So much is expected of you. It’s 

role, and if something doesn’t turn 
out, it’s your fault. But I don’t feel re- 





BEAUTIFUL STRANGER 


continued from page 93 


sexual generosity. And I don’t mean 
pregnancy or VD. Or even a left-over 
sense of guilt from Sunday school days. 

I mean being wounded or rejected, 
the hurt of which is usually propor- 
tionate to the intimacy. I mean the ac- 
centuation of loneliness at the end of 
a precipitate affair—especially when 
the couple is young and inexperienced. 


That is a beautiful body you saw a 
your mirror. But part of its beauty to- 
day lies in its innocence. And if I had 
the courage and the skill, and if I didl 
not want to compromise my respect)! 
for your developing self, I would ask— 
no, beg—that you not relinquish this| 
precious innocence too cheaply. For) 
whether you realize it or not, you willl 
consider your first total union an im-! 
portant step. ' 

“What’s the big deal, Mom?” you | 

once said. “Virginity doesn’t | 














UU 
AS A1973 
WOMAN? 


It used to be a man’s 


world. But you've 
changed it. How much? 
Check a box for every 
yes. In the past year: 


Do you pay more 
attention to news, 
comments, editorials? 


The more ‘‘Yes"’ answers 


of wetness. So you dish it 
out. 


Me Blaikie tag 
PCR eC eh a 


you have, the more 


Have you taken an 

active part in an 
election campaign, bond 
issue, school budget, 
zoning question? 


involved, concerned and 
active you are. But now 
that you’re tough enough 
to dish it out, you should 
be tough enough to take 


it. Frankly, you sweat. 


Have you expressed 

your opinion in areas 
where you used to just 
smile and nod agree- 
aah ed 


If you manage a 

home and family, 
does it upset you when 
someone says you're 
“just a housewife’’? 


That's why you need an 
anti-perspirant that's 
tough enough to take it 
... Hour after Hour.® 


It fights odor and all 3 
kinds of wetness. From 
heat, tension and exer- 
cise. That's powerful pro- 
tection. Yet it has a new 


torsting-ant/ perspire 


Seodoront 


fragrance that tells you 


Do you have — or 

want—a job in what 
was once considered a 
man’s domain? 


©1973, Colgate-Palmolive Company 





regretful. It was an experi- 
ence. Today, I feel Iam a better person 
han I } because I 
a lot more, I’ve learned a lot. 


T <4 
Lite 


Was ten years ago 


just kind of does things, you 


know. I can’t change, and Elvis had his 
wo 1d the things he had to do. and 
1e can’t change. One d you realize 
tl it’s going to be this way forever. 
So e tom idjustments. And 
vhex low wi stand, vou 
no long » ple ybody 

yoursel{ rin to live 


and have 
ing on sor 


that someone 


| 


you're still utterly femi- 
nine, Hour after Hour. 
Protects against 3 kinds 





I mean the unnecessary escalation of a 
delicate relationship that perhaps was 
just meant to dance on the peaks of 
what we used to call courtship—the in- 
timate, suspenseful game-playing, the 
time-taking tensions and counterten- 
the fun and the zest and the 
mystery. 

What nourishes a woman through 
life is not how many times she has ex- 
perienced “‘the big O,” but what her re- 
lationships have left her with in terms 
of self-esteem and good feelings. And 
the continuity, which is what marriage 
is about. And the children, which is 
what families are about. 


sions, 


really matter.” 2 
Well, virginity may not 
matter to you. Although I 
don’t think you really are 
an authority, since you’ve 
never been a non-virgin. But 
honesty should. And so, be- 
fore you go out into the 
dunes tomorrow night I 
pose some honest questions, 
Do you really want to 
sleep with Randy? Are you 
ready for this act of ultimate 
intimacy? Will it be, for you, 
a consummation of curiosity, 
of social conformity, or ex 
perimentation? Might it pos- 
sibly also be a rite to assure 
you of his attentions for the 
rest of the summer—and 
thus a form of blackmail? 
Or are you on the hilltop of 
love from which the only 
vista is the need for physical 
and spiritual blending? 

If your answer is the last 
one, and I think (I hope) it 
will be, then perhaps all the 
efforts your father and I 
have put into surrounding 
you with warmth and loyal- 
ty and understanding may 
have some influence on you 
to wait a bit, to test, to as- 
sure the rightness of what 
you do. 

But I could be wrong. For 
you are now a _ beautiful 
stranger, and to a certain 
degree, beyond my reach. 
Even if you choose a way 
that is not mine, you must! 
certainly know we will not 
cast you out. 

There will be a strain, of 
course, and some judgmental 
resentment on our part. But 
we also believe in uncondi- 
tional, lasting commitment. 
That is why we care so 
deeply. And that is why now, 
as I close this strange solil- 
oquy, I ponder whether or 
not to slip it under your door 
tonight. 

Will I take the easy way 
out and hide these reflec- 
tions away in my desk, an- 
other mother who is tongue- 
tied by today’s changing values? 

Or will I expose myself to your dis- 
approval, your rebellious disagreement 
—or worst of all, your tolerant amuse- 
ment—by letting you share my inmost 
thoughts (happily without confronta+ 
tion)? 

You may be partly stranger to me 
But I am not totally unknown to you 
And so, my beautiful, wise, and per 
ceptive child with a woman’s body 
you must surely know which course 
will choose. 

Square that I am, I wish I could sa 
the same about you. | 
Your loving Mothei\\, 
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1 Husband in Jail... 
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If Colgate is just a kid's cavity fighter, 
iow come Angie Dickinson wont brush 


= ; 2 
v7 th anything else ° BURLINGAME 


LIBRARY 


Forsome actresses, life is 
only real when a director 
calls, “Action.’”’ For Angie 
Dickinson, blessed with 
family and rich with friends, 
life is truly meaningful when 
she’s with the people she 
cares most about. 

Caring about people 
comes naturally to Angie. 
That's one reason she 
brushes with Colgate. 
Clinical test results show 
Colgate freshens breath as 
long as a leading mouth- 
wash. And the taste is brisk 
and clean. 

Only your dentist can give 
teeth a better fluoride treat- 
ment than Colgate with 
MEP. But a great cavity 
fighter can be a powerful 
; breath freshener, too. 
~ Ask Angie Dickinson. 
She wouldn't think of 
brushing with anything else. 










* with MFP..the 
- breath-freshening 
cavity fighter. 
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Sara Lee Banana Cake: 
Baked with real, fresh bananas. 
Hand peeled. 


Hand peeling bananas is extra trouble, 
ut powdered bananas or artificial flavoring 
ust don’t taste as good. : 

Sara Lee doesn’t use them. 

resh eggs, and all-butter batter are only 

i honest cake story. The most 
part is right on the label. 
h Banana Cake.” 
trom fresh bananas. 














Sara Lee Caramel 
Pecan Rolls. In a Vienne: 
pastry shop, these are 
called “schnecken” 


Just say “schnecken” a few times and yo 
get an idea of what they taste like. 

Real Danish dough, 72 layers of dough a 
butter, is cut into strips. Then the strips are 
rolled into spirals and placed in a baking pan‘ 
top of a rich, candy-like caramel. Which, in | 
turn, is filled with pecans. Delicious. : 

Warm them in your oven and pop them d 
a serving plate, sticky side up. 

Honest Caramel Pecan Rolls. 

You have to lick your fingers when you” 
eat them. 








ara ae Cream Cheese Cake. 





Sara Lee Deep-In-Fruit Pie. 
2 lowered the bottom of 

e pie so it could hold a full 
4 pounds of cherries. 


| Sara Lee pies are actually deeper than 
St pies you can buy. 

And they don’t cdllapse. 

They’re filled to the brim with a good 
Jest portion of real fruit, a pound anda 








arter of Montmorency red cherries. 
And the fruit in a Sara Lee pie is firm and ——— ft . ~ 
2y. Even after baking. ae 3 «ow 
No artificial flavors. No preservatives. a ae — ., oe 
They even have a real flaky crust on the Sara Lee French Crumb Cake. 
a trcmstaee: Simultaneously delicate and crunchy. 
; The secret of an honest French Crumb | 
Cake is contrast. Delicate cake. Crunchy | 
a gees 47 topping. | 
q@) ii ‘eA LS And that’s how Sara Lee makes them. . 
wages ee ® The topping is crunchy butter streusel. | 
: The cake is delicate, moist and buttery. | 
A ne ee And the two textures collide delightfully | 
: in each and every bite. A delicious sensation. ) 
ro Delicacy and crunch. That’s what makes Go 


an honest French Crumb Cake. a i 









Chicken Dolores 
Starts with 
San Francisco's 

Rice-A-Roni 


Brown 1 cut-up frying chicken in 4 
Tbsp. oil. Cook slowly until tender, 
about 45 min. Set aside. Brown 1 pkg 
Spanish Rice-A-Roni. Stir in 2 cups hot 


water, contents of Spanish Seasoning 
enveiope, 7 {7 Ib.) can rtoes, 7 
{3/4 02.) can pitied rine olives, drained, 
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Cheddar # FOR DINNER - 
GOLDEN GRA‘ 
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CHEDDAR 
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;, Reviews, and Purviews of the 
» screen scene: Hollywood is 
ig some big mistakes, and one 
ke it’s making is not making 
th good movies for kids. So kids 
ot going to movies as often as 
1 like to go. Check this item 
the Honolulu Star Bulletin: 
ittle nippers came dashing out 
1001 for the summer vacation, 
here were the movies for them? 
sure weren’t in Honolulu! 
2s are still magic to kids and 
-exhibitors ought to wake up. 
y’s kids are tomorrow’s adult 
nce. When the new movie 
| Battle for the Planet of the 
opened, kids were there in 
s for the first matinees, with 
y for tickets—and for goodies 
concession counter, too. 
ha! ... . or however you say 
tell em, Mac!” in Hawaiian. 
< the movie ads in your news- 
. What pictures do you want 
cids to see? What’s been around 
immer? There was a bland new 
Disney movie called Charley 
ie Angel. There’s Tom Sawyer, 
s Paper Moon, which was made 
jults, but I think youngsters 
welve would like it very much 
e’s a tiny bit of sex in it, and a 
ity word here and there, but 
eroine is 9 years old and the 
vill empathize with her. A mov- 
the under-twelve crowd is such 
ity that I wish Hollywood 
wake up and begin turning 
1ows for kids. I say shows, and 
another thing: What we need 
w business is a little more show 
little more business. Maybe 
would be more movie business 
iters showed more movies. The 
ind short of it is that there is 
ong but no more shorts. No 
shorts like Bugs Bunny, no 
shorts like Pete Smith or Lou 
Tickets cost more but you see 
All you get is a feature. Walk 
t down. Get up. Let the next 
. How about giving the folks 
w instead of just a feature? 
happened to the day of the 
el, a couple of previews of 
g attractions, a color cartoon, 
rette like Robert Benchley or 
Errol, a travelogue, a serial on 
ay and then ...? 
hen... a look at the feature. 
artoons. When is the last time 
saw Bugs Bunny? Warner 
ers, which is now celebrating 
th anniversary must have hun- 
of reels of him in its vault. 
» are the Looney Tunes and 
Panther? Where are the Disney 
ns? Sure, I know many are on 


WHAT'S 
HAPPENING 


BY GENE SHALIT 





television on Saturday morning, but 
the adults, who would love to see 
them in the movie theater, don’t 
watch television on Saturday morn- 
ing, which is exactly why they have 
television on Saturday morning—so 
adults don’t have to watch it. My 
slogan is “Bring Back Bugs.” It’s 
time that moviemakers checked their 
shortcomings and kept those shorts 
coming, 


Did you ever wonder about the 
names of movies? Instead of watch- 
ing them, I read about movies, just 
for a change. And hardly anything 
else is as changeable as a movie’s 
name. I remember a movie that start- 
ed out as His, Hers, and Theirs and 
ended as Yours, Mine, and Ours. 
Many movies are based on books, but 
the relationship between the book 
title and the movie title is often 
nonexistent. This year’s hit, Paper 
Moon, is based on the book called 
Addie Pray. Don’t ask. It’s been this 
way all through movie history. How 
about a book called J, James Lewis 

. which became a movie called 
This Woman Is Mine? Anatole 
France’s novel The Crime of Sylves- 
tre Bonnard became Chasing Yes- 
terday. But maybe that’s justified 
because Anatole France changed his, 
too: his real name+was Jacques Ana- 
tole Thibault. The Traveling Lady 
became Baby, the Rain Must Fall. 
There was a book called The Brixby 
Girls, so MGM changed that to All 
the Fine Young Cannibals. You fig- 
ure it out. And a book called Broken 
Dishes was made into a 1936 movie 
called Love Begins at Twenty, and 
when it was remade in 1961 it was 
changed to Too Young to Marry. 
Sometimes it’s just a change of em- 
phasis. The Alexandre Dumas novel, 
Memoirs of a Physician, became 
Black Magic (did the AMA pro- 
test?). A book called Applesauce 
was pared into a script called Brides 
Are Like That. The most head- 
scratching change in my collection 
is Vicky Baum’s famous novel, Ber- 
lin Hotel which checked into thea- 
ters as Hotel Berlin. 

In the case of a big best seller 
it would be crazy to change the 
name because the title is already 
presold. Still, I wonder how it hap- 
5ened that Airport wasn’t turned in- 
to Hangar or Snow White and the 
Seven Dwarfs into The Pretty Girl 
and the Funny Little Men. The most 
feverishly awaited novel-into-movie 
is coming this fall: The Exorcist. 
And the movie will be cal'ed The 
Exorcist. So you see, there 1s hope. 

(Continued on page 127) 
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If you've been oohing and 
aahing over the latest 
Fall fashions, there's a simple 
way to add a lot to your 
wardrobe without adding a 
lot to your budget. 

Just look in the big Simplicity 
Catalog. It's got all the 
latest fashions to sew and 
it’s new-every month at your 
favorite pattern counter. 


Simplicity 
Any woman can afford 
to look extravagant. 
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I can splurge ona 
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5909 5869 5788 


Simplicity Pattern Co. Inc. 200 Madison Ave. New York, N.Y. 10016 








PURE VIRGIN WOOL 


SHILLCRAFT Readicut 
products carry the Wool- 
mark, your assurance of 
a quality-tested product 
made of Pure Virgin Yoel. 








Making one of these beautiful rugs is not pe 
only easy—it’s fun, too—the remarkable 
Shillcraft way. The richness of your very 
first rug will amaze you and your friends. 


including modern...4 shapes: oval, 
rectangular, circular, semi-circular... 167 
selections in all...53 colors (if you prefer, 
choose your own color combinations). 

’ your 
first try...a showpiece for your home, 
ideal for an important gift. And gain wor th- 
while savings as another reward of making 
it yourself! 


Get everything you need by mail at 
direct-from-importer savings: 


p n No 
cutting or winding...comes cul-to-size. 
Guarantees extra-deep, even pile. 

on 

sturdy English canvas. Just match yarn to 

colors on canvas: you can’t make errors. 

Work on an ordinary table or even on your 
7a: No bulky frame needed. 

ties wool to 

canvas easily, quickly, tightly. Vacuum or 

clean with salety.. .wool cannot pull out. 


y. So easy, you can do it watching DVS 
Two can enjoy it at the same time...so 
simple even young’ children can help. 


n "Yous can nee a 
complete mae for as little as $13.50. 





its. For your “a 


free catalog = coniplete information, use 
the handy coupon provided. 


NOT SOLD IN STORES! AVAILABLE ONLY } 
DIRECT FROM SHILLCRAFT, 
500 N. Calvert Street Baltimore, Md. 21202 


Nai 
Address._.___ 
a 


State & Zip 
(or Prov.) 
ATTENTION CANADIANS: Se; 
Orders shipped direct from 








Calve i aitimore, Md. 21202 
f 10 ob! ion at all, your new, full- 
i complete information— 


for your free catalog. 
-@ in Quebec Province. 





CRISTINA FORD 
continued from page 80 


they also have homes in Switzerland 
and Sardinia. Cristina’s global travels 
entitle her to a jet set charter mem- 
bership—she’s been hopping around 
from Paris to London to Rome to 
Israel to Moscow to the Philippines. 


CRISTINA FORD 


ANSWERS OUR QUESTIONS 
What do you think is the major prob- 


lem of women today? 
The whole question of competing with 
men. A feminine woman collaborates 


with her man, tries to help him and be 


comfortable with him, to relax him and 
to do all the things that a man needs. 
Are you religious? 

Yes. I believe in one God for every- 
body. 

When you are happy, what do you do? 
I walk in the country with my dogs and 
commune with nature. I have 30 dogs! 
Dogs are sensitive to moods. I don’t 
even have to talk to them and they 
know what I am thinking about. 

Do you feel that American women are 
as affectionate to their men as they 
should be? 

I think not. Maybe that’s the way they 
have been brought up: not very affec- 
tionate; not physically affectionate. 
Maybe they don’t like to show it in 
public. I don’t like to show off, either. 
Beware when somebody hugs and 
kisses all the time in front of every- 
It means when they get home 
fight. But when I am with my 
I like to be affectionate. Cuddly! 
I have been brought up with a mother 
who was very affectionate, so we give 
so much. Some people don’t do it be- 
cause they don’t know how. Maybe 
that’s why they drink or take drugs. 
What can a woman do to make her hus- 
band relax when he comes home? 
Don’t bother him with all the problems 
of the day. He has so much. I under- 
stand the feelings of the poor woman 
who has three or four children and 
does all kinds of work; she needs atten- 
tion, too. To work at home with the 
children is very difficult, but when you 
have to “make the bread,” that is even 
more difficult. My husband goes to 
work at 8 A.M. and comes home at 7 or 
8 in the evening. I think it not neces- 
sary for him to work that hard, but I 
think he likes it. He has so much re- 
sponsibility. Everybody asks him to do 
this and to do that. And he does it. 
Do you dress up when he comes home? 
No. He likes me informal. 

Do you have furs? 

I have one sable. I got it nine years ago. 
I have a small mink jacket also. 

Do you like jewels? 

I like emeralds. I like rubies. I don’t 
like the white stones—diamonds—ex- 
cept for the heart that Henry gave me 
13 years ago. It is a small diamond 
heart on a platinum chain. 

Do you think marriage improves as it 
goes along? 

To me, yes. Because you become a 
team. You work together, you don’t 
need to talk. You know what he is like 
and he knows what you are like. Com- 
munication. Everything is marvelous. 
You are yourself all the time. 

Which of your moods does Mr. Ford 
enjoy the most? 

When I am at home and I am in a 
mood to relax. He likes that. 

You are very much of a casual, out- 
door woman. Do you bicycle? 


body. 
they 
man, 


Tivery day. | think | have six bi 
Do you ski? 

I haven’t recently. But that i 
numero uno sport. Henry co 
pretty well, but he gave it u 
doesn’t want to break a leg. I fall 
a lot, but I never break anything 
Do you play golf? 
No. It’s boring to roll around a 
ball all the time. 

How do you keep slim? 

It must be my nature. I eat 
time. I eat bread and everything. 
Do you eat more when you are 
or when you are sad? 

When I am sad. 

How much sleep do you get each 
I am a very bad sleeper. I try 
seven or eight hours. 

What do you do to fall asleep? 
I read. I pray sometimes, too. 
What’s your worst fault? 

I am too... what do you call it 
diversified. 
If you were going to stick to one 
ity, which would you choose? 
I always wanted to be a ballet d 
I could easily have done it if I ha 
centrated on it. Now it is too late. 
Do you worry about growing old 
Sometimes. But an older woma 
blessings, too. Wisdom, be 
strength. I think older women are 
more fun to be with, more unders 
ing. They have much more to gi 
What is your feeling about all th 
plicit movies, books, and magaz 
It’s not sexy. Takes away the ple: 
of it. Nudity is too obvious. You 
a little mystery. What makes you 
things is your mind. Your imagine 
What is your best asset? 
I think it is that I am flexible. I li 
change the mood. 

What is your zodiac sign? 
Sagittarius. 

Does that mean you have many m 
We are children forever. My h 
is Virgo. Very much so. 

Do you believe in astrology? 

A little bit. I have met people 
have a lot in common with me. I 
say Frank Sinatra is a Sagittarius 
I don’t know. (Editor’s note: He is 
Do you think Sinatra is attractiv 
Yes. When he wants to be he ce 
the most charming man in the 
And Henry Kissinger—is he as c 
everyone says he is? 
I don’t think he is cute but very 
téressant. He loves beautiful wor 
That is something I like about him 
can be very serious and do his wor 
fantastic, and at the same time } 
beautiful women around. 
Do you think a woman should flirt ¢ 
if she is married? 
Why not, if the flirting is harml 
You feel feminine and pretty, 
women can flirt until we die. 
Providing the husband doesn’t cai 
If a husband is so silly it is not wo 
to be with him. 
Do you mind if your husband loo, 
pretty girls? 
No. He always looks at pretty gir 
party, I am sure. But that is all 
He loves me and I love him. 
After eight-and-a-half years, you) 
he is a man you would marry 
Yes. When I met him he was 
lion—full of enthusiasm. He still 
Do you have any artistic hobbies? 
I sculpt. I did my husband’s hea 
also a few friends’. Maybe in m! 
age I do more. 

Does your husband paint? 

No, he barely has time to shave. 
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START WITH ANY 6 BEST-SELLERS FOR 99° WITH MEMBERSHIP 


Build a library of great bargains. Join the 
Bargain Book Club. You'll get the top best 
sellers you want at up to 75% off publishers’ 
prices. That’s twice the savings of any other 
book club! Books that sell for $5.95, $6.95 
and more will come to you for as little as 
$1.69, plus shipping and handling. 


How the Club Plan works 

When accepted as a member you first get the 
six books you’ve chosen for only 99¢ plus 
shipping and handling. If not delighted, you 
may return them within 10 days, cancel mem- 
bership, and owe nothing. 

Then, about every four weeks (14 times 
a year), you receive the Club’s free Announce- 
ment describing both coming Club Selections 
and at least 60 Alternates. The Club’s Regu- 
lar Selection is always $1.69. The Extra-Value 
Selection averages 60% off the price of the 
Publisher's edition, while Alternates are 
offered at up to 75% off. (A shipping and 


handling charge is added to each shipment.) 

To receive both Club Selections, do 
nothing. They will be shipped automatically. 
Otherwise just state your choice(s) on the 
form supplied and return it so that we receive 
it by the date specified. This date gives you 
at least 10 days to decide. If for any reason 
you have less than 10 days, and receive any 
unwanted Selections, you can return them at 
Club expense. 

You need take only one book from each 
Announcement until you have completed 
your six-book commitment, and you may re- 
sign any time thereafter. 


BARGAIN BOOK CLUB 


The Bargain Book Club offers its own complete hard-bound 
editions, sometimes altered in size to fit special presses 
and save members even more. 


Doubleday Bargain Book Club 39-D193C 
Dept. DL370, Garden City, N.Y. 11530 


Please accept me as a member and send the six books marked in the 
boxes. Bill me just 99¢ plus shipping and handling. | need take only one 
book from each Announcement until | have completed my six-book commit- 
ment and | may resign any time thereafter. | agree to the Club Plan as 
described in this ad. 


er a ae Se 


Mr 
Mrs. 
Miss 
(please print) 


Address 


City & 
State 


Zip 
Code 


If under 18, 
parent must sign here 


Telephone Number 


Members accepted in U.S.A. and Canada only. Canadian members will be 
serviced from Toronto. Offer slightly different in Canada 











Simple, straight-forward, classic, 
outof step with today’s throwaway 
culture. Refillable cartridge. 
ballpoint or fiber tip marker in 
basic tan or navy blue. $1.98: not 
bad for a pen you may use the 
rest of your life. 
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CAN THIS 


MARRIAGE 





BE SAVED 2 


Ben married Nancy out of love—for her son. Now 
that son was dead, and an adopted daughter was the only thing 
keeping them together. By Betty Hannah Hoffman. 


ne couple feels that, “Our 
marriage would be all right if 

we only had a baby.” An- 

other couple thinks that, “Since our 
child came, everything seems to have 
gone wrong.” It’s a fair guess that 
the trouble is with each couple and 
not with the presence or absence of 
a child. Recently I have been going 
over reports on what high schools 
and colleges are doing to prepare 
young men and women for success- 
ful marriages. It’s a sad story of in- 
difference, evasion, or failure on the 
part of too many educators. This 
story of Nancy and Ben should pro- 
vide readers with a few sensible 
ideas, if parents and teachers have 
not already done so. Help is desper- 
ately needed because so many cou- 
ples are driven into marriage by an 
undesired pregnancy. Husband and 
wife often say, “It just seems as if 
we haven’t anything in common.” 
Why not find something? We often 
ask each partner to think of some- 
thing they would really like to do to- 
gether. If each makes a list of 20 
possibilities, it will be surprising if 
at least one item does not appear on 
both lists. Start with one common 
interest and, when you get going 
well, add another! And try to make 
it a point to associate with people 
who are happy.—The counselor in 
this case was Dr. Samuel McDill. 
PAUL POPENOE, Sc.D., 

Founder and Chairman of the 

Board of Trustees 

The American Institute 

of Family Relations 


Nancy talks first 

“My husband is breaking my heart,” 
said twice-married Nancy, a slender, 
35-year-old blonde. “He hugs and 
kisses Becky, our two-year-old 
daughter, but all I get is indiffer- 
ence. Oh, we have a good sex life, 
but it’s just physical release on his 
part. He makes love without a sign 
of tenderness from start to finish. 

“He judges my worth by how 
clean I keep the house, which I find 
degrading. After all, I am as edu- 
cated as he is. I’ve never kept our 
child in a playpen because I feel she 
should be free to explore. This 
means there are always toys on the 
floor and finger-paints and clay on 


the kitchen table. When Ben comes 
home at night, he usually greets me 
with, ‘God, this place is a mess!’ 

“The next thing he does is to 
switch the classical music I have on 
the stereo to rock. Then he goes into 
the television room to watch some 
old war movie or sports events until 
dinner is ready. He watches golf, 
basketball, baseball, tennis, and 
football. He has no interest in reli- 
gion, so on Sundays I go to church 
alone. I’ve found a Unitarian church 
with dozens of liberal young couples 
I enjoy. But Ben is a rock-ribbed 
conservative like his father and 
mine. I wanted to go to Washington, 
D.C., to march in one of the peace 
walks, but Ben refused to give me 
the money to go. I did sign up as a 
volunteer at a suicide prevention 
center. Once a month I sit up all 
night answering the telephone at 
headquarters. It’s fascinating work. 

“Promptly at ten o’clock, Ben’s in 
the sack. He’s an income tax spe- 
cialist and says he needs a sharp 
mind to deal with all those figures. 
I sit up until one or two A.M., some- 
times listening to Beethoven or 
Bach, often just enjoying the peace 
and silence as I work at my loom. I 
think about Ben’s selfishness, and 
next morning at breakfast I gener- 
ally unload on him. He just shrugs 
and says, ‘If things are that bad, you 
can split.’ 

“Then Becky sidles up for a big 
hug and kiss and he notices she’s 
barefoot. ‘Why isn’t she wearing her 
slippers?’ he’ll say. ‘She’ll catch 
cold!’ IT don’t think children should 
be forced to do anything so I'll an- 
swer, ‘You know how much she loves 
to go barefoot!’ He ignores me and 
carries her into the bedroom to 
search for her slippers among a 
mountain of toys. Of course he can’t 
find them, and I get a lecture on my 
poor housekeeping. 

“Ben considers his mother the 
perfect homemaker. She’s all over 
him when we visit, and he thinks 
she’s adorable. My husband is 31 
years old, and she’s still telling him 
what to eat. Of course, she doesn’t 
approve of me, mainly because Ben 
and I lived together for a year be- 
fore we were married. That makes 
me a loose woman while her son, of 


is series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counse 
earch organization with a staff of 70 counselors. It is the oldest and. largest marriage-counseling center in the world. The true stories 
here are drawn fom counselors’ reports of interviews. Names, geographic locations, and other minor details have been altered to conceal ic 


course, is a saint. She m 























































that I’m unacceptable as a dav 
in-law by not letting me brin 
food to the family dinners or k 
letting me help her prepare i 
I’m allowed to do is dry the ¢ 

“She never comes to our 
Instead, she expects us over 
Sunday and holiday. I hate 
family get-togethers. Ben’s 
drinks too much and gets 
mushy and sentimental. I 
drink myself. Christmas, E 
and Thanksgiving are all-da 
fairs, which I despise. Ben 
“Oh, I have such a warm, loving 
ily. It wouldn’t seem like Chr 
without them.’ I feel Becky 
are his family, and we should 
our own celebration. 

“Tt’s true that Ben got a lot 
fection from his parents ane 
does. My parents are pleasan 
undemonstrative. When my 
and I were growing up, my m 
was very active in the Girl 
but she never had time for 
went shopping and ‘to the tk 
with her mother, not with her di 
ters. We never discussed any 
When my sister once asked 
sex, she was told simply, “Tv 
gans meet.’ We puzzled over t 
years! 7 

“My father is a stockbrok 
rigid ideas. He disapproves # 
liberal leanings. One night I 
arguing politics with him aft 
ner and we continued until t 
the morning. I phoned him th 
morning to continue the arg 

“My mother has never co 
dicted my father as long a 
known her. Once, when I was 
six years old, I refused to eé 
spinach. My father kept me 
dinner table until I did. I was 
ing, sobbing, and gagging. 
he carried me and the plate 
bed and forced every last bit 
my throat. All this time, my 
was humming and doing the ¢ 

“Perhaps it isn’t surprisin 
both my sister and I became 
nant before we were married. I| 
tell Mother. I had a big we 
and reception, and six months 
produced a bouncing eight-} 
baby boy. Even then, Mothe 
tended the child was prematur 

“T only married my first hu! 
because I thought I had to. 
was a physics student. He h 
idea how to handle childrer 
happiest hours were spent in tl 
oratory. I remember celeb 
Dickie’s first birthday alone — 
one-bedroom apartment. I had 
a cake, bought candles, papei 
and presents. But my husband) 
bothered to show up. 

“T had been divorced about | 
when I met Ben through 
friends. He talked about be 
lawyer. I thought he was absq 
great. He didn’t particularly li 
but he was crazy about little I 
Ben began spending some 
with me and then gradually : 
in. We never disagreed in thos¢ 
I was deeply in love and very }} 
Then, about six months afte 
had moved in, Dickie began 
bling and had difficulty cli 
stairs. When his (cont 
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THE EGG AND YOU: 
FRESH-AS-MORNING SKIN 
24 HOURS A DAY. 


‘Moon Drops’ brings you the first complete skincare 
with whole egg. This most concentrated form 

of natural protein gives you double benefits: 

(1) penetrating natural oils enrich your skin 

(2) pure concentrated protein leaves your skin 
glowing, dewy, finer-textured. In 4 unique, 
fast-working formulas. 


MOON DROPS’ WHOLE EGG SKINCARE BY REVLON 


Re-texturing Cleanser with Whole Egg/ Firming Skin Toner with Whole Egg/ Penetrating Moisturizer with Whole Egg/ Nourishing Night Creme with Whole Egg 
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THIS MARRIAGE continued 
coordination didn’t seem to improve, 
we took him to a pediatrician. We 
found out that Dickie had spinal mus- 
cular atrophy. We knew the disease 
was fatal, but somehow Ben and I clung 
to the hope that Dickie would be saved 
“T quit my job, and for the next four 
years devoted myself, day and night 
to Dickie. The paralysis spread gradu- 
ally to his legs and arms Still, Ben 
insisted on taking him on the ferris 
wheel and holding him in a swimming 
pool, trying to treat him like a normal 
boy. When Dickie became confined to 
his bed. Ben moved out for several 
months. Then he moved back and, on 
my twenty-ninth birthday, he gave me 
a ecard with a ring attached. The note 
said. ‘We’ve shared a lot together. | 
you. Will 


you be my wife?” By this time, Ben 


know I can’t go on without 


had finished college and had a job with 
a public accounting firm 

“Things began to go wrong soon 
after the wedding. Our social life was 
a problem since I found his business 
associates boring and he thought my 
friends were crackpots. I wanted to go 
camping; he wanted to play golf. But 
he was sweet and gentle with Dickie, 
even though he complained about the 
high medical bills 

“Dickie was getting steadily worse 
Te had trouble swallowing and breath- 
ing, and then he caught pneumonia, 
und we took him to the _ hospital 
(Mother was with him when she phoned 
me to come at once—I had gone home 
for a few hours’ sleep. When I arrived, 
Dickie was lying very pale and still, 
with his eyes closed. ‘Mommy’s here, 
hang on, darling,’ I told him. He didn’t 
open his eyes but he made a small 
rnovement, so I knew he heard me 

“Suddenly I panicked and ran into 
the corridor. Ben found me there when 
he arrived a few minutes later. He ran 
to Dickie’s side, but the child was dead 
Hen has never forgiven me for leaving 
him, but it was something I couldn't 
control. When Ben came out and told 
me the news, he broke down and sobbed 


“For ten months, I was a basket case 
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Ben didn’t seem to need me, and 
Dickie was gone. I wanted another 
child desperately, but since spinal mus- 
cular atrophy is a genetic disease 
which I could pass on, I didn’t dare 
become pregnant. So I pestered Ben 
to adopt a child. He resisted for a long 
time. but finally gave in. Becky was 
six days old when we brought her 
home: and by the time she was seven 
davs old he was wild about her. Now 








we’re a family again 


“Everything I missed as a child I’m 
making sure that Becky gets. We lie on 
the ground and play with bugs. My 
mother would never get her hands 
dirty. I was always being told, ‘Don’t 
touch!’ Heavens, a child needs to touch! 
I just put my fragile things away. We 
have puppet shows together. I can’t 
wait to hear what she’s going to say 
next. Children’s talk is so revealing, 
and Becky is able to put her feelings 
into words. Becky will say to me, ‘Bad 





1. Louisiana 2. Venetia 3. American Colonial 4. Paul Revere 5. Raphael 6. Rembrandt 


old mother! You make me mad wher 
you do that!’—and then we talk. She’s 
dear and so able to cope. The bes’ 
part of me is what I see in my child 
“Now I want to adopt another child 
but Ben says no. He feels trapped an 
wants to leave. He’s a wonderful fa 
ther, and I love him—although he’: 
unfeeling toward me and is supreme 
selfish. I’ve tried to change him fo: 
his own sake. He goes through life only 
half alive. Please help me!” | 
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ow Ben’ Ss ‘turn to talk “T respect Nancy, but I married her “Everything I’ve ever done has been 


y has this idyllic picture of mar- because of Dick, the child who died. I for my parents—I want them to be 
ge in her mind,” said Ben, a well- felt he needed me. Nancy was too dis- proud of me. I was student body pres- 
»ssed man of 31. “Two people are organized and emotional to cope with ident in college, president of my fra- 
»posed to go through life hand in his illness by herself. ternity, and was on the honor roll. I 
nd, sharing every interest. She in- “When I first met Nancy, I was a also played football. On top of this, I 
ts that I become involved in every- college student. She’s four years older dated and partied a lot. After I gave 
ng that involves her, while she takes than I am. I wanted to be a lawyer, but up the idea of law school, I decided to 

interest in what I like. She’s de- I felt it was unfair to ask my parents become a CPA. I felt this would give 
nding, possessive, and argumenta- to put me through law school since I me a secure income. I now earn 
e. There’s nothing she enjoys more had a younger brother just starting $20,000 a year—which, incidentally, I 
in a head-on confrontation. college. keep a secret from my wife. I let her 


SIX WAYS 
TO JUDGE FINE STAINLESS 


This deep-carved design is no com- 
mon occurrence in stainless. Why? 
cause stainless steel is a much harder 
‘tal than sterling silver. 

At Oneida each top-quality stainless 
sign is first done in sterling by our 
versmiths. Then our stainless crafts- 
‘n duplicate that design in the much 
der stainless metal. In fact, you'll 
st likely find it difficult to tell our 
inless from sterling. 

Edging and finishing that look and 
feel smooth don’t come from short 
s. What is adequate buffing and pol- 
ing for some is only the beginning for 
eida. We do it over, and over. 

It means a lot of hard work, but for 
each and every edge has to be just so. 
we make them...just so. 

Another factor that makes a big dif- 
ference is the quality of the metal 
re buffing and polishing. At Oneida, 
use only the very finest grade of solid 
nless, plus just the right amount of 
kel for that bright silver-like ap- 
rance. 

Why is it thicker here and thinner 
there? Gracefulness, yes...but more. 
icks and thins provide strength with 
ance. 

And Oneida creates balance. We 
fully shape each piece of top-quality 
nless with a variety of intricate press- 























ing, rolling, annealing and coining opera- 
tions. Pick up a piece of our Stainless. 
Look at it. Handle it. And compare it. 
Then you'll understand why it’s thicker 
here and thinner there. 

Now for the part of the fork you put in 

your mouth. Here, the edging and 
finishing are called “tining”, and at Oneida 
it, too, has to be perfect. 

Not just the outside edges, they’re 
relatively easy, but the inside edge of 
each tine also has to be smoothed and 
rounded and buffed to perfection. And 
that takes a lot of doing...and Oneida 
does it all. 

Without a top-quality blade, you don’t 

have a top-quality knife. All blades, 
whether they’re for stainless or sterling 
handles, are made of stainless. However, 
most manufacturers reserve their higher- 
grade stainless blades for their sterling- 
handled knives. 

Not at Oneida. The hand-forged 
blades we marry to our sterling handled- 
knives are the same hand-forged blades 
we marry to our top-quality all-stainless 
knives. 

All of this excellence and attention to 
detail didn’t happen overnight. So far 
we've spent over 100 years developing 
our skills and craftsmanship. 

Oneida. Available at fine jewelry and 
department stores. 


MIONEIDA 


The silvercube. Our silversmiths’ mark of excellence. 


©1973 Oneida Ltd. 


handle the . 
she ran up a 
department store 
I give her $100 a mo. 
thing except food. She. 
spent by the second a 
month. She even hires clea. , 
which I think is ridiculous. 1 ag 
house is part cf her job, but she ates 
housework. I’m sure my asthma at- 
tacks are brought on by the dust lying 
around the house. 

“Nancy didn’t get much affection 
from her parents, but I certainly can’t 
supply all she needs. She demands 
constant attention, and at the same 
time, she’s always criticizing me and 
trying to change me. I can’t take much 
more, even though I’m wild about our 
adopted daughter. And I must admit, 
Nancy is a wonderful mother. 

“T originally moved in with Nancy 
because she had a place close to cam- 
pus. Soon after graduation, I foolishly 
bought a new car and had to pay $105 
a month in car payments out of a 
$425 monthly paycheck. It was cheaper 
to share expenses with Nancy than to 
find a place of my own. I was also nuts 
about her little boy. 

“When Dick’s trouble was diagnosed 
as spinal muscular atrophy, a disease 
that resembles polio, Nancy went to 
pieces. I'd been planning to move, but 
it was obvious she needed (continued) 







Journal Shopping Center 
CRISTINA FORD 

¥AGE 80: RALPH LAUREN shawl-collared wool 
cardigan with tie belt ($100) and panel-pleated 
wool gabardine skirt ($80) available in assorted 
coiors at Bloomingdale’s, New York and branches; 
Fulene’s, Boston; Lazarus, Columbus; Stix, Baer 
Fuller, St. Louis and Kansas City; Dayton’s, 
Minneapolis; Neusteters, Colorado; I. Magnin, 
all stores. accessories: Gucci walking SHEA: 
LeRoi knee so 

¥AGE 81: ScoTT BARRIE FOR BARRIE 
SrORT, LTD. Angora and polyester dress ($160) 
available at Bloomingdale’s, New York; Hess's, 
aluentown; Ultimo, Cnicago; Marie Leavell, Dal- 
las; Joseph Magnin, California, Nevada, Colo- 
rado, Hawaii. Accessories: Silver hoop earrings 
Irom M_& J Savitt. Open-toed shoes from 
Herpert Levine. Hanes hosiery. 

rAGE 82: DONALD BROOKS lynx-trimmed 
Pale plaid suit and cashmere sweater ($1000) 
availapie at Bergdorf Goodman, New York; Jonn 

Wanamaker, Philadelphia; Hudson’s, Detroit: 
Siamiey Korshak, Chicago; Nieman Marcus, All 
Stores; John Doyle Bishop, Seattle. Accessories: 
Ceila Sepiri silver chain and pendant. Charies 
yvoO.rdan Pumps. Hanes hosiery. 

PAGE 83: BILL BLASS matte jersey gown with 
Sabie cuits ($975) available at Saks Fitth Ave- 
nue, All Stores; Kaufmann’s, Pittsburgh: 
Marshall Field & Co., Chicago. Accessories: 
Glittery chains by Michael Moraux for Dubaux. 
All prices approximate. 

WALL POWER 
Snown in all five settings: an oak, hock-leg con- 
sole table, style +36, made to order (in any size, 
shape or finish), a small, one-of-a-kind cigarette 
table. both pieces from Interior Enterprises*. 
964 Third Ave., N.Y.C., and a French mirror 
glass column lamp with foil shade, =C6259/320, 
about $6 by - 
N.Y.C. 1 nm the floors were 
coated with clear gloss polyurethane for dura- 
bility. (Fabrics can be laminated profesionally. 
but there is a limit to the length and width that 
can be handled, and patterns cannot be pre- 
matched. and are usually cut into tiles and laid 
with a strip between.) 
PAGE 90: Green patent vinyl wallcovering 
pattern 21251, by J. Josephson, is used directly 
on the walls; stretched over it (on a frame 
made of 1” x 2” clear pine, so that the fabric 
is 1” away from the wall). Iceland Fret white 
lace. =98127-1. a 118” wide Teklan casement, 
from Scalamandre*, 979 Third Ave.. 
Wing chair slipvcover is of Trilby pattern cotton. 
wide. from Brunschwig & Fils*, 979 


- Aikman cotton corduroy, 
54” wide. stretched on walls. is pattern +66073, 
from Erbun Fabrics*. 225 E. 57th St.. N.Y.C. 
Ribbons. stretched across the corduroy to create 
a tartan effect. are pattern 178. color 6 (stripe). 
nked by pattern 1043 in color 18 (moss) and 
eats 80 (It. royal). all 115” wide grosgrains by 
Grayblock Ribbon Co.. Inc.. 64 36th St., 
-Y.C. Wing chair slipcover is of pattern 
=12885/31 cotton. 36” wide, and stretched on the 
floor is pattern _+61010/46 cotton. 51” wide. both 
from oteeae of France*. 979 Third Ave., N.Y.C. 
PAGE 92: Shirred on rods at the top and bottom 
of walls, pattern #12885/9. and on the floor. the 
reverse colorway, pattern 12885 /29. both 39” 
wide cottons; Drapery. pillow covers and chair 
slipecover of pattern +61019/41, 51” wide cotton, 
and pillow covers of pattern +11562/7 (green). 
29” wide cotton, all from Boussac of France*, 
979 Third Ave., N.Y. 
PAGE 92: On the walls, brown craft paper. 
which was wet. crushed, allowed to dry. and 
then stretched. Chair slipcover of +55049/1. 51” 
wide leopard pattern cotton: floor ve in 
pattern +85018/2 paisley pattern, 58” wide ae 
ric, and pillows covered in pattern +11562 
pattern +12885/8. both 39” wide. and iaiern 
=54042/56, 50” wide. all cottons from Boussac of 
France*, 979 Third Ave., N.Y.C. Mottled nae 
blinds. made to order, from Midtown Shade Co.. 
935 Second Ave.. N.Y.C 
PAGE 93: Dutch wax batik in three different 
natterns—stretched on walls, floor, and made 
into a slipcover for the wing chair—are all 48” 


wide white grosgrain ribbon, pattern 1043. 
calor 1 (stretched across a frame of wood made 
to fit. the wall area). are by Grayblock Ribbon 
Co.. Inc., 64 W. 36th St., N.Y.C. 

*throurh’ decorators only. 
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Flatter 
YOUr 
legs 


as YOu 
ease the 
pain of 
Varicose | 
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Unretouched photo. Model has varicose veins. 


New Bauer & Black Elastic Hosiery 
gwes you extra compression for real relief 


Don’t let the sleek good looks of 
Bauer & Black Elastic Hosiery 
and Panty Hose fool you. 

They give you up to twice the 
compression you get from sup- 
port hosiery or panty hose. Your 
doctor can tell you how impor- 
tant this is in relieving the pain 
and discomfort of varicose veins. 

It took the development of 
nylon yarns that can be twisted 
under high heat to give you the 
style you want with the compres- 
sion your varicose veins need. 

Bauer & Black has found a 
way to combine these yarns with 
Spandex Elastomer in a design 
that gives you graduated com- 
pression. It’s firmest at the ankles 


where most leg troubles start, 
lighter at the calf and still lighter 
above the knees. You get better 
circulation and a trimmer fit. 

More doctors prescribe Bauer 
& Black Elastic Hosiery than all 
other brands combined. Leading 
drug stores have the new Bauer 
& Black Elastic Hosiery and 
Panty Hose in your size along 
with Bauer & Black’s famous 
surgical weight for women with 
more severe leg problems. 

IK REE: Write Bauer & Black 
Division, Dept. L-11, The Kendall 
Company, Box 5007, Chicago, 
[lhnois 60606 for free illustrated 
booklet, “Therapy for Varicose 
Veins.”’ 


BAUER & BLACK’ELASTIC HOSIERY 2°37. 
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THIS MARRIAGE continued 


me, and so did Dick. But listening to a 
child ery in pain really gets to you after 
a while. I moved out, but Nancy kept 
after me. I wouldn’t have married her 
if Dick hadn’t been seriously ill. 

“My parents have never really ap- 
proved of Nancy; I guess they think I 
could have done better. It’s true that 
my father drinks too much, but he just 
gets mushy. My mother is very dear, 
although a bit opinionated. I love my 
family. They mean well, but Nancy is 
insanely jealous because she feels left 
out. 

“Recently, she wrote my parents a 
ten-page letter stating everything she 
disliked about them. ‘You think you’re 
always right’ she told my mother, and 
“You're an alcoholic’ she told my fa- 
ther. Mother phoned me right away. 
I stood up for my wife, but at the same 
time, I felt it was a childish and un- 
necessary thing to do. 

“In many ways, Nancy is a wonder- 
ful and generous person. Our sex life 
has always been good. It’s the other 
areas of marriage that give us trouble. 
After Dick died, I wanted out. Instead, 
Nancy wheedled me into adopting 
Becky, and immediately I was hooked 
again. But I feel trapped. Our atti- 
tudes are totally different. Nancy 
doesn’t fit into my life, and I don’t fit 
into hers. I want a divorce.” 


The counselor’s turn 
“This marriage took place because of 
a child,” said the counselor, “Nancy 
needed Ben’s emotional and financial 
support when faced with Dickie’s fatal 
illness. Ben empathized with the child 
because of his own strong needs. 

“After the child died, there was no 
basis for the marriage beside a physi- 
cal one, and Nancy, plunged into deep 
depression. Fortunately, both Nancy 
and Ben were reasonable, intelligent 
people, and neither was in love with 
anyone else, A lasting basis for a mar- 
riage could be created, I felt, once each 
understanding and_ toler- 
ance. They had to stop trying to ma- 
nipulate each other. 

“Nancy is an effervescent, giving 
person. She is also undisciplined and 
disorganized. Ben, on the other hand, 
bottles up his feelings and is highly 
disciplined and organized. Nancy often 
comes across as too candid and aggres- 
sive. Although she vearns for love and 
affection, she hasn’t learned how to 
elicit these feelings from others, and 
her tactlessness often has the opposite 
results. She needed to be less forceful 
and subtler in her approach to Ben. 

“Ben is a passive, dependent person. 
He moves slowly and takes a long time 
to come to decisions. Nancy is quick- 
moving and has usually made four 
decisions while he is still ruminating 
about the first one, This volatile and 
impulsive woman demands a high de- 
gree of emotional support, which Ben 
cannot provide. While she is making 
decisions, he is sitting on the sidelines 
analyzing the situation and resenting 
her. When she makes the wrong deci- 
sicn, he brings the roof down on her. 
Nine times out of ten he is right, but 
then she feels mortally wounded, since 
she cannot tolerate disapproval. 

“There’s no reason why Ben has to 
be passive around the house—he isn’t 
that way on his job. Nancy was en- 
couraged to let him make decisions, 
even though this took patience on her 


develeped 


part. Gradually ben developed an ac-— 
tive interest in his home. 4 

“Nancy is right in saying that Ben 
is an unfeeling person. He is senti- 
mental about children because he him- 
self is so dependent. In effect he’s 
saying, I can understand a child’s help- 
lessness because that’s the way I feel 
most of the time. He still cries when 
he speaks of Dick. This is a form of 
self-pity, because he identified so’ 
closely with him. The broad spectrum 
of human feelings—rage, joy, and pas- 
sion—are denied Ben because he is 
emotionally blocked. He even finds a 
mild argument threatening. 

“Nancy was told to let Ben loose, 
to let him go at any time. He was to 
develop his own life style, and so was 
she. She was not to criticize his TV- 
watching or his lethargy at home. She 
was free to attend meetings, study bal- 
let, or go out with her friends. 

“Most importantly, once a week, 
they hired a baby-sitter and went out 
to dinner and the movies. At first, Ben 
objected to this new expense, but was 
soon persuaded that it was extremely 
worthwhile. Nancy began to take a new 
interest in her appearance and in Ben; 
he rediscovered the charming compan- 
ion he had known years ago. Nancy’s 
critical, nagging remarks were really) 
based on a lack of self-esteem. When 
Ben began to indicate that he found her 
intelligent and worthwhile, she mel-' 
lowed. 

“Nancy was cautioned to listen to 
Ben and to try and get in touch with 
his feelings, however difficult this was 
When he fumed over Becky’s refusal! 
to put on slippers and said, ‘I’m not 
going to be dominated by you two 
women!’ Nancy learned to ask calmly, 
‘Is that how you feel?’ He would usu- 
ally reply, ‘Yes, | do,’ but with far less 
irritation. By acknowledging his anger, 
Nancy defused it. | 

“After a while, Ben volunteered te 
reduce his television watching, and he 
agreed to accompany Nancy to church) 
Their social life soon expanded. Before 
long, Ben was on the church budget 
committee, and was playing golf wit 
the rector. As her part of the bar 
gain, Nancy learned something abou) 
sports. 

“Nancy needed help in dealing wit} 
her mother-in-law. I pointed out td 
Nancy that this mother sees her sor} 
as perfect. From her point of view 
Nancy is the woman who stole he 
scn, and now doesn’t seem to appreci} 
ate him. The mother-in-law is thu) 
setting up powerful positive pulls} 
while Nancy appears negative and de 
manding. Ben is in the middle. 

“When Nancy realized this, sh 
stopped attacking her in-laws, a tacti) 
which forced Ben to defend them. In 
stead, she was advised to be bot} 
gracious and honest, but not controllej 
by them. 

“After many weeks of therapy, Be} 






























titudes had altered remarkably, bu 
neither of them would admit chang} 
ing themselves! ; 

“We're very good for each other} 
Ben said recently. ‘I could find a wo 
an who is easier to live with tha 
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want to leave now. EN 


Dorothy Cameron Disney is on va 
tion. She will resume writing “C 
This Marriage Be Saved?” soon. 


Pam and I were the kind of neighbors 
that had fascinating conversations—like 
“Nice weather, isn’t it?” 


But last Thursday, while we were both 
working on oufr'patios, I complimented 
her on her new hair cut. And I guess, if 
there’s anything that two women can 
talk about, it’s their hair. 


In fact, it broke the ice so much, Pam 
invited me in for coffee. And I found 
out that she had the same dream of going 
blonde that I did. Only ina 
different shade. 


Pam wanted to be a cool 
ash blonde. (She was begin- 
ning to gray,and she thought 
it would be a softer way to 
hide it than going darker.) 


Lady Clairol: 
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While, I wanted to light up my drabcom- 
plexion. And I could close my eyes and 
see myself with hair like golden honey. 


But as I told Pam, I’m just not the 
do-it-yourself type. Even putting on nail 
polish is a big challenge. So I’ve always 
been afraid I’d goof up the shade. 


Well, Pam had heard abouta technique 
they use in the finestsalons. Becauseshe’d 
talked to a friend who’s a professional 
hair colorist,and he'd told her about Ultra 
Blue® Lady Clairol® Hair Lightener. 

He said that Ultra Blue is the first 
step to every beautiful shade of blonde. 
Because it lifts the darkness out of 
your hair. Then, all you have to do is 


a apply any Clairol toner and the shade 
Ea you picked will come true. 


You do it for her. She'll do it for you. 





I had to admit it sounded good. But 
Pam had an idea that sounded even bet- 
er. “We don’t have to do it by ourselves?’ 
she said, “Let’s go blonde together.” 


And the next day we did. 


First Pam gave mea hand in applying the 
Lady Clairol lightener and I did thesame 
for her. Helping each other, it was easy. 


And we had so much fun talking, before we 
knew it — it was time to put on the toner. 


That’s all there was to it. And, you can 
see from the snapshot Pam’s husband 
took how we turned out. He loved her as 
a blonde right from the start. But my 
husband is more conservative. When he 
first saw me, he was floored. 


Now he says he won’t talk to me if I 
ever go back. 


©1973 Clairol Incorporated 
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2. Packaged hamburger dinner. 





3. Meat loaf, any basic recipe. 


4. Hamburger patties. 









































Not so so-so. 


1. Meatballs, your favorite recipe. Make 
‘em like you usually do. Then arrange ona 
bed of rice. Top with canned brown grav y 
Sprinkle with 2 Tb. coarse grated lemon 
peel, 2 Tb. chopped parsley and 1 clove 
garlic, crushed. The lemon parsley 
topping is a knock-out. 


2. Packaged hamburger dinner. Make 
ak it in your skillet according to direc- 
tions, adding % t. grated lemon 

peel and 1% Tb. fresh lemon 
juice. Lemon freshens, 
improves the flavor. 


3. Meat loaf, any basic recipe. 
Try glazing it: take an 8 oz. 
jar apricot preserves, blend in 
2 Tb. fresh lemon juice. Brush 
on meat loaf while it’s cook- 
ing. 10 minutes before it’s 
done, decorate with lemon 
slices. Brush with glaze. 
Finish baking. 


Hamburger patties. 

‘re’s how to give ema 
w, fresh taste. To 
b. ome 
11 t. coarsely 
ited lemon 


1, 2 Th. 

ah ¢ =~ 
10 

re, ie 
soned 
-, and pepper 
caste. Shape into 
r spectacular patties. 


nil or barbecue. 
















There are little lemon tricks that help im 
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Hair & Beauty: By Joan Clair 


French women have a word for this time of year: La Rentrée. 
Means the return—time to plan your whole fall look, from top to 
toe. Well, the toe part is easy enough. Anyone can buy herself 
a pair of sassy new shoes. And here are five ways to give your 
old hair a brand new look. 


Color: the super morale-booster. Maybe you didn’t know that 
nearly 4 out of 10 women color their hair. So even if you’ve 
never had the courage to try, you can now. One easy way to 
cover the gray is Loving Care Color Lotion from Clairol. It 
pours on right from the bottle, so there’s nothing for you to mix 
or add. Or you might try “beginner’s haircolor.” Loving Care 
Color Foam—a spectacularly easy new way to foam away gray. 
You just spritz it on, sit like a lady for 15 minutes, and rinse. 
What could be simpler? 


To do some quick curling . . . the nicest thing to happen since 
electric rollers is Kindness Heat-Activated Conditioner. It’s a 
conditioning mist you spray onto each lock of hair before you 
roll it up on your electric rollers. Not only does it add body, it 
helps your set last longer. Kindness Heat-Activated Conditioner 
is ideal for styling your wigs and falls, too. 


And to do some un-curling . . . do try Clairol’s U.N.C.U.R.L. 
Whether you have naturally curly hair, or almost-straight hair 
that isn’t quite smooth enough, you can relax the curls with 
U.N.C.U.R.L. It isn’t hard to use if you follow the directions. 
And it comes with a bottle of conditioner, a styling comb, two 
giant-colossal-enormous rollers—and even a little booklet of 
styling tips, showing you how to set your new, smooth and 
bouncy hair! 


Styling, si—setting, no! Ever dream of drying your hair with- 
out having to set it? Well, you can do just that with the Clairol 
Air Brush. It’s a powerful little hand-held dryer with a brush 
attachment that lets you style your hair while you blow it dry. 
It has two speeds—one for drying, one for styling. And here’s 
the bonus: Air Brush is one of the fastest of all leading hair 
dryers. To say nothing of the setting-time you save. 


To blonde, or not to blonde? For most women, this is the big 
beauty question. A few pointers that may help you decide: 1) 
The first step in blonding is to lift out the dark color with a light- 
ener—such as Clairol’s Naturally Blonde quick lightener kit. The 
kit’s complete with everything you need for faster, gentle, 
super-pale blonding. 2) Second step: you can tone your pre- 
lightened hair to natural, lasting blondeness, with Naturally 
Blonde Shampoo-inToner. 3) Step three—have fun! Anything a 
natural blonde can do, a Naturally Blonde can do. 


The designations italicized above are trademarks of Clairol, Inc., 
345 Park Ave., N.Y., N.Y. 10022. © 1973 





good to put all your eggs in one 
basket, but suppose you’ve only 
got one basket? 
———— 


I know it’s not supposed to be 


I’m glad fall’s nearly here so I can 
settle down inside and get my sum- 
mer reading done. 

a 


When I fly across country, I never 
get over marveling at the fact that 
some people made the trip in cov- 
ered wagons and without 
stewardesses! 

sg ee 


There are as many previews of com- 
ing attractions that turn me off as on. 
If you think before you speak you’ll 
never have the nerve to say what 
you believe. 

a 
I’ve tried having just one meal a 
day, and I’ve tried having four or 
five .. . and frankly, I think who- 
ever decided we should have three 
is right. 

gee 
Everybody wants to talk more than 
anybody wants to listen. 

ae 


Stamp machines never seem to offer 
the right combination for mailing 
what I want to mail—I always end 
up with at least a one-cent stamp 
left over. 

—_——___ 
Whatever happened to ‘‘unimpeach- 
able sources?” 

—_—_—>_— 
The good thing about feeling de- 
pressed is that it makes it easier to 
decide to go to a movie instead of 
doing whatever work you ought to 
do. 

or 
If beauty is in the eye of the be- 
holder, so is ugly. 

——_—__ 


I used to like doing odd jobs .. . 
but now I’m beginning to wonder 
because it seems to me as though ail 
the jobs I do are odd. 


— >__ 
Once you’ve seen one nonconformist, 
you've seen them all. 

<> 
How come, if I sit in the front of the 
airplane, they start serving in the 
rear ... but if I sit in the rear, they 
begin up front? 


18 


There are some days I’m so busy 
don’t get anything done. 
—_.@—____ 


If banks are so interested in havi 
us as customers, they ought to sto 
making us wait in line at their plag¢ 
and start coming to our window. 
Se 


The faster you make a mistake, t 
less apt anyone is to notice it. 


Se eee 


If I have any territorial right 
they’re probably to never-nev: 
land. 


a 


It’s not what you don’t know thi 
matters, it’s whether or not you tt 
to find it out that counts. 


———— 


It’s funny how you can like som 
people but not like being with then 
isn’t it? 
—_ 
One good thing about moving is thé 
it makes you throw things out. 
mean nobody’s rich enough to war 
to pay for packing and moving thos 
stacks of old newspapers! 
—e—_—_—_. 


I’m optimistic about the future . | 
it’s the past I’m pessimistic abou 
——_@———_—__ 


I get a kick out of listening to pe 

fectly proper people intellectuali 

about pornographic movies. 
es 


Sometimes the success of a meal ye 
throw together depends on whe 
catching it. 

———— 


Flirting seems like an idea whos 
time has passed. 
i 


An ounce of prevention is wor 
about $15 if you get it in the for 
of a prescription from your fam 
physician. 

ae 


I’ve been trying the subconscio 
learning trick of studying somethil 
just before I fall asleep, but it giv 
me the guilty feeling that I’m lett 
my body goof off while my brain 
still at work. 

——— es 
I’ve given up collecting things— 
be happy now if I could just colle 
myself! — 


What makes a woman feel it’s worth *'*: oan 
$3.00 tov we ed ak line Be jetta pantyhose ? 
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479. RABBIT BOSS 
by THOMAS SANCHEZ 
(Pub price $7.95) 


197. THE NEW YORK 
TIMES BOOK OF 
HOUSE PLANTS hy 
JOAN LEE FAUST 
Illustrated 

(Pub price $9.95) 


349. FOXFIRE 2 

by ELIOT WIGGINTON 
Photographs 

(Pub price $10) 
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246. Pub 
price $9.95 
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391. Pub 
price $10.95 
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196. Pub 
price $7.95 


295. THE TAKING OF 
PELHAM ONE TWO 
THREE by JOHN GODEY 
(Pub price $6.95) 


127. THE POETRY 
OF ROBERT FROST 
Edited by EDWARD 
CONNERY LATHEM 
(Pub price $10.95) 


168. THE FAMILY 
BOOK OF PREVENTIVE 
MEDICINE: How to 
Stay Well All the 

Time by BENJAMIN F. 
MILLER, M.D., and 
LAWRENCE GALTON 
(Pub price $12.95) 


461. Pub 
price $12.95 


333. AMERICA'S 
KNITTING BOOK /y 
GERTRUDE TAYLOR 
I}lustrated 

(Pub price $9.95) 


478. FACING THE 
LIONS by TOM WICKER 
(Pub price $7.95) 


493. RICHIE hy 
THOMAS THOMPSON 
(Pub price $7.95) 
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244. Pub 
price $9.95 


207. THE HAMMOND 
WORLD ATLAS 
(Pub price $12) 


373. SEX IN HUMAN 
LOVING by 

ERIC BERNE, M.D. 
(Pub price $6.95) 














177. Pub 
price $12.50 


161. JOY OF COOKING 
by IRMA S. ROMBAUER 
and MARION R 
BECKER. Illustrated 
(Pub price $7.25) 


Sa 
' MOPAS WEST 


She 


esianancer 


267. Pub 
price $7.95 


448. FDR: The 
Beckoning of Destiny 
1882-1928 by 
KENNETH S. DAVIS 
(Pub price $15) 


359. SUPERNATURE 
by LYALL WATSON 
(Pub price $7.95) 
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114, EINSTEIN 
The Life and Times 
by RONALD W. 
CLARK. Photos 
(Pub price $15) 


500. THE SEARCH 
FOR ANNA FISHER 
by FLORENCE FISHER 
(Pub price $6.95) 
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271. THE BEST AND 
THE BRIGHTEST by 
DAVID HALBERSTAM 
(Pub price $10) 


194. Pub 
price $8.95 


490. THE LUSITANIA 
by COLIN SIMPSON 
Photographs 

(Pub price $8.95) 


437. WOODSTOCK 
CRAFTSMAN'S 
MANUAL 2. Edited 
by JEAN YOUNG 
Illustrated 

(Pub price $10) 


318. THE WINES 
OF AMERICA 

by LEON D. ADAMS 
(Pub price $10.95) 
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255. SEXUALITY AND 
HOMOSEXUALITY 

A New View by 
ARNO KARLEN 

(Pub price $15) 
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AN INVITATION TO READERS 
who may have considered 
membership in the 


BOOK- OF -THE-MONTH CLUB® 


ANY 4 
FOR 
ONLY $1 


: THE SUGGESTED TRIAL: You simply agree to buy four 


Club choices within a year at special members’ prices 
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DICTIONARY OF 
QUOTATIONS 
(Pub price $12.50) 
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price $6.95 


234. THE OXFORD 
HISTORY OF THE 
AMERICAN PEOPLE 
by SAMUEL ELIOT 
MORIQON. Illustrated 
(Pub price $15) 


375. OUR BODIES, 
OURSELVES by THE 
BOSTON WOMEN’S 
HEALTH BOOK 
COLLECTIVE. Photos 
(Pub price $8.95) 


245. Pub 
price $10 















These three 
count as one book 
430. AND TO 
EACH SEASON, 
LISTEN TO THE 
WARM, STANYAN 
STREET AND OTHER } 
SORROWS by 
ROD MC KUEN 
(Pub prices 
total $13.95) 






236. Pub 
price $14.50 





ND ISN’T THIS a wonderful time to keep those promises! 
With such an extraordinary choice of books, your 
only problem is choosing just four. Identical in quality to 
the publishers’ editions in every respect, they are actually 
worth the same price as the originals — and so at a price 
of only $1 for 4, you'll be getting genuine savings. And 
when you combine these savings with special members’ 
prices on future Selections you may want — as well as the 
benefits of our Book-Dividend® plan — you could save up 
to 70%. So why not join today? You could look far and 
wide and not find a thriftier, more pleasurable way to keep 
a promise. 


BOOK-OF-THE-MONTH CLUB, INC.,280 Park Ave., New York, N.Y.10017 
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omen often understand 
men better than men un- 
derstand women—and bet- 


ter than men understand them- 
selves. This is because most women 
are basically more open than men, 
more in touch with deep feelings, 
and more accepting of human limita- 
tions. Women tend to be less pride- 
ful than men, so it is easier for them 
to ask for help when they need it. 
Women seem to enjoy life more than 
men do because they do not feel 
threatened by as many of the things 
that life has to offer, nor do they 
feel that they have to continually 
prove that they belong to the supe- 
rior sex. “Women’s lib” seeks equali- 
ty, but men, unfortunately, seek 
superiority. Women usually mature 
earlier in life than men do, and many 
remain more mature throughout life. 

Despite their differences, men 
and women together have more in 
common than they have apart. So- 
called male-female differences are 
largely illusions fostered by our 
culture, illusions that pressure men 
to sustain these differences and to 
maintain an apartness from women. 

There are a number of factors or 
attributes common to most men in 
our society. These characteristics 
are not completely understood by 
women—nor, in many cases, by men 
themselves. Most misunderstand- 
ings exist in the area of sex, an espe- 
cially important area because it 
deeply affects marriage and family. 

Here, then, are those male factors 
that I think it is important for wom- 
en to understand if they want better 
male-female relations. 

1. I’ve said it before but it is 
worth repeating: throughout life, 
men retain more of the “little boy” 
in themselves than women do the 
“little girl.’ Men may _ transfer 
their interests from marbles to mon- 
ey, but they never rid themselves of 
the “little-boy” qualities of poor 
tolerance for frustration, inner con- 
flict, responsibility, and anxiety. 

2. Unlike women, men do not like 
to admit they are dependent. How- 
ever, men are dependent on fixed and 
predictable routines, on admiration 
from others—and on their wives. 

3. Many men do not like women. 
They need and use women, but they 
do not trust them and are fearful, 
jealous, and contemptuous of them. 
The degree to which a man feels 
this way depends on how his mother 
related to him and to his father. 
Overprotective mothers often prej- 
udice sons against “other women.” 

4. Many men fear homosexuality, 
and consequently draw a rigid line 
between what they consider weak 
(feminine) and strong (masculine). 
They will not admit to soft, warm 
feelings, which they consider femi- 
nine. This lack of emotional display 
can have an adverse effect in their 
relationship to their families. 

5. Fear of homosexuality also 
prevents some men from having 
good relationships with other men. 
Men feel they must be strong 
(meaning stubborn, competitive, 
etc.). These characteristics, which 
men erroneously label masculine 
often put masculine friendships on 
a childlike competitive basis. 

6. Men often have trouble relat 
ing to children because they are 
children themselves. They see thei: 
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of ZA WHAT 

: | WOMEN DON'T 
UNDERSTAND 
ABOUT MEN 


BY THEODORE I. RUBIN, M.D. 





Before you conclude that you know all there is _ : 
to know about the masculine mystique, test yourself with this 
noted psychiatrist’s 25-point checklist. 


own children as competitors for 
their wives’ affection, time, and en- 
ergy. In a sense, men often transfer 
competition with their own sisters 
and brothers to their own children. 

7. Men are much more prone to 
self-hate than are women. Men have 
built up such great illusions about 
the “masculine ideals” (courage, 
strength, independence) that it is 
almost impossible for any human be- 
ing to fulfill them. Failure to reach 
these masculine ideals produces 
self-hate and depression, which are 
then magnified because men con- 
sider failure to be feminine. 

8. Consciously, many men view 
their wives as sex partners, but un- 
consciously they regard them as 
mothers. This combination causes 
conflict and confusion and can result 
in the man’s having problems relat- 
ing to his wife—or other women. 

9. Men see their wives and chil- 
dren as extensions of themselves 
rather than as separate human be- 
ings. As a result, some men demand 
absolute authority and _ loyalty. 
When his family does not meet 
these demands the man will become 
enraged and depressed because he 
feels that his family is disloyal! 

10. Men cling to childhood values 
and fantasies. Two examples are: 
putting undue importance on a son’s 
athletic prowess; and viewing war 
experiences as the highlight of life. 

11. Men won’t admit it but they 
crave affection and, in times of 
stress, want to be fussed over, 
coddled, and presented with gifts. 

12. Men are as vulnerable to the 
youth cult (looking young) as wom- 
en are. They also have as much 
vanity and are as concerned with be- 
ing sexually appealing. 

13. Men fear impotence. The de- 
gree of this fear is related to a man’s 
fear of inadequacy or lack of self- 
esteem in other areas. Because 
men in our society measure self- 
esteem in terms of money and power, 
—or “net worth”—a business setback 
can cause temporary impotence. 
The importance of a man’s “net 
worth” can lead him to be stingy 
(in order to increase his bank ac- 
count) or to spend money lavishly 
(to convince others that he does 
have a bank account). Whichever 
game of “net worth” the man plays, 
it can sometimes have sexual re- 
percussions. 


14. Men fear loneliness even 
more than women. They are afraid 
of not “being with the boys,” afraid 
of leisure time, and of vacations. 
Most men do very poorly when they 
retire, since their energies and feel- 
ings of self-esteem have been in- 
vested in and derived from work. As 
a result, many men are psychologi- 
cally unprepared for retirement and 
suffer severe emotional depression, 
and even heart attacks, because they 
no longer feel useful. 

15. Men are as intelligent, al- 
truistic, naive, sophisticated, fool- 
ish, and as capable or incapable as 
women. They are also as posses- 
sive, envious, jealous, gossipy, and 
vindictive as women. 

16. Men are terrified by the pos- 
sibility of rejection by women. They 
equate such a rejection with lack of 
masculinity, which in turn leads to 
self-hate and depression. 

17. Most men fear that their sex 
organs are too small. A woman’s 
reassurance seldom helps to allay 
these fears, but business success 
sometimes helps. By the same token, 
business reverses can lead to re- 
newed concern about the size of 
their genitalia. Fathers will often 
be overly concerned about the size 
of their son’s sex organs and mas- 
culinity. Men view any of their son’s 
inadequacies as their own, even 
though a son’s condition may have a 
much different, more complex basis. 

18. Sexual rejection by a wife is, 
for most men, the most total rejec- 
tion he can receive. Such rejection is 
almost always followed by rage, 
which may be suppressed or ex- 
pressed. Sexually, men have a much 
lower threshold of frustration than 
women do. 

19. Men are concerned about the 
adequacy of their sexual perfor- 
mance and have exaggerated ideas 
about other men’s ability to sustain 
erection without ejaculation. Many 
men measure their sexual ability in 
terms of a wife’s orgasms. Husbands 
feel that a wife’s failure to achieve 
orgasm signifies >n inadequacy on 
his part. It is difficult for most men 
to understand that a wife may, at 
times, prefer intercourse or love- 
making without orgasm. Wives also 
feel that their husbands only care 
about orgasms—to the exclusion of 
showing affection. I have received 
letters from wives stating that they 


would regard embracing and 
ting without male orgasm as a 
of affection. However, some men 
come excited rapidly, and affec 
quickly leads to orgasm. Such 
tion is no indication of lack o 


something else entirely—and 
can also be helped.) 

20. A man’s sexual respon 
usually simpler than that of r 
women. For both men and wor 
desire is linked to romance and 
ings of affection, but most men 
more easily excited than women 
are ready for sex with min 
stimulation. These stimuli inc 
sight, sound, smell, or suggest 
The sight of an attractive wome 
often sufficient to initiate sexual 
ing in a man. Men can be excite 
women they don’t know, or have 
feelings for. These actions in no 
indicate that the man does not 
his wife. Women who equate 
with exclusiveness of attraction 
unrealistic. Many men choose 
have sex only with their wives, 
all are stimulated by other wome 

21. Men love to experiment 
sex, yet they have inhibitions 
need their wives’ help to br 
through to free sexual attitudes. 

22. Though men like their w 
to initiate sex some of the ti 
they can also feel threatened 
wife’s assertiveness. It may be h 
ful for husbands and wives to dis« 
their feelings about initiating se 

23. Sexual attraction is the 
gest force in starting a man-wor 
relationship. This is based larg 
on how a woman looks. Few 
will initiate a relationship, howe 
unless the woman indicates that 
will not reject his approach. 

24. Men do have their own fe 
of menopause. It is a very pain 
sometimes devastating middle- 
crisis. While a wife’s understa 
ing and warmth can help a husbé 
through male menopause, some 
must seek professional help as 

25. Women tend to idealize n 
Idealization does not leave roor 
human limitations, and when 
man turns out to have human fa 
disappointment follows. 

Any  misunderstanding—reg; 
less of what it is—can be helped | 
an open, honest discussion. A © 
cussion means listening as well 
talking. And talking means 
communication and mutual re: 


problems. This applies to all h 
beings, regardless of sex. 











As a regular feature, Dr. Rubi 
swers questions on your perso 
marriage, family, and emotidy 
problems. The doctor is a 
known psychoanalyst who prac 
in New York and is the autho 
Lisa and David and The Thin 
by a Formerly Fat Psychiatrist. 
new book is Emergency 
Diary. If you have questions fo 
Rubin to answer in his col. 
please address them to him in 
of Ladies’ Home Journal, 641 1] 
ington Ave., New York, N.Y. 10 
We regret that only letters sele 
for use in the column ca 
answered. 


able gifts through the Brow 
Williamson Premium Plan 

get famous B&W coupongon ey 
package of RALEIGH and BE 


Chr—sttes—plus four extra ¢ 





Pour out hot coffee anytime with the — 
help of an Insulated Picnic Set by 
Thermo-Serv. Zippered bag comes 
with vacuum bottle and plastic mugs. 
Yours for free B&W coupons, the 
valuable extra on every pack of Belair. 


To see over 1000 gifts, 
write for your free Gift Catalog: 
Box 12, Louisville, Ky. 40201 , 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


Just the right touch of menthol. B EL, 
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© BROWN & WILLIAMSON TOBACCO CORP. 





Kings, 16 mg. “tar,” 1.2 mg. nicotine; Longs, 18 mg. “tar,” 1.3 mg. nicotine, av. per cigarette, FTC Report February 73 





Don't go into hock before you 
even get there. 


Money and luggage. and double-stitched edges. 

Two things you need for a vaca- They come in strawberry, tourist 
tion. Don’t spend too much of one’ gold, birchwood, and bermuda 
on the other. brown, $35 for the 22” carry-on and 

We make inexpensive casual lug- $45 for the 26” pullman case. 
gage that’s as attractive and sturdy Our luggage will 
as fancier stuff. take you many 

Made of washable vinyl, our nine places, but never 
models have extra-strength zippers to the poorhouse. 





American Tourister 
: Casual Luggage 






© AMERICAN TOURISTER, WARREN, FR. I, 





Soap and water alone can't remove 

; all the dirt and makeup. 

Besides, soap leaves a film that can 

§ dull your complexion. 

So every time you wash with soap 

and water, wash again with a Sea 

: Breeze moistened cotton pad. 

ae Sea Breeze antiseptic lotion leaves 
ae your face fresh, clean and clear. 

« The proof is on the cotton pad. 


Clean skin, Sea Breeze. 
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Low-cholesterol lamb chops. The most amazing organ 


transplant yet! Smoking and pregnancy. More on the “copper IUD’ 





and news of another drug abuse problem. 


New infertility treatment. A 
wholly new cause of infertility ap- 
pears to have been identified, and in 
some cases successfully treated, by 
doctors at Uppsala University in 
Sweden. While studying 52 couples 
with long-standing, inexplicable in- 
fertility, the scientists found that 
most partners harbored in their re- 
productive tracts tiny organisms 
called T-mycoplasmas — organisms 
that were far less common in fertile 
men and women. Drs. Hakan Gnarpe 
and Jan Friberg report that after 
they treated the infertile couples 
with an antibiotic drug, doxycycline, 
most of the T-mycoplasmas disap- 
peared—and 15 of the 52 women 
became pregnant. Studies are in 
progress to confirm their findings. 


Low-cholesterol lamb chops. Lamb 
is rich in the polysaturated fats that 
heart experts say raise cholesterol 
levels and increase the possibility of 
heart attack and stroke. Now Irish 
food scientists say they have found 
a way to make lamb safer. 

They feed suckling lambs a poly- 
unsaturated milk substitute. Chops 
taken from lambs fed this way con- 
tain up to ten times more polyun- 
saturates—which are safer—than nor- 
mal lamb chops, but taste the same. 
“Such lambs [are] commercially 
feasible,” say Dr. J. F. Connolly and 
his colleagues, “so that it should now 
be possible to formulate special diets 
aimed at lowering the blood lipid 
| fat] levels in man.” 


Transplanted vagina. A young 
Greek bride now enjoys sexual inter- 
course with the help—incredibly— 
of her mother’s vagina. The mother’s 
entire vagina was transplanted into 
the daughter’s body when, soon 
after she married, it became evident 
that she had been born without a 
sex organ. Fortunately, says her 
gynecologist, the bride’s 48-year-old 
mother, a widow, was willing to do- 
nate her vagina to save her daugh- 
ter’s marriage. 

Meanwhile in Buenos Aires, 
Argentina, a pioneer attempt to give 
a child to a barren, non-ovulating 
woman by ovarian transplant suc- 
ceeded briefly, then failed. It suc- 
ceeded when the woman became 
pregnant. It failed when she miscar- 
ried after four months. The _ bor- 
rowed ovary still functions, however, 


and her doctor hopes she eventu 
will deliver the first baby ever — 
ceived by artificial ovulation. 










































Smoking mothers. What effect 
cigarette smoking during pregn¢ 
have on the fetus? Several m 
studies have been done, with 
flicting results. Nevertheless, 
U.S. Public Health Service 

feels there is evidence that a n 
er’s smoking increases the risk 
her baby will be born underwe 
or that the child will die b 
birth or just after it. 

In its 1973 report on smo! 
the PHS calculates that each 
4,600 U.S. babies are stillborn 
cause of their mothers’ smo 
habits—more than die from an 
the well-publicized diseases. 

What should pregnant smc 
do? Pediatrician Dr. Janet H 
of the Johns Hopkins Medical I 
tution in Baltimore says: “T 
is some preliminary evidence 
women who stop smoking when 
become pregnant bear babies 
are as large, or even larger, 
normal.” 


New drug to abuse. As quick] 
one abused drug is identified 
restricted, up pops another. | 
The newest such drug is n 
aqualone, a sleeping pill sold u 
several trade names, including ' 
alude, Optimil, Sopor. Kids ¢ 
the “love drug” because it may 
sexual inhibitions—although 
also said to diminish sexual 
formance. Methaqualone conti 
to be produced and sold desp 
recent A.M.A. decision that it i 
dictive, dangerous, and has nq. 
vantage over other sedatives. 


Copper bonus? Government 
proval for an unusually effe 
intrauterine contraceptive d 
(IUD) that includes a tiny pie 
copper wire, has been delayec 
have reported, because of col 
that the copper may harm the! 
en in which it is implanted. ) 
while, scientists at Mount | 
Medical School in New York 
have found that the copper abs¢ 
from the IUD into the body wi 
the organism that causes gonor 
They hope that the copper I 
it proves safe, may prevent 
nancy and gonorrhea. i 
















: oure proud of your body. All right. 

You dont go screaming Here comes Sensuale. 
it from the tops of tall Soft lace bras that 
buildings or anything plunge. And then plunge 
(“There she is, screaming some more. 
about her body again...two Baring décolleteés. 
oclock sharp every day ’’). Even soft little bras 

But it's the kind of body that undo at the front. 
they don't hand out to just All with hipster panties 
anyone, so why not make to match. 


the most of it. 
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And all out on hangers 
in the store so you can look 
and touch and dabble with 
colors and styles to your 
hearts content. 

Sensuale. 

Deliciously wicked 
little bras and hipster panties 
to decorate your body with. 
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Sensuale front-closure contour, suggested retail $5.50. Hipster, $3 


Introducing Sensuale. 
by Bali oe 


: For the store nearest you, call 800-243-6000 free anytime. In Conn.. 1-800-882-6500. 


Feeding your hungry men can really keep you 


hopping. One reason why you'll love Bar-B-Que 


Flat-Jacks. A hearty dish that's easy to make, with 


TABASCO brand pepper sauce, Kraft’s Cheddar 


Cheese and Hungry Jack Flaky Biscuits. Add but- 
tered vegetables, sliced tomatoes and cucumbers, 
and a big glass of milk, and that's all it takes to 
satisfy those great big appetites in your family. 


BAR-B-QUE “FLAT-JACKS" 
1 pound ground beef 
Y% cup chopped cnion 
%, cup barbecue sauce 
Y% teaspoon TASASCO pepper sauce 
§.5-ounce can Hungry Jack® Refrigerated Big 
Fie<v ev Big Buttermilk Flaky Biscuits 


1 cup (4 oz.) Shredded Cracker Barrel® Cheddar 


Gneese 


Prefieat oven to 375°. {n iarge frying pan, brown 


ground beef an¢ onion; drain. Stir in barbecue 
Sauce and TAGASCG ace: s*mmer while preparing 
crust. Separate dsizh into sisculls. Place in 

ungisesed .2 ~ $-jnch 
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Bake « 

20 minui ais 
*en brown. » 

any leftovers. 

5 to 6 servings. 


pan. press together 
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TABASCO 1s the registered trademark for Mcilhenny Cumpany products 
a © 1973 Mclthenny Co Avery Island. Lousiana 70513 
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SPENDING YOUR MONEY 





Family Planning 

As a high school guidance counselor 
in a very poor neighborhood, I’m 
frequently called upon to counsel 
the youngsters on family planning, 
but I’m not sure I have all the in- 
formation I should have. What these 
girls want to know most is where 
they can get free help or the most 
inexpensive help available. What 
should I tell them? 


This is consumer economics in capi- 
tal letters! Here is a basic guide: 

Your best source of clinic care is 
Planned Parenthood, which, in 1973, 
had 191 local affiliates operating 
more than 700 medically supervised 
clinics in 43 states plus the District 
of Columbia. Fees vary around the 
country, and often are based on your 
income. However, no one is ever 
turned away because of inability to 
pay. 

In San Francisco, 1973 fees range 
from $29 down to zero for a year’s 
services relating to contraception, 
including follow-up visits for any 
complications. A month’s supply of 
pills costs $1.65, while other contra- 
ceptives cost much less than their 
usual retail prices. In New York 
City, Planned Parenthood’s current 
fee for a pregnancy test is $2, plus a 
pelvic examination that is billed on 
a sliding scale basis. However, the 
fees are never more than the pa- 
tient can afford. 

For the location of the PP affiliate 
nearest you, check your telephone 
directory or contact the organiza- 
tion’s national headquarters at 810 
Seventh Avenue, New York, New 
York 10019. (Telephone (212) 541- 
7800). The telephone directory’s 
Yellow Pages sometimes show re- 
ferral or service listing under “‘Birth 
Control.” And your county medical 
society will usually be able to give 
you the names of doctors offering 
birth-control services in your area. 

If your income is limited, you 
should be able to get free a low-cost 
service from government-subsidized 
family planning clin‘cs run by PP, 
county health departments, county 
hospitals, and neighborhood health 
centers. Medicaid recipients are eli- 
gible to receive free family-planning 
services and supplies in most states. 

Some private hospitals also run 
family planning clinics and so do 
many community clinics and group 

‘tice plans. Inquire at facilities 

{ this type or ask your regular phy- 
sician for assistance. 
tant Note: An increasing num- 


ber of private physicians and clinics 
(including Planned Parenthood) 
will provide minors with birth con- 
trol services on a confidential basis 
should they request it. Such physi- 
cians and clinics may offer treat- 
ment and services without charge. 
Some do still require parental con- 
sent, however. 


Husbands and Food Shopping 
My husband insists on “helping” 
me do the weekly food shopping; 
unfortunately he’s an incurable im- 
pulse buyer, which is absolute mur- 
der on my food budget. When I 
try to discourage him from joining 
me he takes the attitude that food 
shopping should be a joint husband- 
wife effort, since both eat the food. 
What do you think of this form of 
togetherness—from a financial point 
of view? 


Study after study has implicated 
the husband as an inflationary force 
on food bills. You might point out 
to him the high cost of his presence 
and maybe even suggest that if go- 
ing along is that important to him, 
you both should recalculate your 
food budget. 

Another point you might mention 
to your husband is that, according 
to a “Customer Profile Study” by 
Supermarket News, only one in 
three husbands accompanies his 
wife on major food shopping trips. 


Life Insurance Premiums 

My husband is an engineer in an 
atomic energy research facility. He 
has never taken out any life insur- 
ance, but now that we are expecting 
a child he thinks we should have at 
least some coverage. How much is 
his occupation likely to increase the 
cost of his life insurance policy? 


Probably not a cent. Insurance 
companies recognize that most jobs 
related to atomic energy are not 
hazardous. The insurance company 
your husband chooses will investi- 
gate his particular job and, if it is 
one of the few with unusual risk, it 
may charge a higher premium. 


Expensive Treatment 

My husband and I have finally con- 
vinced our daughter to enter a thera- 
peutic center for drug addicts and 
we have high hopes for a complete 
recovery. But the expenses are kill- 
ing us. Could I possibly comfort my 
husband by telling him that we can 
at least deduct these expenses from 


VUUL ALINVITID (GAA GLIIM ULIOTL LILI 


that way? 


Yes. The money you pay to 
tain your dependent child i 
therapeutic center for drug a 
is a deductible medical ex) 
What’s more, a 1972 Treasu 
ing says that this includes th 
of your child’s meals and lod 
the center, which are furnish 
a necessary part of her trea 



































Student Loans 
I’m planning to get a guaré 
student loan to help me finance 
lege when I start in January 
much can I borrow? 


Up to $2,500 a year—for educ 
al purposes only—although 
states have set a lower ceiling 
total amount of your loan ov 
period during which you :; 
school is a maximum of $7,5 
undergraduates and vocationé 
dents and $10,000 for graduai 
dents. 


Camper-Trailer Insurance 
A friend of ours had a bran 
camper-trailer stolen right out 
own driveway—while she an 
husband were out for dinner 
you get theft insurance on thi 
of rig? We’re thinking about s 
$2,500-$3,000 in a camper, in 
pation of a trip out West. 


Yes, you can buy coverage fc 
type of vehicle. A $50 dedi 
collision insurance policy o 
camper you’re considering b 
plus full comprehensive cov 
would cost around $86 a year. 

In addition to the types of 
prehensive coverages you get 
car, it’s possible to buy prot 
for such camper-oriented prc 
as: 

e Injuries to guests. A liz 
policy that protects against v 
types of legal liability is the ai 

e Theft of possessions from 
in the camper. A personal a 
floater will provide theft cover 
any possession that is not fF 
nently attached to the vehicle 
as clothing, jewelry, and cai 


tached from the car when the 
er’s brakes failed and sent it 
ing into someone else’s pre 
Special vacation liability co’ 
is available in some states fo: 
trailer when it is detached fre 
car. 


Benefits for the Retarded 
We are among the many whe 
a severely retarded child (a 38 
old daughter) living at home 
us. My husband would like 
tire when he reaches age 65 
couple of years, but we are te 
worried as to how we can st 
our daughter as well as oursel 
today’s relatively low Social 
rity retirement benefits. W 
other families in this situatic 
They do what you (conti 


Miss Porter welcomes qu 
from readers. Those of general 
est will be answered in this c 
as space permits. 









ers 


A day like today can be Mother’s Day. 
And the best gift you can give is a gift 

of yourself. Dial Long Distance. 

It’s the next best thing to being there. @) 
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do—apply for benefits for your daugh 
ter as well as for yourselves. 

If your daughter is so severely re 
tarded that she cannot do any substan 
tial gainful work, she will immediatel 
become eligible for monthly Soci 
Security benefits when your husban 
retires. It does not matter how old sh 
is at that time—so long as you can sho 
that she was “disabled” before sh 
reached 22 and that she has been dis 
abled ever since. Her benefit will b 
based on your husband’s earnings be 
fore retirement. 

Many parents of seriously retarde 
children worry, as you do, about how 
they can support the son or daughter 
when they retire—or if the family 
breadwinner should die or become dis 
abled. In recognition of this need, th 
Social Security program provides bene- 
fits for disabled children 18 or over— 
whose parents are retired, have died, o 
are themselves so disabled that they 
are receiving Social Security disability 
benefits. About 290,000 such children, 
with mental and physical disabilities, 
are now receiving these payments. 

I strongly urge you to check with 
your nearest Social Security office for 
all details on the benefits to which yo 
and your daughter will be entitled 
These are your rights under the law. 


Cost of Drugs 

Our family practically “owns” the 
neighborhood drugstore, since both our 
parents suffer from chronic illnesses. 
I keep hearing that “generic” drugs are 
less expensive than brand name ones4 
Is this true? How do you get them? 


Yes, it generally is true. A group of 
college students who studied this very 
subject last year in both New York 
and Washington found that an indivi-| 
dual who bought drugs with generic 
labels saved “‘substantially.’”’ Neverthe- 
less, the students found that the vast 
majority of those questioned had faile 
to ask their physicians to prescribe 
drugs by their generic names. Ask 
your family physician or have your 
parents ask him or her to prescribe the 
drugs you buy by their generic names 
and tell you where to get them. 


Protein Bargains 

What is the least expensive form you 
know in which to buy protein? We have 
an ongoing contest in our family on 
this subject, since we’re living on a 
rock-bottom graduate fellowship budg- 
et and are forced to cut every possible 
corner on that most expensive food 
item, meat. 


I’m sure you are well aware that among 
the very big “protein bargains” are 
hamburger, cheese, eggs, and dried 
beans. Peanut butter is another major 
way to save on protein. If you can buy 
peanut butter at 69¢ a lb., the cost of 
one day’s protein is only 33¢. 

For the sake of your contest, here’s 
another tip: you can further cut costs 
by making your own bargain. You do 
this simply by throwing a batch of 
shelled roasted peanuts into a blender, 
along with a few tablespoons of peanut 
oil. If you pay 39¢ per pound for 
roasted peanuts in the shell, your pea- 
nut butter will cost about 3¢ an ounce; 
if you pay 49¢ a pound, the cost will be 
around 4¢ an ounce. 

Now that’s a protein bargain. END 
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MORE GREAT HITS 


ERIC CLAPTON At His Best 

2 LPs & 2 tapes 
RASPBERRIES Fresh 

JOHN MAYALL Down The Line 
2 LPs & 2 tapes 

LARRY CORYELL Offering 
VERDI Rigoletto— 

London Symphony 3 LPs 

KENNY ROGERS My THE FIRST EDITION 
Backroads 

THE BAND Rock Of Ages 

2 LPs & 2 tape 
THE OSMONDS. Crazy Horses 
FIFTH DIMENSION 

Greatest Hits On Earth 

HEAVY CREAM 2 LPs & 2 tapes 
PIPPIN Original Cast 

MAMAS & PAPAS 20 Golden Hits 
2 LPs & 2 tapes 

DONIZETT! Lucia Di Lammermoor— 
Sutherland 3 LPs 

JOAN BAEZ Ballad Book 

2 LPs & 2 tapes 0380 
PARTRIDGE FAMILY 

At Home With Their Greatest Hits 7724 
DIONNE WARWICKE STORY A Decade Of Gold 

2 LPs & 2 tapes 0273 
CAT STEVENS Matthew & Son/New Masters 

2 LPs & 2 tapes 0885 
KRIS KRISTOFFERSON 
Me And Bobby McGee 
GLEN TRAVIS CAMPBELL 
2001: A SPACE ODYSSEY 
Soundtrack 
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STRAUSS Also 
Sprach Zarathustra— 
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LOBO 
Of A Simple Man 


7922 
Big Tree 
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THE POWER 
OF JOE SIMON 


5835 
4655 


9050 


OHIO PLAYERS 
Pleasure 


STEPPENWOLF 


6817 


Westbvound 


5363 
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B.J. THOMAS 
Greatest Hits Volume 1 2634 
*7310 


9340 
7328 


0711 Tamia 
2 LPs & 
2 Tapes 


0786. 


CHUCK BERRY’S 0695 Chess ROD STEWART - 


2 LPs & 
GOLDEN DECADE 2 Tapes 


SMOKEY ROBINSON & 
THE MIRACLES 1957-1972 


GEORGE SZELL MEMORIAL ALBUM 
HISTORY OF THE RIGHTEOUS BROTHERS 
BEST OF AN ERA 
12 Great Rock Hits 
SHOSTAKOVICH Symphony #5— 


THREE DOG NIGHT 5, p[SHOSTAKO EE DAVIDBOWIE —ondon 
Seven Separate Fools punhill BB|BLOODROCK Passage 4614 Images ; Ns oe 


See Why 4,000,000 Record and Tape Buyers Paid to Join RECORD 
CLUB OF AMERICA when Other Clubs Would Have Accepted Them FREE! 


COMPARE MUST YOU BUY A HOW MUCH MUST 



















































CAN YOU CHOOSE 00 YOU EVER MINIMUM YOU SPEND TO 
ANY LP OR iAP RECEIVE NUMBER OF FULFILL YOUR 
—ALL LABELS— UNORDERED LPs OR TAPES? LEGAL 

AT A DISCOUNT? LPs OR TAPES? HOW MANY? OBLIGATION? 


‘Olumbia Record/Tape Clubs 
iS adv. in TV Guide, July '73) 


Capitol Record/Tape Clubs 
(as adv. in Qui, Aug. '73) 


RCA Record/Tape Clubs 
S adv. in TV Guide, May ’73) 


Citadel Record Club 
(aS advertised in Parade, July ‘72) 


RECORD 
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14 LPs/14 Tapes $97. 36 to $111. 36 
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ZERO DOLLARS! 
You dont have to spend a penny 
—because youre not legally 
obligated to buy even a single 
record or tape! 


NONE! 
No obligations! No yearly quota! 
Take as many. as few. or nothing 
at all if you so decide 


NEVER! 
There are no cards which you 
must return. Only the records 
and tapes you want are sent— 
and only when you ask us to 
send them 


YES 
Guaranteed discounts up to 81% 
on LPs and tapes of ALL 
LABELS! Over 300 different 


CLUB 
manufacturers including Capito! 


dd Columbia. RCA. Angel. London 


AMERICA eic 



















World’s Largest and Lowest Priced Record and Tape Club 


5215 
Atlantic 
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eNO 
OBLIGATION 


TO BUY ANYTHING EVER! 


GRAND FUNK RAILROAD 
4606 Capitol 
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STEVE MILLER BAND 2°!1!7 


Anthology 9 ip. & 2 Tapes I 
tS I 


3186 


Era) 


ort td 
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0216 
The Session 2 LPs & 2 Tapes 


CHUCK BERRY 6882 
The London Sessions Chess 


At Last! A Record & Tape 
Club With No “‘Obligations’’ 
—Only Benefits 


Other record and tape clubs make you choose from 
just a few labels. They make you buy up to 12 records 
or tapes a year. And if you don’t return their monthly 
IBM cards, they send you an item you don’t want and 
a bill for up to $8.38! But Record Club of America 
has BANISHED AUTOMATIC SHIPMENTS FOREVER. You 
get only what you want . . . when you want it. And 
because we are NOT OWNED ... NOT SUBSIDIZED... 
NOT CONTROLLED by any record or tape manufacturer 
anywhere, you always get the world’s lowest prices 
on records and tapes of ALL LABELS. 


Incredible Introductory Offer 


Yes, now you can take your choice of any 6 Stereo 
LPs or any 5 Stereo Tape Cartridges or Cassettes 
shown here—worth up to $36.88—for just 99c (plus 
the Club’s standard mailing and handling fee) when 
you join at the low $5 Lifetime Membership fee. 
That’s right, you get any 6 LPs or any 5 Tapes shown 
here plus Lifetime Membership (never pay another 
Club fee) with absolutely NO OBLIGATION TO BUY 
ANYTHING EVER! And this is just an introduction to 
the kind of Giant Savings Club members enjoy every- 
day on records and tapes of ALL LABELS. You can 
cash in on the same Giant Savings—GUARANTEED 
DISCOUNTS UP TO 81%—the instant you join. 


Get LPs On All Labels For 
$1.69 OrLess... Tapes $1.99 


Receive with your Special Introductory recordings 
incredible ‘BUY 1, GET 2 FREE” offer on 100’s more 
Top Hit LPs and Tapes! New super-discount FREE or 
Dividend offer every 21 days. Because we're the 
World’s Largest record and tape club, we can give 
you the WORLD’S LOWEST PRICES on records and 
tapes of ALL LABELS—guaranteed discounts up to 
81%! Imagine paying only $1.69 average price for 
$5.98 Stereo LPs... . $1.99 for $6.98 Tape Cartridges 
and Cassettes. Yet that’s exactly the Sale Offer mail- 
ing now to members even as you read this. You can 
CASH IN ON THESE SAME GIANT SAVINGS TOO—the 
instant you join—not after fulfilling some annoying 
“obligation” like other clubs! Your order computer 
processed for Express Service Delivery. MONEYBACK 
GUARANTEE if items are returned within 10 days! 







































6692 


Tamla 


9241 
MGM 


9399 


4697 | 
Capitol |7 


5314 


Act Now And Get Free 


e FREE Lifetime Discount Membership Card—guar- 
antees you brand new LPs and Tapes at discounts up 
to 81% with never another Club fee! 

e FREE All-Label Master Discount Catalog—world’s 
largest master discount catalog of all readily avail- 
able records and tapes (cartridge and cassette). All 
labels, all manufacturers—even foreign. Biggest dis- 
counts anywhere! 

e FREE subscription to Disc & Tape Guide—the Club’s 
own magazine plus special Sale announcements— 
bringing you news every 21 days of just-issued new 
releases and ‘‘extra-discount” specials. 

e FREE subscription to the AVAREHOUSE™—colorful 
catalog of hip products plus news of more FREE LPs 
and Tapes. 


1214 


9266 
Pride 


2154 


eats a 


Never A Dull Moment 
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Capitol} 


RECORD CLUB OF AMERICA 


CLUB HEADQUARTERS /YORK, PENNSYLVANIA 17405 v142 


YES — Rush me my Lifetime Membership Discount Card, Giant All-Label Master Discount Catalog, plus 
subscriptions to Disc & Tape Guide Magazine and the AsAREHOUSE ™ Catalog Also send me the 6 LPs 
or 5 Tapes of my choice indicated below (sets marked 2 or 3 LPs or Tapes count as 2 or 3 selections) 
with a bill for the Club's standard mailing and handling fee. | enclose my $5 Lifetime Membership Fee 
plus 99c for my recordings for a total of $5 99. | am not obligated to buy any records or tapes ever — no 
yearly quota. If not completely delighted, | may retum above items oe 10 days for an immediate 
refund. IMPORTANT selections marked with an* are not available on t 

ENTER 6 LP OR 5 TAPE NUMBERS BELOW —Sorry, No Mixing 


pererbicrreepenae es ef] 


fl 
IMPORTANT! YOU MUST CHECK ONE: © LP or 0 8 TRACK or 0 CASSETTE P2 t 


Mr. Mrs. Miss 


RAT RR RD SR Box or P.O. Box 


Street Apt 


City State Zip 

APO & FPO ADDRESSES, PLEASE FILL IN ] 

YOUR SOCIAL SECURITY NO 

TELL US THE KIND OF MUSIC YOU PREFER BY CHECKING ONE OF THE FOLLOWING CATEGORIES: 

1 © Rock Folk 2 O Easy Listening, Broadway Shows, Movie Soundtracks 3 0 Blues-Jazz 4 0 Country- 
Western 5 © Classical 6 0 Children's 7 © | Like all the above 8 CO | Have no particular preference 
CANADIANS mail coupon to above address. Orders will be serviced in Canada by Record Club of Canada 
Prices and listings may vary slightly 
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he mother of two girls, ages 
five and three, was worried 
about her oldest daughter, 
Betsy. Betsy becomes terribly frus- 
trated at the smallest provocation— 
if she can’t do something exactly 
right the first time, Betsy cries and 
becomes practically hysterical. Then 
she won’t try that thing again for 
a long time. These two little girls 
are quite different in this respect. 
Every week the mother takes them 
to a gym to exercise, because they 
like it and because she feels it is 
good for them. The younger daugh- 
ter does things and has a good time. 
But Betsy won’t try anything if she 
thinks someone is watching. When 
the coast is clear, she’ll attempt a 
somersault or something similar; but 
if she is dissatisfied with her perfor- 
mance, she feels devastated. She'll 
retreat into a corner, put her head 
down, and weep; nothing can con- 
sole her. Betsy’s mother doesn’t 
know what to do. Should she wait 
for the child to snap out of it on her 
own, or pick her up and bring her 
back to the activity? Should she en- 
courage her or ignore her? 

This mother had already con- 
cluded that Betsy is trying to tell 
her something with such behavior, 
but she hasn’t been able to figure 
out what. Just that morning there 
was another typical episode: Betsy 
was trying to teach herself to play 
“Mary Had a Little Lamb” on the 
piano. She hit a wrong note, and 
then—predictably—cried and went 
into a tantrum. So her mother said, 
“Why does it make you so upset? 
You know, when you’re learning 






fy BRINGING UP 
@ CHILDREN 


BY DR. BRUNO BETTELHEIM 


Every parent wants her children to succeed— 
but there is a crucial difference between encouraging 
a child and pressuring her. 


something, you have to practice. Go 
on and try again.” But Betsy just 
continued to cry; then she put her 
thumb in her mouth and refused to 
participate any further. 

I asked the mother to imagine that 
she herself were upset about some- 
thing to the point of tears. What 
would comfort her? She thought it 
would help if someone told her to 
try again, that things would go bet- 
ter next time. But this was what she 
had told her daughter, to no avail. I 
asked this mother if she _ really 
thought that was such a comforting 
thing to say? ““Well, encouragement 
can be a very nice thing,” replied 
the mother. It is true that encourage- 


ment. can be helpful—provided you 
are certain that the encouragement 
is not accompanied by covert pres- 
sure to re-attempt something that 
has already defeated the person. 
Most mothers in the group, like 
Betsy’s mother, thought that telling 
Betsy to try again represented en- 
couragement. But if we try to under- 
stand the situation in terms of how 
it would feel for Betsy, perhaps we 
can see that telling her to try again 
can be understood as a demand, not 
an encouragement. 

One mother then reminded me 
that in a prior discussion I had rec- 
ommended that parents should not 
offer the child a choice about some- 
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When her muscles hu 


That’s when she looks forward to Ben-Ga 
Lotion. Because Ben-Gay Lotion gives her deey 
penetrating warmth...to quickly relieve he 
muscle aches. And also, because lotion feel 
creamy, rich, smooth, and good. 


Ben-Gay Lotion. When you hurt, it help 











































thing li a parent Cares very mI 
about the matter. A choice can ¢ 
fuse a child, who might suffer 
parental resentment if his che 
ran counter to their strong wis 
If Betsy’s mother cared about 
sy’s learning to play a song, 
shouldn’t she tell her to try aga 

This argument would be pers 
sive if the issue were very impo 
to Betsy’s mother. In that case 
could not give the child a cho 
because psychologically she co 
not offer her daughter the freed 
to choose, however she might phr 
her remarks. But I assume t 
Betsy’s mother was not that ea 
for her child to learn to play “M4 
Had a Little Lamb.” The issue hi 
was not that Betsy couldn’t pla 
song her mother thought the cH 
should be able to play, but t 
Betsy got inordinately upset abj 
even tiny failures. Maybe if 
mother said, ‘““Why worry? Fo 
about the song,” then Betsy mi 
explain why playing it is so imp 
tant to her. 

The mother did ask Betsy 
she was upset, but before Be 
could answer, the mother proceec 








Dr. Bruno Bettelheim, one of | 
world’s most distinguished ch 
psychologists, recently retired aj 
30 years as Professor of Psychol 
and Psychiatry at the Universit 
Chicago and Director of the Sc} 
Shankman Orthogenic School | 
chronically disturbed children. | 
has written many books about ci 
dren—their psychological devel 
ment and problems. 


Ben-Gé 
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tell her the right course of action 
c her to follow—to practice some 
sre. Given time to answer, Betsy 
ght have said that she cries and 
als so bad because she fears her moth- 
will be ashamed that she can’t do 
y better in front of others. This is 
ggested by the mother’s observation 
at Betsy won’t try anything when 
meone is watching. 
If, on the other hand, Betsy had said 
e is so upset because she herself, out 
‘her own desire, wants to be able to 
ay the song, then there would have 
en nothing wrong with telling her to 
, again. In that case, the mother 
uuld know that only Betsy’s own de- 
e, and not the mother’s pressure, was 
uking the child upset about her 
lure. If the “‘try again” comes before 
2 parent’s examination of all the is- 
es involved, it more or less estab- 
hes the parent’s overriding wish for 
2 child to go on with the project she 
s found so frustrating. Why, I asked 
tsy’s mother, had she told Betsy to 
on practicing? 
‘Because I want her to be a success,” 
is the mother’s prompt reply. Here 
- see the cause of her daughter’s 
istration. Betsy was understandably 
jected about her failure because she 
ew that she had disappointed her 
ther. The deeper cause of Betsy’s 
sets, then, was her mother’s demand 
it she be a success. 
This analysis seemed to clarify the 
uation, but, surprisingly, Betsy’s 
ther went on: “It’s worse than that. 
tt only do I demand that she be a 
scess, I also want to keep her in a 
‘t of baby-like stage, because then I 
n't have to cope with what I’m going 
do with my life when I don’t have 
bies any longer!” This statement 
ened up new aspects of the situation. 
le younger daughter posed no threat 
the mother, since she still needed her 
ther all day long. But Betsy showed 
ns of independence, which the moth- 
both encouraged and dreaded. She 
mts Betsy to be a success, but she 
o feels lonely and bypassed when 
tsy happily goes off to nursery 
1001. Then the mother is left to won- 
r what she will do with herself when 
r children are too old to need her. 
Betsy’s mother had raised one of the 
jor difficulties facing many intelli- 
nt and well-educated modern women. 
is not that these women are pre- 
nted from finding their self-fulfill- 
nt or self-realization by having to 
end to their children. Far from pre- 
nting a woman from being what she 
ints to be, children often serve as an 
cuse which permits her to avoid ac- 
owledging that she does not know 
lat she wants to be. (There are many 
thers who are entirely satisfied with 
ing homemakers; they ought to have 
problem in this regard, although 
2y encounter criticisms from the 
Ire militant women’s libbers. I trust 
at sooner or later we’ll all come to 
alize that a liberated woman can be 
civil engineer or a housewife, as she 
ooses.) But for this mother, as long 
the children are very dependent, the 
Oice can be avoided—because small 
ildren obviously need to be taken 
re of all day long. 
It is often just to avoid facing this 
ue that some mothers keep “work- 
=” on their children in one way or 
other—interfering with their aca- 
mic or social lives, or by “infantiliz- 
g” them, as this mother has been 
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doing, to fill out their own lives. But 
children were never intended to do 
that; giving meaning to a mother’s life 
is too overwhelming a task for any 
child. Eventually the child will either 
revolt against it or be defeated by it. 
Nevertheless, the problem of Betsy’s 
inability to succeed still seemed un- 
resolved. This mother clearly stated 
that she wants Betsy to succeed, de- 
spite her own anxiety about how she 
will fill out her life once her children 


no longer need her so much. The moth- 
er then continued, “Maybe the reason 
I want Betsy to be successful is because 
I myself have never felt that I was.” 
She said that she had never felt that 
she had succeeded at anything, despite 
the fact that she was interested in 
things. Her great unrequited love was 
music—she would have liked to play the 
piano! 

With this realization, we identified 
another factor that is frequently en- 


countered when parents push their 
children to succeed. Parents do not 
want their children to suffer from the 
failures that have brought unhappiness 
to the parent. It’s a perfectly unde1 


standable feeling, but acting on this 
desire often causes even greater un- 
happiness in the child’s life. The parent 
was disappointed only by his own fail- 
ure; the child has to contend with both 
his own failure and the disappoint- 


ment of his ontinued on page 127) 
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The simple 
truth Bout 
hairsprays. 


ALL-PURPOSE | 
Rhaua 





NET | 


PROFESSIONAL 


HAIR SPRBY 


You can pay a lot 
of different prices for 
a can of hairspray. 


You can pay the price 
of Aqua Net. Or twice the 
price of Aqua Net. 

Or three times the price 
of Aqua Net. 


Whatever you pay, 
you can't buy a hairspray 
at any price that holds 
better than all-weather 
Aqua Net. 


Thats the simple truth 
that has made Aqua Net 
the world’s largest selling 
hairspray. By far. 


RAYETTE DIV, FABERGE INCORPORATED, N.Y.C. 
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Iced Tea Spoons 

When place mats are used and there 
is no coaster under the glass, where 
does one put a used iced tea spoon— 
on the plate or on the mat? What if 
a tablecloth is used? 


Even when there is a coaster under 
the glass, there usually is no room 
for a spoon to rest on the coaster. 
Unless there is a large enough plate 
under the glass to hold a spoon, the 
proper procedure is to leave the iced 
tea spoon in the glass. To drink out 
of the glass, you hook your index 
finger around the spoon to hold it in 
place. You don’t put the wet spoon 
on the tablecloth, on your place 
mat, on your dinner plate, or even 
on your butter plate. People are 
shocked every time I give this rule 
but I assure you that this is the 
right way to do it. 


Aunt Alice 

My sister insists that my two-year- 
old nephew call me Aunt Alice. 
Couldn’t I ask her to let him just 
call me Alice? I am only 16. 


Alice is certainly more appropriate. 


Single and Pregnant 

What do you think of this shocker? 
The new girl in the office—she’s sin- 
gle—turns up pregnant. Then some- 
body gives her a shower. Now they 
want to give her a second shower be- 
fore she takes her maternity leave. 
We haven’t even received a thank- 
you card for the first presents. 


I think that girl is going to need all 
the showers people want to give her. 
She probably felt that thanking you 
in person was enough. However, I 
am sure that she is not going through 
this experience lightheartedly, and 
it may never have occurred to her 
that perhaps she should have writ- 
ten at least one note of thanks to be 
placed on the office bulletin board. 


Gift Giving 

Many of my relatives insist that I 
tell them what I want for gifts. I 
think that the joy in receiving a gift 
comes from knowing that the donor 
has chosen it. How can I handle this 
problem? 


Just say, “I like to be surprised.” 
Some people, however, really do like 
to be asked what they want—espe- 
cially brides. 


Too Young to Date 
My mother always said that I could 





date when I was 13. Now I am al- 
most 14 and she still won’t let me. 
When I go somewhere with my boy- 
friend, who is 16, he brings me home 
in his car. My mother tells me how 
trustworthy I am, and this is the 
only thing I’ve ever lied to her 
about. What can I do? 


It seems to me that the best thing 
to do—and perhaps the easiest—is 
to talk to your mother about your 
boyfriend. Remind her that she did 
say you could date at 13, that you 
two have been dating, and that your 
boyfriend has been bringing you 
home. Say that you do feel very un- 
comfortable about it and that you 
now want her permission. When she 
sees that you have nothing else to 
be ashamed of, she may be com- 
pletely understanding. Telling your 
mother the truth will make you feel 
better, too. 


Casserole Cover 

What does one do with the cover of 
a silver casserole—hold it while 
guests serve themselves, or take it 
to the kitchen? 


When I am using such a casserole at 
the table, I place a heat-proof mat 
next to the dish to hold the cover 
while I am serving from the dish. 
When I have finished serving, I put 
the cover back to keep the food hot. 
I do the same thing if I am serving 
from the buffet. 


Office Gift 

Would it be in good taste to give 
our doctor a gift for his new office, 
such as a small desk clock (about 
$6)- that folds into a case? 


It seems to me that he would want 
amore substantial clock for his desk, 
and probably has one. A subscrip- 
tion to a magazine that his patients 
would enjoy, or some easy-to-care- 
for plant, might be more suitable— 
and in the same price range. 


Letter to a Family 

Isn’t it gauche to address a letter 
to Mr. and Mrs. Smith and Family 
when the family in question consists 
of three adults? 


It is gauche. I never like to see the 
phrase “and family” included in an 
address. A letter or an invitation 
may be addressed to Mr. and Mrs. 
James Smith, and then mention 
made in the body of the letter to 
others in the family. For example, 
“We look forward to seeing Mary 







































printed invitation is sent, each sir 
gle adult should receive a separat 
invitation. Brothers, however, ma 
be addressed as Messrs. (or 
Messrs.) Carpenter, and sisters ca 
be addressed as The Misses Jones 
or even The Misses Mary and Li 
lian Jones. The address of ‘“Messrs* 
is never used for a father and so 
however. 


Bath Towels 
When in a hotel or on a ship whe 
towels are changed daily, wha 
should be done with used towels? 


When a container is provided fe 
used towels, it should be used. If 
container is available, some peopl 
hang the damp towels over t 
shower rail. I prefer to fold ther 
neatly and lay them over the tub o 
basin. . 


Table Manners 
How should one eat melon? 


A half of a small, round cantaloup 
or similar melon must be eaten wi 
a spoon. A slice of honeydew, cantz 
loupe, or watermelon may be eate 
with knife and fork or with fo 
alone. Separate the fruit from t 
rind with a knife and cut a ma 
ageable portion. Take one bite at 
time, using the fork. 


Opening Gifts 
What are the rules about openin 
gifts at a christening party, engage 
ment party, or bridal shower? Is 
true the gifts are not opened unt 
after the party? 


At all of these parties gifts a 
opened while the guests are presen 
That is part of the fun. 


Cup-and-Saucer Collection 
I have been collecting old Englis 
china cups and saucers. May I 
the different patterns to serve gues 
or should I use a complete set 
matching china? 


I see no reason why you can’t 
your collector’s pieces. I am s 
your guests would enjoy heari 
you discuss them. 


Restaurant Party 
Is it proper to give an anniversa 

party for one’s parents at a resta 
rant and expect the guests to pa 
for their own meals as well as bri 
gifts? 
I think this is an imposition on th 
guests. Rather than do this the chi 
dren of the anniversary coupl 
should give any kind of party the 
they can manage themselves, f| 
nancially. EN! 


Miss Vanderbilt welcomes questio 
from readers and answers them i 
this column as space permits. 


Now ready for JOURNAL reade 
Miss Vanderbilt's new  bookle 
“Large Parties” (open houses, ann 
versaries, house warmings, showers 
Also “Letter Writing,’ “Engageme 
and Wedding Etiquette, and “Tabl 
Manners.” Send 75¢ in coin for eac 
booklet to Miss Amy Vanderbil 
Box 1155, Weston, Conn. 06880. 
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NEW PRIME CHOICE 
STEAK SAUCE. 

A THIRD KIND 

OF TASTE... 

ITS JUST 

THE RIGHT ZING! 
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NEW PRIME CHOICE 
STEAK SAUCE... 


The flavor of New Prime Choice Steak Sauce will enhance any meat. Because Prim 
Choice's flavor is different from the tomato-y taste of catsup, and the strong, spicy taste of 
other steak sauces. So it’s just right for a great steak, ‘burgers, chicken, even french fries 


ood 


Try New Prime Choice. We created it to add “just the right zing” to all your favorite f 
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Help fade them with 
Esoterica® Makes your 
skin look years younger. 


*Weathered age spots on your hands 
and face tell the world you're getting 
old—perhaps before you really are. 
Now, help fade them with ESOTERICA, 
the medicated cream. Not a cover-up, 
ESOTERICA actually goes into the skin 
where it works in the pigment-form- 
ing cells to help make your skin look 
lighter and younger again. 

ESOTERICA, which comes . 
ina mildly fragrant greaseless | ij 
base, may be used on age 4+ 
spots on hands, face, arms 
and neck. Why let age spots ite 
age your appearance? Get | HQIERIC\ 
ESOTERICA Medicated fq] i) 


Skin Toner today— aoe 
CHUM 

ESOTERICA 

yan 
= ee 


Regular, Fortified and 
Facial Creams plus 
Hand Lotion. 
We make soap 
the way grandma 
e 
made jam. 
In small batches. 


Wor not like the giant soap 
manufacturer who produces 
millions of bars on a continuous 
assembly line. Neutrogena is 
made only with pure, natural 
materials, and without artificial 
hardeners oradditives. It must be 
processed in small batches, each 
taking six hours to ‘cook?’ and 
each batch quality checked at 
least six times by our chemists. 



















It takes more time and money 


— > 


to make than 

irs other soaps. 
a - Ne That’s why 
My it’s the best 
me. Of the batch. 









tN A at 8 Re or me et 


Neutrogena =. 
Small batches, fine quality 
another reason people with 
sensitive skins won’t be without 
Neutrogena. 
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1 THE 


WORKING 


BY LETTY COTTIN POGREBIN 





The FBI and police want you—to do the kind of law enforcement 
work that, for the most part, women have never been allowed to do. 
Here’s an up-to-date look at this fast-opening job market. 


nce upon a time there was 
QO) something called a “man- 

sized job.” This awesome 
category might include heavy work 
such as ditch-digging, dangerous 
work such as firefighting, or intel- 
lectual work such as nuclear re- 
search. In addition, ‘“man-sized 
jobs” were often defined in odd and 
mysterious ways. They were jobs 
that were too important to be “left 
to the ladies’’—like policy making. 
Or jobs that the “fair sex” was sup- 
posedly unsuited to by virtue of 
their “emotional and physical limi- 
tations’ —like surgery or piloting or 
theatrical directing. 

Now we understand that these 
ways are not so mysterious after 
all: most of the ‘“man-sized jobs” 
happen to command ‘“man-sized” 
wages. With the help of legislation, 
litigation, and our own assertive- 
ness, women are entering the all- 
male occupations and finding that 
“man-sized”’ jobs are a perfect fit 
for us and our bank accounts. 

This month’s column launches an 
occasional feature on new careers 
for women, to help you think the 
unthinkable—and perhaps find a 
place for yourself in a nontradition- 
al occupation. In the future we’ll 
look at engineering, aviation, and 
construction—but for openers, con- 
sider the fast-growing field of law 
enforcement. 

Local Police Forces. The first 
policewoman in the United States 
was Lola Baldwin, who in 1905 
was recruited to protect young wom- 
en at the Lewis & Clark Exposition 
in Portland, Oregon. Los Angeles 
appointed women to its police force 
in 1911, but again their role was 
limited to protecting women, find- 
ing runaway girls, or preventing 
the sale of liquor to minors. In the 
ensuing years policewomen’s duties 
were always narrowly defined: they 
were matrons for women prisoners, 
worked with juvenile offenders, or 
performed clerical jobs. 

Research on sex discrimination 
conducted by Catherine H. Milton, 
assistant director of The Police 
Foundation, shows that women 
have generally been restricted to 
specialized duty, denied the op- 
portunity to take promotional quali- 
fying exams, barred from training 
courses which would make them 


more qualified, and required to have 
more formal education than their 
male counterparts. Ms. Milton also 
found that while many police de- 
partments have had trouble re- 
cruiting male personnel, they have 
turned away qualified women. 

This has never made sense. But 
now, in response to laws that pro- 
hibit sex discrimination, there are 
finally signs of change. Five years 
ago, two policewomen in Indianap- 
olis were assigned to Car 47 for 
limited patrol duty. In 1971 Peoria, 
Ill., put women on regular patrol 
on the same basis as men. In May 
1972, 15 of New York City’s 322 
policewomen joined their fellow of- 
ficers as “equal in every sense of 
the word on radio motor patrol.” 

Lt. Lucy Acerra, who is in com- 
mand of New York’s Policewoman’s 
Section, describes this experiment 
as ‘an unqualified success.” The 
women were assigned to two med- 
ium and one high crime area. 
“Whether because of its shock value 
or cultural factors, the public has 
responded beautifully,” says Lt. 
Acerra. “The women seem to de- 
fuse violence by their presence, and 
people with problems seem to by- 
pass males and go to females with 
their complaints. The public ex- 
pects more understanding from po- 
licewomen on patrol.” 

New York’s policewomen ride in 
coed squad car teams or as two- 
women partners. The coed teams 
have proven more effective in fam- 
ily disputes (which account for a 
large percentage of violence) be- 
cause men and women seem to re- 
spond to same-sex allies in a tense 
situation. 

New York has changed its pro- 
motion policies, too. In March, 
1972, Sgt. Margaret Powers became 
the first woman desk sergeant. (She 
had made over 300 arrests during 
her nine years as a plainclothes- 
woman, and once dressed in a nun’s 
habit to catch an _ extortionist.) 
Two women ho!d the rank of cap- 
tain or above—and in the lower 
ranks the number of women has in- 
creased considerably. This year, 
nearly half of the city’s new re- 
cruits were women; starting salary: 
$11,200. Said Police Commissioner 
Donald F. Cawley to the 105 wom- 
en recruits of 1973: ‘‘Never before 


Nave sO Many women Deen 
into police work at one time 
is a moment in history.” 

Other cities are also expd 
both the complement of worm 
their police forces and the 
the policewoman. In Washi 
D.C., a woman is on the Hor 
Squad; Miami has two won 
investigation; Indianapolis as 
two women to narcotics invé 
tion; and Philadelphia uses v 
in its Civil Disobedience 
Many departments have foun 
plainclotheswomen can better 
with a crowd or be overlookec 
criminal because a woman off 
so unexpected. 

One of The Police Found: 
most fascinating projects wé 
$300,000 study evaluating tk 
perience of 100 women on pa 
Washington, D.C. Among 
things, it was learned that 
didn’t take as many sick dé 
men, didn’t issue as many 
violations (though New York 
that women can be trained 
a tougher approach), had 
driving accidents (though 
didn’t do as well on the actua 
ing test), and used force s 
less often in troublesome 
dents.” While Washington } 
women tended to be slight] 
competent at handling disc 
males, Lt. Acerra said that 
New York experiment womer 
aged to subdue a violent mal 
chotic with little difficulty. 

The attitudes of male offic 
both Washington and New 
have been somewhat negative 
expressed resistance on the g 
that it’s not “appropriate” we 
a woman, or they feared that 
en would now get promotio 
voritism, or they believed tha 
wives would object to coed 
car teams. Adjustments have 
made, the men and women a 
commodating themselves, and 
important, the communities 
been quite receptive. In Wa 
ton, as a result of good expe 
on this project, the departme 
decided to hire women on a 
pletely equal basis with me 

State Police. Eighteen 
ago the Pennsylvania State 
began recruiting women. In 
1972, 12 women were sworn 
perform patrol work and inves 
drug abuse and prostitution 
State Police Commissioner, 
James Barger, says: “We’ve hi 
dropouts from that first class 
they’ve all done outstanding 
This July we brought in th 
more women troopers, among 
a black woman. And they all 
go the same training as men 
have to clean the stables, tod 

Lt. Doris M. Hughes is th 
woman who has ever held ra 
the Connecticut State (conti 









[_] Letty Cottin Pogrebin, 34, 
thor, wife, and mother of 
During her 13-year business ¢ 
she rose from file clerk to vi 
ident—and she wrote a best-s 
book: How to Make It in a J 
World. Although Ms. Pogrebi 
all reader letters, she regre 
time does not permit her to re 
personally. 


Final Net® holds hair 3 times longer 
than the leading hairspray (which for 
a mother-of-the-bride 1s like a wed- 
ding gift in itself). You see, Final Net 
isn’t an aerosol hairspray. It’s 
OPTI Mma Lata emir mols ple CAey a) 
once, and your hair holds up through 
all sorts of weather, through wed- 
dings and receptions. You may be 
dead on your feet from exhaustion,. 
but wow! will your hair look terrific. 


Final 
holds up longer 
@ than you do. 
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Does Your Mirror 
Say It’s Time For 
A ae Night Cream? 


When you reach a certain age 
(we'll never tell what it is, but you’ll 
know when the time comes), you 
need a very special kind of night 
cream. At that moment of truth, 
discover the secret benefits of en- 
riched Olay Vitalizing Night Cream, 
a secret shared by fortunate women 
in many parts of the world who 
never seem to show their true age. 

Olay Vitalizing Night Cream is 
especially beneficial for the prob- 
lems of older skin. To make wrin- 
kles less noticeable by softening 
away dryness. To provide a wealth 
of moisture, emollients and sooth- 
ing unguents to smooth and cherish 
skin. Age signs on your face and 
throat soon become far less obvious 
as your complexion grows clearer, 
softer and younger-looking. 

Olay Vitalizing Night Cream is 
thick, rich and concentrated. This is 
no fluffy, lightweight cream to slick 
on casually. It is a serious cream, 
particularly appropriate for the very 
real dry-complexion problems of 
older skin. It is meant to be mas- 
saged on, faithfully every night, with 
firm but gentle upward strokes, to 
soothe in the moisturizing ingredi- 
ents that combat aging dryness of 
your face and throat. 

Leave a light film of Olay Vital- 
izing Night Cream on the surface of 
your skin. If you have used a great 
deal, you may want to tissue off 
some of the excess. But be sure a 
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Jeatherlight strokes of 


little remains as a protective bar- 


rier that helps retain nature’s own 
moisture, so essential for excessively 
dry and wrinkling skin. 


Foramost beneficial result, knowl- 
edgeable women apply Olay Vital- 
izing Night Cream just before bed- 


time to let it work its wonders as 
they sleep. The quiet nocturnal 
hours are a most propitious time for 
skin enrichment. But any time, day 


or night, is an effective time to pam- 


per and smooth your face and throat 
with this enriching cream. 


Beauty Hints 
Faithful nightly massage helps 


maintain muscle tone and firmness. 


Olay Vitalizing Night Cream makes 


this ritual simpler and more satisfy- 


ing. Hold your fingers flat together 
and circle the cream gently onto the 
skin, starting at the base of the throat 


and working upward to the chinline. 
The cream’s precious moisturizing in- 
gredients alleviate wrinkle-accenting 


dryness in this needful area. 


* * * 


Aging signs show early arourd the 
eyes. During the day, pat alittle Olay® 
Vitalizing Night Cream into this cru- 


cial area to ease away the dryness that 
can make little tell-tale 
lines far too noticeable. 
Be sure to use delicate, 


your fingertips. 








WORKING WOMAN co7tinued 


Police and the first to command male 
subordinates. Lt. Hughes was a regis- 
tered nurse before spending 17 years 
in police work. Until last spring, Con- 
necticut law limited to 12 the number 
of women State Police. “Now the 
barriers have been removed,” says Lt. 
Hughes. “Age, height, and educational 
requirements were changed so that we 
can now hire our authorized comple- 
ment of 825 persons without caring 
about sex.” 

Agility tests are now given out in ad- 
vance, so that applicants can practice 
getting into shape to do 15 push-ups, 
15 sit-ups, a 6’2” long jump, run a mile 
in under nine minutes, Jump over a 
2'6” bar, and lift a 125-pound dummy 
body. “Women are holding their own 
in these tests,” reports Lt. Hughes 
with a hint of pride. Connecticut State 
Police trainees earn $8,970 a year; 
officers make up to $11,136; detectives 
up to $12,239; and sergeants up to 
$13,472. 

Federal Bureau of Investigation. In 
July 1972 the first two women “gradu- 
ated” from the 14-week FBI training 
course and were sworn in as agents. 
(Starting salary: $12,775; with over- 
time, $15,978.) Jack Herington, Inspec- 
tor in charge of Press Services, reports 
that there are now 15 female FBI 
agents in the field, nine more in train- 
ing, and two more scheduled to begin 
the course. He stresses that similar re- 
quirements apply to both sexes: U.S. 
citizenship, a college degree, a legal 
education or accounting major, good 
knowledge of foreign languages, and 
three years experience in an adminis- 
trative or complicated investigative 
position. There are age, height, and 
other physical requirements, and you 
must be willing to travel. Though the 
FBI is a brand-new career area for 
women, Mr. Herington says the Bu- 
reau is entirely pleased with the wom- 
en’s work records, and that “there are 
absolutely no restrictions on where or 
how women agents operate.” 

The U.S. Secret Service. Of 1,220 
Special Agents, only seven are women. 
While this may not be an impressive 
figure, (and while no additional hiring 
is being done now), Jack Warner, as- 
sistant to the Director of the Secret 
Service, points out that “seven is a long 
way from zero, which is how many 
women we had only two years ago.” 
(And they had zero women for 106 
years before that.) 

A Special Agent’s training is the 
same regardless of sex. First, there’s 
the Treasury Department’s Law En- 
forcement Officer’s course in constitu- 
tional law, use of firearms, collecting 
evidence, fingerprinting, photography, 
laws of arrest, etc. In the second phase, 
the Agent goes through Secret Service 
Training School] to learn the Bureau’s 
specialties: protection of the President, 
Vice President, widows of former Pres- 
idents, and visiting heads of states; and 
investigative work in the areas of coun- 
terfeiting and forgery. Each course 
takes six weeks. A Secret Service Spe- 
cial Agent can go from $7,700 annual 
salary to $16,600 in four years. 

The Executive Protective Service. 
This uniformed security force—made 
up of foot and car patrols and station- 
ary posts—guards the White House, the 
First Family, executive office buildings, 
and foreign diplomatic missions in 
Washington, D.C. After 48 years, this 


Private security companies. Pi 
ton, the nation’s oldest (1850) 4 
largest (105 offices, 36,000 employe 
$162 million in revenue), counts ab 
4,000 women among its guards and 
tectives. Private security compa 
furnish guards to banks, stores, 
businesses. Since airport security 
tightened, personnel are needed to 
personal searches—and nearly half 
them must be women. Salaries 
guard work range between $2 and 
per hour. Detectives, who need hig: 
skills and more education, receive 
aries between $3—$5. 

Using the law to get a law enfor 
ment job. In some cases, complaint ¢ 
litigation has been the only routel 
equality. Seven women have filed ¢ 
because they were not allowed to ti 
the qualifying test for the Califo 
Highway Patrol. In another case, | 
Civil Service Commission ruled t! 
the U.S. Park Police must give its 
job to a woman who was turned do 
because she didn’t meet the minim 
height and weight standards. The 
mission found that being 5’8” and | 
pounds had absolutely nothing to 
with making traffic arrests on Am¢ 
can park roads. 

The outlook. The Bureau of La 
Statistics expects about 17,000 op 
ings every year in local police dep: 
ments and 2,900 annual vacancies 
State Police officers through 1980. | 
estimates are available for private 
federal police needs, but for women 
terested in law enforcement all 
closed doors are beginning to op 
And for each of us, the fuller utili 
tion of female resources will eventuz 
bring about the better protection of, 
citizens. 

























































The Out Basket 


@ “Careers for women should not! 
any different from careers for me 
This statement sets the tone of a | 
port entitled Careers for Women in 
Seventies, recently released by © 
Women’s Bureau. The guide to — 
choices urges women to follow their| 
terests and aptitudes, even if this le; 
them into nontraditional occupatic 
Single copies free from Women’s ] 
reau, U.S. Department of La 
Washington, D.C. 20210. 
@ To break the cycle of sox 
jobs, expose your daughters to all 
possibilities. The following books a 
good start: For young readers: Fire, 
by Gibson Rich ($1.95 plus postage 
mail from The Feminist Press, F 
334, Old Westbury, N.Y. 11568). G 
Can Be Anything by Norma KI 
($4.50, E.P. Dutton & Co.). What C 
She Be? A Veterinarian and What C 
She Be? A Lawyer both by Gloria ¢ 
Esther Goldreich ($3.95 each, Lothr| 
Lee & Shepard Co.). For age 10 @ 
up: Saturday’s Child: 36 Women 
About Their Jobs by Suzanne S¢ 
($4.95 paperback, J. Philip O’Ha 
Inc.). Young and Female by Pat R 
($3.95, Random House). 
@ The report Women In Policing w 
be ordered from The Police Foun) 
tion, 1015 18th St. N.W., Washingt 
D.C. 20036. ($3.00). 

@ For information about job 
portunities in your local or state pol 
departments check your telephone 
rectory. For details about becoming 
FBI Special Agent, write FBI, Wa 
ington, D.C. 20535. 
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arming: The Surgeon General Has Determined 
jat Cigarette Smoking Is Dangerous to Your Health. 
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Because the makers of Benson's Sliced Old Home Fruit Cake 
realize that the average club member isn’t exactly crazy about selling 
things, we’ve tailored our fund-raising program to the non-salesman—by 
offering free sample slices. Benson’s—and only Benson’s—includes these 
dramatically effective sales aids with your order. And they really work! 
People who try it, invariably buy it. 

We also provide you with all the organizational and publicity 
materials you need for a successful campaign, along with our 
personal interest. 

These things are important, of course. But for really easy 
selling, you need quality too. We're nationally known for ours. A 
Benson’s Fruit Cake is always crammed with choice fruits and nuts. And 
it comes in a variety of sizes and prices, from $2.00 on up. 

Profit? It’s up to three times higher, per sale, than most other 
fund-raisers; so you don’t have to sell as many to make as much. 

Mail this coupon today for a free 
brochure and generous sample of fruit cake. 
Take it easy—and make it easy on your club. 
Sell Benson’s. 
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Benson's Old Home Fruit Cake, 245 N. Thomas Street, 
P.O. Box 1948, Dept. A-15, Athens, Georgia 30601 


Please send at no obligation your free brochure and generous sample of fruit cake to: 


Your Name 





Your Address 





~ 


City State Zip 
Your Phone: Area Code ( x ) 
Officer or Chair held 





Organization 





(We can honor only those inquiries listing an organization’s name, as we sell exclusively to 
non-profit groups.) 
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America’s most uncompromising (and uncompromised) er 





investigator analyzes the lessons of Watergate—and outlines whai, , 
each citizen can do to see that it never happens again. m 


And all the people gathered 
themselves together as one 
man into the street that was 
before the water gate; and 
they spake unto Ezra the 
scribe to bring the book of the 
law of Moses... . And Ezra 
the priest brought the law be- 
fore the assembly both of men 
and women and all that could 
hear with understanding. 
—Nehemiah 8: 1-3 


How could the Watergate conspiracy 
and related crimes have happened? 
Our founding fathers tried to build a 
constitutional of government 
with institutional safeguards against 
the frailties of men in positions of 
political power. Having expelled King 
George III, they were in no mood to re- 
place a foreign monarchy with a 
domestic one. That is why they pro- 
vided Congress with the pre-eminent 
authorities in government—the power 
to tax, to spend, and to make war. That 
is why they provided for an indepen- 
dent court system and freedom of the 
under the First Amendment. 
And that is why they accorded citizens 
the Bill of Rights as protection from 
the tyranny of the state and as tools 
to advance justice. 

But in recent decades—spurred by 
expanded government duties, 
weak Congressional leadership and the 
use of communications—the 
power of the Presidency has grown and 
the arrogance of Presidents has swollen 
accordingly. 

As Presidents are given and take 
more power, and as they become less 
accountable, it is not surprising that 
they become more royal in their think- 
ing and behavior. It was Louis XIV of 
France who said “L’état c’est moi” (I 
am the state). Increasingly, until 
Watergate, too many people looked up- 
on the White House and the Presi- 
dency with reverence instead of earned 
respect, with faith instead of reason. 
This drift toward royalty has been 
cultivated by inhabitants of the White 
House, who do. not hesitate to issue 
policies as edicts, to shield activity 
from scrutiny, and to wave the flag 
vigorously to keep down the reaction 
when troubles and tragedies ensue. 

Beth the Congress and the press 
have been cowed by these Presidential 
techniques, which only further em- 
boldens the White House to occupy 
more remote pedestals. Such a state of 


system 


press 


wars, 


mass 


i 
affairs was clearly not what Thom} 
Jefferson or Benjamin Franklin had 
mind. Nor should we. BY 

The belief that neither the Congrd! 
nor the courts could reach into t#! 
White House set the stage for t 
Watergate conspiracy. Two more jp 
gredients were needed, however. OP 
was money, and the Nixon supported! 
had no difficulty raising many millic#! 
of dollars from business sources wP! 
wanted something from the goveif#! 
ment or wanted the government to # ‘ 
lenient. The other was a cadre of pe} 
tical operatives who could pass orde!! 
from one to another in a context 
blind loyalty to the President and ¥ 
aides. As Herbert Porter, one of t® 
lower-level operatives, said to tlie 
Senate Committee when asked why ft 
did not protest his superior’s suggé®' 
tion that he perjure himself: “I ha} 
been guilty of a deep sense of loyal! 
to the President of the United Statesi 
To which Republican Senator Howay 
Baker of Tennessee replied that loyal}: 
can never excuse the abdication /it 
one’s conscience. Such loyalty to mf! 
rather than to the laws and the Cojii 
stitution was apparent all the way jit 
the ladder to the President and }pi' 
chief aides. These aides have considd | 
able power but escape Senatorial co}! 
firmation and Congressional inter}. ( 
gation through their White Hovf! 
status as part of the President’s offs 
cial family. ef 

The public exposure of the Wat" 
gate conspiracy began when the cefili 
ditions that nourished this conspiraf! |! 
began to crumble. First, ironicalpil 
enough for a law-and-order admin fs 
tration, the police caught the burgle: 
at the Watergate; they were thin 
brought before a tough judge and cof'!! 
victed. The press, most notably tf 
Washington Post, never gave up pra™ 
ing deeper into this sordid episode aj 
time in late 1972 and early 1973 wh#®* 
the coverup almost seemed to succee 
That sleeping giant of democrac | 
23 po eee 
Ralph Nader is America’s foremc' 
consumer defender. He is credite® 
with the passage of at least six maj¥* 
laws that imposed new Federal saje* 
ty standards on cars, meat and poiy™ 
try products, coal mining, gas pip 
lines, and radiation from electror 
devices. In 1970 Nader founded th. 
Public Interest Research Group, whi S 
investigates and researches consum} — 
issues. 





















ss, began to exercise its consti- 
] ional geties and investigate the sub- 
sion of the national elections. The 
t web of slavish loyalty began to 
ravel when a few of the culprits put 
sir interests above that of the “Nixon 
m’s,”’ and began to tell the truth as 
‘law held them more personally re- 
msible for their behavior. They 
ld no longer get along by going 
ng. Citizen groups, such as Common 
se, began to flush out incriminating 
ts through court suits. Public opin- 
_ forced the appointment of a special 
eral prosecutor to bring the Water- 
-e criminals to justice. 
elcome as these democratic initi- 
es are for law enforcement pur- 
es, they come too late to prevent the 
rm done to last year’s Presidential 
ction. The Watergate activities and 
erup strove to deny Americans, in 
Iter Cronkite’s words, the “right to 
,0se their President fair and square.” 
this, the coverup succeeded. The 
yortance of keeping the White 
use’s Watergate involvement secret 
s unquestioned. As coverup partici- 
t Jeb Magruder told the Senate 
airing in June: “TI honestly think his 
esident Nixon’s] election probably 
ld have been negated.” 
ooking backward is constructive if 
1elps us to look forward. Like exer- 
2 for a human muscle, Watergate 
1 be the political exercise for our 
iety to deepen its understanding of 
> constitutional freedoms and _ re- 
msibilities—but only if we put them 
o practice. As voters and citizens, we 
ve tolerated for too long over the 
st generation government lawless- 
ss, influence peddling by economic 
erests, the huge role of money in 
ctions, and the nonenforcement of 
ys that tame the excesses of power- 
groups. Against this background, 
tergate is a symptom of a malaise 
derlying the failure of government 
stand up adequately for the interests 
the people: consumers, taxpayers, 
kers, women, and minorities. In 
h the short and long run, the quality 
a democracy depends on the quality 
citizenship. And whether it is to 
ad off another Watergate or actively 
ifoster good government, we must 
p make the following changes: 
. Citizens should not be cynical to- 
rd officials holding public office. 
ticularly high public office. If peo- 
expect politicians to behave badly 
reflected in the pRrase “that’s 
itics”), then it is more likely that 
h behavior will continue. Rather, 
blic office holders should be held to 
h standards of expectation, so that 
ir activities can be measured ac- : OS z 
idingly. There is little more destruc- Once elt aT wee) | Step Saver with 
> than a public attitude that the 3 unique self-stripping action on 
atergate scandal was “‘just politics.” your floor, Cel coat dissolves 


ndermines public support for thor- : its old coat—even gets Has] 


h law enforcement against political 


es—support that would deter any ree ee lie Os | i) bie) 
ld-be violators in the future. damp mop. LY aL Se 
. We must insist on an open gov- before Eso 
ment that provides accurate and 
ely information to the public avout 
activities. Presently, secrecy en- 
ops government (far beyond any 
ds of national security) in order to 
vent the people from knowing about 
(continued on page 59) 












short words are best and the old 
ords when short are best of all. 
—Winston Churchill 
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Four New 
Easy-to-Make 
Handbags for 
Day and Evening 
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How easy! Plastic canvas always hold 
shape and is a pleasure to work 





Fill out coupon and enclose check or money order. Sorry 
we are unable to handle C.O.D., Canadian, or foreign orders. 


DOROTHY LAMBERT BRIGHTBILL 


You may use your charge 
card for any purchase over 





























| 
fs ot ie ye 1 ‘ ar . 
Pick a handbag uit your life-style. For heavy duty all-around use | Ladies’ Home Journal Dept. 3999 = an Beira 
the two totes will op: be favorites. The larger one has a brilliant . 4500 N.W. 135th Street, Miami, Florida 33059 AGG No? ee 
flam stitch design , : Sy ge eee nee y Good thru ee 
flame stitc! desi OW rs. It measures 1014 by 13% PRINT NAME EEE | __ Master Charge 
inches, 3 inches v d in a quick Bargello stitch. The | appres Acct. No: = =e 
handsome patc 10 12 a = — ___—__+——] Good’ thru zr 
1€ patchwork t i J L inches, 3 inches wide. | Interbank No. 
The handles are long Oo the shoulder. It is worked | eee cea Sa a= Cind aboue eer ae 
° = " = ec tems desired: 
in needlepoint. The tradi s 7 by 914 inches and |! _ #61744 Crewel Handbag @ $11.98 ea. plus .75¢ Post. & Hdlg. 
has a double compartmer 5 too is ked in needlepoint. | ___ #61745 Flame Tote @ $13.98 ea. plus .75¢ Post. & Hdlg. — 
Kit includes wooden bead ha 1 fine bre \ > All bags are +61746 Patchwork Tote @ $11.98 ea. plus .75¢ Post. & Hdlg. $ 
worked on plastic canvas res lexpencive blocki: ; ; . #61747 Traditional Handbag @ $9.98 ea. plus .75¢ Post. & Hdlg. $ 
vv vs dt > AVETISIV Ing oF } : 

3 ; spapintat 5 ! _ #61014 Colorful Catalog of other kits @ .35¢ ea. ee 
en form of Stiffener. All a , Tas diework. The exquisite For Great Make-It ideas—Ladies’ Home Journal Needle and Craft Issues 
evening bag is soft cream linen irra rewel embroidery | 61692 NEW FALL '73 61655 SPRING '73 @ $1.25 ea. $ 
i j ith f * : | New Ideas in Crafts, Stenciling, Needlework—American Home Crafts M2¢a7ines 
is worked with fine wool and mak lita or use with any | 61754 NEW FALL '73 61681 SPRING '73 @ $1.25 ea. $ 
color. The overall size is 7 by 9 i the delicate gold | Sales Tax if applicable | 
metal frame, chain handle, and ar dror ning eae reg ae 
42 | For many other easy-to-do needlework kits, order catalog #61014 (see coupon) 


Photographs by Ben Swedowsky 
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SHOULD CHUCK WAGON 
BE SERVED WET OR DRY? © 


That depends. Dogs eat differently. 
Some Gobble. Some Nibble. ‘‘Nibblers’”’ 
are casual eaters. A few bites now, then 
a leisurely walk back later for a few more 
bites. For them, it’s Chuck Wagon dry. 

That way, all the flavor stays fresh 
and appetizing all day. 

And it’s completely nutritious, nibble 
after nibble. 


CHUCK 


The one kind of food 


©1973, Ralston Purina Co. 


° 
Tons * 





““Gobblers” get right down to business. 
They make dinner disappear fast! They 
like Chuck Wagon wet. Warm water turns 
Chuck Wagon into tender, juicy chunks 
and crunchy nuggets, covered with rich, 
delicious broth. Gobblers can enjoy it 
immediately. 

So give your dog what he likes and 
needs with Chuck Wagon. 


# . 


for both kinds of dogs. 


For your pet's health 
See your veterinarian annually 
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A collection of special f 
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Many people have given up on the urban crisis, but not the Richard 
Reagans of Brooklyn, New York. Their commitment to raising a 
family in the inner city may be our best hope for the future. 


of their contemporaries were 

fleeing the cities for the suburbs, 
the Richard Reagans, a white mid- 
dle-class family, decided to stay put 
in the heart of New York City. Their 
commitment took the very concrete 
form of buying a brownstone house 
in a predominantly black neighbor- 
hood of Brooklyn. 

Why? To combat segregation? To 
put their faith in integration to a 
pragmatic test? Not at all. They 
would consider such reasoning “pho- 
ny do-gooding at best; discrimina- 
tion in reverse at worst.” Sheila 
Reagan, 32, explains the move this 
way: “Dick and I were married in 
September of 1961. Fight years 
and three kids later, we really had 
to find something larger than our 
crowded two-bedroom apartment.” 

“Neither Sheila nor IT wanted to 
move to the suburbs,” said Dick 
Reagan, 35, a writer and editor for 
the broadcasting and film division of 
the Catholic Church and free-lance 
movie reviewer for NBC—work that 
brings in between $15 and $20,000 
a year. “We bot! up In Briar- 
cliff, not far from New York, and 
we'd had enough. We loved the city 
and wanted to stay.” 


I February of 1969, when many 





“Finding something we could at 
ford was the problem,” Sheil: i 
“until a friend putus onto the sear< 
for 2 brownsione in Brooklyn where, 
allegedly, there were bargains ga- 
lore. There were, and we found one 
—in Prospect Heights. Within a 
week, we bid ow the firsé of two 
houses we had seen—then well un- 
der $30,000.” 


The Reagan house is a K ur-stor) 
white limestone on a qu? lock 
with an 18 x 75 foot paakeae d, 

the right size to enjoy with« 

ing to chase after as ial Say 
It has @ total of 12 rooms, three 
baths, and a finished cellar. “hey 
rented out the two top floors for 
two years to help carry the 

of necessary renovation, but for ti: 
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past almost-three years, they have 
had the run of the whole house. 

With a “five-year-plan more in 
our heads than on paper,” says 
Sheila, “we stripped down miles of 
woodwork to beautiful golden oak 
and tulip-wood, plastered and 
painted acres of walls and repaired 
or replaced tons of plumbing.” (The 
only contracting they did was for 
$1,500 worth of beefed-up electrical 
work. ) 

The neighborhood, traditionally 
solid middle class, stable, and 
churchgoing, had changed from 
mostly-white to mostly-black in the 
mid-to-late 1950’s, with many of the 
new owners West Indians. It is 
presently enjoying an energetic re- 
vival, with generally young, affluent 
families, both black and white, buy- 
ing and restoring the houses to their 
original state. 

Sheila recalls the days that fol- 
lowed the day they moved in: “We 
dove right in. People here get along 
as well as people in any middle- 
class neighborhood—they like or 
dislike on @ strictly individual 
basis. Some are friends, but all are 
good neighbors who are as frigndly 
as you want them to be. No ma&tter 
who you are, people mind their own 
business and not yours. We know 
most cf the families who live on our 
street, and find that most home- 
owners—long established or new— 
have great pride in their homes and 
neighborhood.” Sheila, too, has 
reaped unexpected advantages by 
enlarging her already versatile reci- 
pe files with such exotica as coconut 
read, Boe pepper cookies, arrozo 

n pouo, Jamaican peas and rice, 
sacl food, lemon wine custard, and 
sandbakkles. 


Dick Reagan says: “It’s probably 


all xetty conventional, but it’s a 
11¢e way to live, for us and the chil- 
en, who, we think re probably 

or and more awave of them- 
selves and others than they would 
living the way 










































Sheila and I were brought up, in an 
all-white upper-middle-class_ en- 
clave.” 

John, 10; Corey, 9; and Michael, 
7, all go to public school because 
their parents believe in public edu- 
cation. The school is racially mixed 
and not without its serious prob- 
lems, but overall it is well run, with 
good teachers and an active parent 
association. Corey and Michael are 
in an innovative open classroom 
program; John’s in an I.G.C. (in- 
tellectually gifted children) class. 
What lies ahead when the children 
reach junior high age is uncertain, 
but as Sheila says, “With neighbors 
who share this problem, we'll find 
the answer. That’s how it is here. 
Meantime, the kids have made their 
own friends and reached their own 
levels at school in a natural way.” 

Not everything is ideal. Sheila 
admits, “Parking is a pain, shop- 
ping for food is less than grand, and 
the summer nights are hot, noisy 
and gritty at times. But we’re near 
beautiful Prospect Park with its 
lakes (Sara, our Labrador retriever 
swims there) and country-like 
acres. But most important, we feel 
safe here. No one’s obsessed about 
looking over his shoulder. High in- 
tensity lights have cut down on 
what used to be an occasional mug- 
ging or store theft and we have a 
fine neighborhood police team, 
black and white, with whom we all 
have an excellent relationship.” 

There are still other advantages 
for the Reagans. Taxes in Brooklyn 
are lower than in the suburbs and 
they have lots more room than they 
could have bought in a suburban 
house. And their home has, Sheila 
notes, “brought out some unusual 
skills and interests and hobbies.” 
For example, Sheila has become an 
expert refinisher, upholsterer, and 
space planner. And now she’s deep- 
ly involved in a neighborhood learn- 


Baby of thee7/Vion 


in our survey of boys’ names. 

Here is Jason Charles Gless of 
Orange, Calif., our “Baby of the 
Month” for September. Youngest of 
Janet and John Gless’s four chil- 
dren, brown-eyed, Jason has been a 
motorcycle buff since brother John, 
14, took him for a ride to celebrate 
his first birthday. Ever since, Jason 
dons an outsized helmet and gloves 
and sits astride his own motorless 
cycle. Sister ‘Betsy, 11, chose the 
name Jason and her parents agreed 
because “obviously, we couldn’t 
name him Sally or Heather as 
planned and Jason alliterates nicely 
with his brothers’ John, and Jeff, 9. 
We’d known but one Jason before 
ours, but now it seems that every 
other baby we meet is a Jason.” 


Jt came up fifth most popular 


‘ bears out the conviction we ha 





ing center for pre-school chile 
She has also developed a pas 
for handcrafts, including nee 
point. She and Dick, with 15 o 
families, are about to open a c 
munity crafts store, in which 
will sell her work and Dick will 
some of the results of his hol 
leaded stained glass. 

Sheila sums up, “If we had 
more money, we might have c 
things differently. As it turns 
the slow-but-sure-and-poor me 
has worked nicely and we think 
house has evolved comfortabl 
fulfill our family needs.” 

To which Dick adds: ‘Whe 
think back now on some of 
things we wanted to do, we’re 
we couldn’t afford them. To 
house represents an ideal alte 
to apartment and suburban li 
We have all the cultural advan’ 
of city living but relatively fe 
the high costs connected 
either. We have the equity buil 
in our own house, which has zoo 
in market value as an investn 
And we’ve had the immense s 
faction (most of it on hindsight! 
working hard to restore an 
house that has lots of chara 
charm, though I’m glad mos 
that’s behind me.” 

“Make that ‘us,’” says Sh 
only half in jest. “But it’s all 
more than worth it, to end up 
something we really treasure. It 


those years ago when we made| 
commitment to stay right in’ 
city, in the midst of an exciting} 
casionally frightening, but n 
often exhilarating social. ecor 
and cultural environment. Th 
just nowhere for us that can be} 
ter than right where we are.’ 

With conviction like that, the 
ture of cities seems more secure. 
along with it the strength of fai 
life in America. : 





Jason Gless of Orange, Califgs 
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e did, too. 

e€ cane and bamboo look, c 
Table lamps, floor lamps, 

ith opal glass globes and colu 

ades that are handmade. Shades 


Our room—beautifully. 
The Cane Collectior 
debuck and Co. stores, o 


The Cane Collection. Only at 
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WHY CAN'T TH 


ith meat, fish, and even 
poultry skyrocketing in 
price, how are we sup- 


posed to give our children the pro- 
tein they need? And second, why 
can’t the government distribute a 
protein supplement or make it 
mandatory for producers of all 
breads and cereals to include pro- 
tein in their products?” asked Mrs. 
Sonja Whitt, Woodland Hills, Calif. 

For a reply, we turned to Dr. 
Elizabeth D. Munves, Ph.D., Pro- 
fessor of Medicine and Chief Nu- 
tritionist at Martland Medical Cen- 
ter, Newark, N.J.; “Everyone, not 
just children, needs protein for 
growth and repair of tissue. How- 
ever, they do not have to eat meat 
to get protein, since there are two 
kinds of protein: plant and animal. 


Sar 
of lhe 
On 


s the price of gold soars in world 

A markets and as old gold 
mines are reopened to hope- 

ful prospectors, what could be more 
appropriate than the gold-prospect- 
ing party Mrs. Davey Lee Yoffee of 
Miami, Fla. gave her son Wade, and 
11 boys and girls? She says: “The 
idea for the party evolved from a 
spray can of gold paint I used to 
spark up some picture frames. I 
worked in our driveway so I 
wouldn’t stain anything in the house 
in case I missed. Obviously I was 
sloppy, because when the kids came 
home from school they went wild 
picking up ‘gold nuggets’ in the 
driveway. Planning ahead for 
Wade’s seventh birthday celebra- 
bration, I began saving the alumi- 
num pans from frozen pies—they 
looked so like those used for pan- 
ning gold in the old westerns on TV. 
I bought each guest a sturdy sand 
shovel and sewed up a dozen draw- 
string bags. On one side of the bags 
I inked a dollar sign and on the 
other the child’s initials. The day 
of the party we took the children to 
a section of nearby beach, which T 
had planted with go! inted peb- 
bles. I explained how to dig a ni 
for gold. Then we lined : 
dren, who were c: : 
shovels, pans, and gold-lo 
and shouted: one, two, three, go! 7} 
kids ran all over the beach, shriel 
ing with joy when they } 
large nugget. Later we played in th: 
sand and swam in the surf uni! 
lunchtime. Everything on the menu 
was gold color: fried chicken, cheese 
puffs, carrot sticks, orangeade, eve! 
a birthday cake with gold candles 
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plant protein are peas, 
beans, lentils, nuts, peanut butter, 
soybeans, pigeon peas, and gar- 
banzos. Enriched breads and cereals 
provide smali amounts of protein 
also. Inexpensive sources of animal 
protein are found in eggs, cheese, and 
milk products, such as yogurt. By 
combining both proteins—plant and 
animal (and they need to be com- 
bined), the average person can get 
the necessary amount of protein in 
his diet without eating meat and 
without the need for an artificial 
protein supplement. 

“The nutritionists at Martland 
Medical Center have worked out 
some simple, healthful menus for 
people who want to cut or eliminate 
meat intake. Write to us for these, 
if you like. 


Sources of 





Dr. O. Har- 
ing s system 
at North- 
estern’s 
Medical 
> ( hool is a 
irst. The 
’S. Dept. 
f H.E.W. 
as funded 
three -year 
grant. 





rs. Arlene Shattil of Wil- 

mette, Ill., writes “to nomi- 

nate mty personal physician, 

friend, and neighbor, Dr. Olga Har- 
ing of Evanston. Her achievements 
are legion but her newest—and it’s a 


Spare-time Moneymaker 


Ever wonde 
tree \nita Cheel 
La Me 


student 


r about vour famil 
Milner of 


a, California, helps 
earch thetrs., 


hen Mrs. Anita Cheek Mil- 

ner of La Mesa, Calif. 

couldn’t find a part-time 
teaching job, she created one so she 
could teach her favorite subject— 
genealogy. She explained, “(Rumor 
had it that adult education schools 
in San Diego County are always 
open to new ideas, but I worried— 
genealogy? 

Two things gave me the courage 
to try: my husband’s good-natured 
heckling about the subject and my 
own passion for it. The bravest thing 
I ever did was to make appoint- 
ments to talk with principals at 
three adult schools—the second 
bravest was to show up for the 
interviews. After two turned me 
down, I went into near-shock when 
Ron Schlei, principal of San Diego 
cult High, agreed to offer my 

an experimental basis, 

d I help recruit students. I 

was {] riled : 2nd more than a little 
rifi ral weeks before school 
nailed a batch of printed 

every library in the area 

ig with a note, “Please display 
conspicuous spot.’ My plan 
worked so well that I still use this 
hn 1g half my students 


r >» DeVeE 


Mrs. Milner remembers the first 
time when she had to face 22 would- 
be genealogists. There was no stan- 
dard text for her to follow or recom- 
mend so she was on her own—and 
pretty serious about it. But the first 
eight weeks’ course went well, and 
after several other schools accepted 
it she felt more secure. To date she 
has completed over a dozen such 
courses, and has even turned down 
some offers because of time conflicts. 
“Besides,” she offers, “I never teach 
more than 121% hours a week because 
my husband, Bud, a Chevron sta- 
tion owner, and our two girls (Anita 
Lee, 17; and April, 5) need me at 
home.” Anita Milner prefers teach- 
ing adults—“All my students are in 
class because they want to be, not 
because they have to be. They’re 
from different ethnic and economic 
backgrounds—and aged from 18 to 
75! They all share one thing—love 
of genealogy. And as any true gene- 
alogist knows, it’s not just a hobby, 
it’s almost a drug and no hooked 
genealogist kicks the habit.” 

Anita earns over $8.50 an hour 
teaching . . . “I still feel guilty tak- 
ing money for something I enjoy so 
much.” Her first year’s earnings were 
a little over a thousand dollars. 


Our “How America Lives” pages are 
based entirely on letters from our 
readers. We welcome any and all 
suggestions you have. Address let- 
ters to the appropriate section: 
Family of the Month, Party of the 
Month, Spare-time Moneymaker, 
Women of the Month, Why Can’t 
They?, and Baby of the Month. For 
the last, send us pictures of your 
baby, up to two years old, but please 
keep a duplicate since we cannot re- 
turn pictures. We'll send an enlarge- 
ment of all pictures we choose. Send 
letters to Ladies’ Home Journal, 
641 Lexington Avenue, New York, 
New York 10022. 





Robert Stone 



























































system to improve patient care.” ; 

We interviewed Dr. Haring — 
Northwestern University’s Medic; 
School, where she is associate pr 
fessor of medicine and director 
its Cardiac-Pulmonary-Renal Cli 
ics. There, we were shown ju 
how this automated system enhance 
personal attention. A pilot study 
50 patients on the summary-she 
system and 50 with normal medic: 
files disclosed that the patients wi 
the summary sheets received bett 
medical care and enioyed signi! 
cantly improved health. 

So impressed was the U.S. D 
partment of Health, Education a 
Welfare with the study that it hé 
funded a more complete, three-ye: 
evaluation by a $431,505 gran 
Queried on costs, Dr. Haring ave’ 
it currently costs about $5 to enter 
patient’s history into the compute 
and each update costs only a fe 
cents. 4 

Born in Rumania and educated 
Hungary, Austria, Paris, and th 
U.S., the glamorous scientist is al 
a homemaker with high desig 
sense, mother of a recently wed cj 
reer-girl daughter, amateur sculpto) 
fine gardener, superb cook—and f 
ent in seven languages. 


rs. MeraLee Goldman, w) 
M lost a child to cancer ty 
years ago, and her frien 
Mrs. Brenda Stone, both of Bever 
Hills, Calif., put their talents 
work raising funds for cancer ca 
for afflicted children. The two wor 
en, both wives of lawyers and mot 
ers of two, designed and coordinat 
plans for “The Rainbow,” a Bever 
Hills boutique that sells everythir) 
from toys to furniture for child 
of all ages. More than 250 women ! 
the area contributed $100 each 
fund Rainbow and today some 7() 
women volunteers run the shop. - 
18 months the shop’s net profit \ 
$150,000. All profits are denna 
in The Amie Karen Cancer Fund, 
memorial to MeraLee Goldman 
daughter, and are earmarked for t 
treatment center within the Peq 
atric Department of the new Ced ar 
Sinai Medical Center in Los An 
les, scheduled for opening by val 
end. Rainbow’s goal is to dona 
$100,000 a year to the hospital c« as 
ter. 
“For us,” MeraLee added, “e} 
erytime an item is bought to ma 
some child happy, the money go 
to make another child heal thy 
That’s why we chose the na D 
Rainbow—it symbolizes promise g 5 
ter a storm.” ; 





MeraLee Goldman eri Brenda 
Stone of L.A. (right and left). 
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For you, the good times are any time 


It was your idea to paddle downstream with your pals count on those days of the month. Days when pads 
and nothing could make you miss that kind of fun. might have kept you out of the action. 
Nothing gets in your way since you Tampax tampons are worn internally —there are no 


switched to Tampax tampons. telltale signs. All you feel is comfortable, serene, con- 
Theyre the reason you're fident. Insertion and removal are neat, clean and easy. 
epk right in the middle of the good With that kind of protection, why settle for anything 
tv ONS =i times—any time. You know less? Have a raft of fun. 
ne xf you have protection you can Any day. Any time. 


The internal protection more women trust 


MADE ONLY BY 
TAMPAX INCORPORATED, PALMER, MASS 


How did Jackie Kennedy, Lady Bird Johnson, 
and Pat Nixon keep house? An intimate look 
by the man who ran the White House for all 
three. From a fascinating new book by former 
Chief Usher J.B. West with Mary Lynn Koiz. 


“People used to ask me, ‘Who is the most 

powerful man in Washington, after the Prest- 

dent?’ I would answer, ‘Mr. West, because no 
President could function without him.” 

—Jacqueline Kennedy, speaking of Chief 

Usher J.B. West, who for 28 years served 

six Presidents and their families. 


Mrs. Eisenhower called me one day several 
weeks after the 1960 election. “I’ve invited 
Mrs. Kennedy for a tour of the House,” she 
said. “Please have the rooms in order.” 

“Mrs. Kennedy’s Secret Service agent phoned 
from the hospital this morning,” I told the out- 
going First Lady. “She asked that we have a 
wheelchair for her when she arrives.” At that 
moment, Mrs. Kennedy was still recovering 
from her Caesarean surgery of November 25, 
when John F. Kennedy, Jr., was born. 

“Oh, dear,” Mrs. Eisenhower frowned. “I 
wanted to take her around alone. I'll tell you 
what,” she said. “Get a wheelchair, but put it 
behind a door somewhere. It will be available 
if she asks for it.” 

Just before noon on December 9, Mrs. Ken- 
nedy arrived. I was struck by how young she 
appeared. She was as tall as I, thin and pale. 

“I’m Mr. West, the Chief Usher,” I said. 

“I’m Jacqueline Kennedy,” she whispered. 

“Mrs. Eisenhower is waiting upstairs,” I said. 

As the elevator door opened to the second 
floor, Jacqueline Kennedy took a deep, audible 
breath. Mrs. Eisenhower stood in the hall. 

“Mrs. Kennedy,” I announced. 

“Hello, Mrs. Kennedy.” Mrs. Eisenhower ex- 
tended her hand. “I do hope you are feeling 
much better now. And how is the baby?” 

I left them, and waited in my office for a call 
for the wheelchair, a call that never came. 

Two months later, after Mr. Kennedy had 
become President, Mrs. Kennedy turned to me 
one day. “Mr. West, did you know that my 
doctor ordered a wheelchair the day I first went 
around the White House?” she asked. 

“Yes, I did,” I answered. 

She looked bewildered. “Then why didn’t 
you have it for me? I was so exhausted after 
marching around this house that I had to go 
| back to bed for two whole weeks!” 





“Well,” I answered carefully, (continued) 
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Ze : 
green velvet, yellow silk, rose and green curtains. 
Far left: Pearl Buck 
and Robert Frost at 
Kennedy gala. 


Center: Caroline, 3, 
_ helps Mrs. Kennedy 
» with baby John. 


Left: LB] and 
his Lady Bird. 


and J.B. West y 
brief Pat Nixon. 


ght © 1973 J. B. West. From the forthcoming book, ‘‘Upstairs at the White House,’’ to be published by Coward, McCann & Geoghegan, Inc. 
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Con eetioe : Sears own Petit Plume. 
Ke by es We : CA YF : 

SNe eon Ot ok PO ay Pe VE, Damask draperies that 
ACUI hold their shape beautifully 
Lien even after washing. 

=? First, you want a drapery that will look lovely 
n your room. So Sears offers this rich damask in 
everything from delicate strawberry pink to a deep 
Aztec leather shade. It’s our largest assortment of 










~F drapery colors — 16 in alll. 
235i 5 
Sivas, Then we had Petit Plume made in our largest 
cae ae 
a range of sizes — 33 in all 
= And then we did something super-special. We 
thy, made sure the Perma-Prest® fabric would not onl 
22} machine wash, tumble dry and need no ironing — 
Fem but hold its shape beautifully. And keep its glo 
— 2 colors too, because Petit Plume is sun-resistant 
er Lots of new d raperies are beautiful. Sea 
at Ne Petit Plume draperies are made 1 it 
J ee 
es, © See Petit Plume now at most 1 
~ a 
Be Roebuck and Co. stores and by 
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WHITE HOUSE continued 

“it was certainly there, waiting for you. 
Right behind the closet door. We were 
waiting for you to request it.” 

To my surprise, she giggled. 
too scared of Mrs. Eisenhower to ask 
she whispered. 

From that moment until November 
23, 1963, I never saw Jacqueline Ken- 
nedy uncertain again. 

The new First Lady 
White House inside out, 
and she imprinted her own 
upon the 
strong 


“T was 


turned the 


rarefied life-style 
mansion. Her 
personality 
as it was fascinating. 


own 
was as compli- 
cated 
was elegant, 
and regal. In 


In public, she 
aloof, dignified, 


private, she was casual, im- 
pish, and irreverent. She had 
a will of iron, yet she was so 
soft-spoken, so subtle, that 
she could impose that will 
upon people without their 
ever knowing it. The trick 


was to read her correctly, to 
accomplish everything she 


wanted, and not to oppose 
her on anything . 

A week before the Inaugu 
Jacqueline Kennedy 
“Please put me 


and 


ration 
had told me: 
in the Queen’s Room, 
my husband will stay in the 
Lincoln Bedroom. 


For Queens only 
The morning of January 
20, Mrs. Eisenhower read in 
the newspaper that Jacque 
line Kennedy would sleep in 
the Queen’s Room. At 
breakfast meeting, Mrs. Bis 
enhower 


our 


confronted me: 
“Who suggested that sleep- 
ing arrangement? .. . 
I suppose!” 


You, 


Mrs. Eisenhower kept the 
Queen’s Room as a special 
you had to be a 
Queen to sleep there 

When Mrs. 
turned from the 
Parade, I accompanied her 
up the stairs. She smiled as 
she stepped into the Queen’s 


guest room; 


Kennedy re- 
Inaugural 


Room. ‘We've got a lot of 
work ahead, Mr. West. I 
want to make this into a 


grand house!” 
Mrs. 


arrived the 


To begin that work, 
Henry Parish I] 
very next day, with swatches 


of material, paint chips, 





closet designs. During the 
previous month, the New 
York interior designer and 
Mrs. Kennedy had pored 


over the color photographs I = canines 


had sent via the Secret Ser- 


vice to Palm Beach. By the time she 
moved in, Mrs. Kennedy knew every 
inch of room space, every piece of furn- 
iture she would bring with her, every 
detail of where her family would live in 


the White House—and ever 


penny of 


money in the federal budget that would 
be available to take care of the trans- 
formation. 

At every step, Mrs. Kennedy roamed 
the mansion, discovering “treasures” 


and removing “horrors.” Within the 
next two weeks, the “Mamie pink”’ di 

appeared from upstairs. A new, sophis- 
ticated blue dominated the President’s 
living quarters. The hotel-suite decor 
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nedy ordered a special, extra-firm mat- 
tress to ease the President’s back. She 
also ordered an identical horsehair 
mattress for the President to take on 
trips, arid another for one side of the 
queen-sized bed in her own bedroom. 
Her room was French in style, deco- 
rated in light blue chintz, with leopard 


of Truman-renovation guest rooms 


Kennedy’s pink 


made way for Caroline Ke 
hite canopied bed, 
ing horses. A -floral 
John-John’s nursery 
ed a dressing 


chil- 


rosebuds, w and rock- 


fuest room 


Between 


wine 
became 
we ¢ hang 


om for the 


their bedrooms 
room-closet into a 1 


dren’s nurse, Maud Shaw 


After a disastrous first-night dinner, skin throws and contemporary art—a 
at which the Kennedys learned that boudoir fit to entertain a President. 
the State Floor could not lend itself to By the end of two weeks, we had 
the intimacy of their private entertain- used our entire $50,000 appropriation 
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ing, Mrs. Kennedy determined to in- just to redecorate the family living 
stall a dining room on the second floor quarters. “I know we're out of money, 
We'll need a kitchen up here,” she Mr. West,” Mrs. Kennedy said, “but 
mused. “Do you think that could pos- we're going to find some way to get real 


sibly be done?” antiques into this house.” 

Mrs. Kennedy quickly learned to 
put everything in writing, and kept on 
her desk a yellow legal-size pad with 
my name on it. Any time she thought 
of something—from picture frames for 
President Eisen- Caroline’s drawings to sleeping ar- 
wer’s mother-in-law had slept. rangements for kings and queens—she 
he President’s lost the would jot it down. Her attention to de- 


René Verdon, the new French chef. 
Mrs. Parish, and I designed a stain- 
less steel-and-white kitchen with com- 
mercial-size ovens and refrigerators 
NVithin two days it replaced the dusty- 
rose bedroom where 


bedroom 


murky green of the Eisenhower years tail was incredible. 
and acquired the canopied four-poster Mrs. Kennedy never kept regular 
1 from the guest room. Mrs. Ken- hours. She usually did what she 


Absorbency.Comfort. 





pleased, whenever she wanted. She} 
breakfast in bed whenever she 
up: sometimes at eight; sometif 
after a long evening of partying 
noon. The President was usually 
eight, however, and Miss Shaw bro# 
the children in to visit him whil 
ate breakfast. Caroline walked 
over to his West Wing office e 
morning, then walked back to 
kitchen where she picked up her paji* 
bag school lunch. 

After greeting her 
dren, Mrs. Kennedy dref} 
in pants and a sweate 
shirt (I can’t remembe 
ever wearing a dress 
she had company) and 
a brisk hour’s walk ard! 
the 16 acres of White H}r 
grounds. Then she’d ref 
to the West Hall. wherejs 
worked at her desk. Thafe 
nate, French Empire 
Was her most prized pos 
sion. It had belonged to 
late father, stockbroker 
Vernou Bouvier, whom 
had adored and spoke 
quite frequently. ; 
































ments, she joined the 
dren for lunch, then $i 
ordered a_ grilled che 
sandwich served to he}; 
bed before her nap. 
After lunch, the Ken 
children were bedded d }ys 
the maids and house} 
scuttled away, and sil 
reigned upstairs at 
White House. That 
when the President ch) 
home from the office. 


Nobody upstairs . 


afternoon, he stopped b 
pool, shed his clothes, s¥, 
nude for half an 





robe, and padded thrd 
the ground-floor corridc re 
an elevator which took 
upstairs. Here he shed 


ate lunch (usually a H,; 
burger or a diet drink) 
closed the door firmly. },, 
Mrs. Kennedy dro} 
everything to join her 
band during those hours}, 
telephone calls were }» 
lowed, no interrupt 
from the staff. Nobody \}. 
upstairs for any reason. }y, 
At about three, the P 
dent showered and wa 
back to his office. ‘ 
On his way back from 
office, the President \ 
through the same ritual again—sy 
ming nude, walking over in his bh 
robe, then changing clothes for din. 
President Kennedy wore three sf, 
rate suits of clothes every day. 
While he swam, Mrs. Kenr§. 
dressed for dinner, then joined § 
husband for cocktails upstairs. Ra 
than the White House tradition of §, 
ner on-the-dot at 7:30, the Kenne§ 
dinner hour was different from daj, 
day. The butlers might serve tw, 
twenty; the menu might feature ch 
sandwiches, or pheasant under glas§., 
Mrs. Kennedy was thoroughly 
pared for one aspect of White Hil 


|-running a large mansion. She had 
wn up in a privileged, sophisticated 
jironment. All her life she had been 
‘ounded by servants. She knew what 
xpect from them, how to evaluate 
im, and how to get a polished per- 
g@nance from them. But the Pres- 
‘it kept stressing economy. One day 
48, Kennedy asked, “How much 
vur total operating budget?” 
$500,000 a year,” I replied. “But 
does not include your personal 
genditures.” 

4WVell, just remember this. I want 
f to run this place just like you'd 
it for the chinchiest President who 
+ got elected!” she stated. Then her 
te dropped to its near-whisper. ‘““We 





Wt have nearly as much money as 
¢ read in the papers!” 

tne of Mrs. Kennedy’s early stafl 
sions was to hire a French chef, 
é Verdon. When he arrrived, René 
(ight an assistant, Julius Spessot, 
+ they prattled away in French, 
th to the annoyance of the three 
Ihoted cooks. 


} Too many cooks 

's soon as the second-floor kitchen 
* completed, Pearl, the Kennedys’ 
drgetown cook, was assigned to pre 
» the family meals. Mrs. Kennedy, 
yever, soon realized that too many 
kts might spoil the pot-au-feu 

ne morning, Mrs. Kennedy said to 
i “I’m going to have to fire Pearl, 
diuuse we just don’t need her with 
| é here. Wish me luck.” 

faveral days later, the President's 
|: knocked on my office door. “Help 
|whispered, dropping into a chair 
‘>. West, would you please fire Pear] 
ne? I’ve tried to do it three or four 
»s, but she just talks me down.” 
‘Yes, ma’am. I’ll speak to her.” 
called Pearl up to my private office 
You know, Pearl, with the new 
‘nch chef here, your talents are just 
‘wg to waste,” I began. 

But the President likes my cook 
'” Pearl protested. 

“Let's work it out this way,” I told 
gently. “T’m going to turn all the 
ving over to René. But you will live 
is, as a guest of the White House, 
two weeks while you look for an- 
sr job.” 


earl was on top of the world for 
| weeks. The maids made her bed 
chef prepared her meals. She rode 
ind in White House cars. 
‘rs. Kennedy ran into me during 
irl’s first “week in residence.” “I 
" saw Pearl!” the First Lady ex- 
‘med. “Did you give up, too?” 
‘Not at all,” I said, and explained 
‘delicate maneuver. 
iPhat’s splendid,” she said. She 
ned impishly. “Now can you ease 
Julius, too? What we need is a 
‘ry chef, not an assistant for René.” 
> I eased Julius out. 
“he morning I assigned Julius to his 
“st room, I met the President at the 
“ator. “Mr. President, I have re- 
ed Julius Spessot,” I said. “Could 
" give him an autographed picture?” 
‘Sure, I’d be glad to,” the President 
Mvered. Then he frowned. “But 
‘Vt you afraid he might want to 
“e something?” 
"No, he hasn’t seen enough to write,” 
‘tplied. 
*averal days later, Mrs. Kennedy 
‘ed me to the second floor. “Mr. 
st, do you think it’s all right for the 
loyees to sign a pledge that they 
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rubbed-in paste wax beauty. 
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The rubbed-in 
beauty of 
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instantly... 
every time 
you dust. 








won’t write anything about their expe- 
riences in the White House?” 

I was taken back a bit. “I'll certainly 
check on it.” I telephoned her attor- 
ney. The pledge was purely psycholog- 
ical, he explained. “Legally, it really 
has no force.”’ He had also warned Mrs. 
Kennedy that “if publicly disclosed,” 
the agreement may be construed as a 
further advance in the area of execu- 
tive privilege (of non-disclosures). 

As the lawyer warned, the pledge 


did come under attack. Pierre Salinger, 
the President’s press secretary, let it 
ship out at a press conference, and 
newspapers across the country pro- 
tested that the White House was muz- 
zling its employees 

The President called me from the 
West Wing. “Mr. West, may I come to 
see you in your office?” 

“Certainly, Mr, President,’ I an- 
swered, startled 

President Kennedy strode in. “I 


want you to help me, Mr. West,” he 
began. “This ‘pledge’ business is caus 
ing a lot of trouble. Would you tak 
the blame for it?” 

“T did ask the staff to sign it, Mr 
President,” I answered. 

“Good. We'll put out a statemen 
saying it was your idea. It will look less 
of a personal thing coming from you.” 


Jacqueline Kennedy devoted consid 


erable time to her continued 
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WHITE HOUSE continued 


children, yet you could hardly call her 
the typical American mother. Even 
when she pleaded for a “simple, normal 
life’ for the children, it would mean 
the simple, normal life of a very weal- 
thy family. There were always nannies, 
and chauffeurs, and a butler who 
served hamburgers on a silver tray. 
Caroline and John were never a 
problem for the staff, as nurses were 


in attendance at all times. When they 
did appear, the staff was delighted, for 
they were well-behaved if irrepressible 
youngsters. “I don’t want them to think 
they are ‘official’ children,” Mrs. Ken- 
nedy told me. “Please ask the doorman 
not to hover around for them.” 

Mrs. Kennedy designed a play-yard, 
hidden underneath the trees near the 
President’s West Wing office. We soon 
had a tree house, a rabbit hutch, a bar- 
rel tunnel, a leather swing, and a slide. 


“Do you think you could manage a 
big hole in the ground on the South 
lawn?” Mrs. Kennedy asked me. 

“T’m certain we could,” I said. 

“Good! Let’s put in a trampoline 
right there.” She pointed to a spot 
alongside the tennis court. “They’re 
too little for a high one, so could you 
place it at ground level? And hide it 
somehow, please.’’ Out came the gar- 
deners with shovels, and out came the 
Park Service with holly trees, because 


s there a reason why you should douche? 


If you wonder about douching (or even if you 
re a doucher already)...here are some of the facts 


bout why women douche. 


To help wash away normal vaginal secretions. 
hese secretions begin at puberty, and are odorless, 


dlorless and non-irritating. But conges- 
on, tension, and minor irritations can 


icrease these secretions so that they 
uild up and cause discomfort or odor. 


To clean the vagina at the end of 


1e menstrual period. 
To clean out any vaginal medica- 
ons (as directed by a physician). 


To clean the vagina after intercourse. No 


ouche is a contraceptive, but it will 
ash away secretions effectively. 

Or just for the “good feeling 
f being completely clean.” 

All Massengill douche prod- 
cts clean the vagina safely. They 
on’t upset the natural acid- 
Ikaline balance the vagina needs 
) stay healthy and odor free. And 
rith Massengill, your fresh feeling 
‘ill last ech longer than 
will with home prepara- 
ions, whose effectiveness 
ides almost immediately 
fter douching. 


Massengill hasmany — 2 


ouche products to keep you fresh. Massengill 
owder is so soothing, and it comes in big 
conomical jars, or in pre-measured Pack- 
ttes (regular or floral). Massengill Liquid 
easy to use and so refreshing. And now 


-also comes in new pre-measured 
quid Packettes— very convenient. 
Ve also have a deodorant spray 


hich helps control odor outside the vagina 
ist as our douches do inside the vagina. 


Massengill 


_ Intimate cleanliness, 
ntimately understood. 
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Mrs. Kennedy wanted a  naturap 
“screen” around the trampoline. 

“Oh, this will be perfect!” she whisp!” 
pered as the trees went into the ground s 
“Now, when I jump on the trampoline ' 
all they’ll see is my head sailing ujp' 
above the treetops!” " 

Mrs. Kennedy designed a playp 
school room for Caroline in the thir@#! 
floor solarium, and we built it, coma" 
plete with sandbox, rabbit cages, guinest!! 
pigs, goldfish, and plants. It soon bes” 
came a full-fledged nursery school—#ii 
co-op, with ten pupils whose parentf 
shared the teacher’s salary with th 
Kennedys. mM 

“Somebody’s been up here makin#® 
the biggest mess!” the teacher comp!" 
plained one morning. “Something if” 
going on in this school at night!” me 

Determined to solve the mystery, #* 
summoned Wilma, the maid. ne 

“It’s just Mrs. Kennedy and Cari! 
oline,” she reassured me. “They comé® 


up here at night and play in the sand. f 
Few words for wives be: 
Mrs. Kennedy didn’t seek out thi 
companionship of other women. Shi" 
had no female confidantes except, per}! 
haps, her sister Lee Radziwill, witli 
whom she spoke frequently by trans#lé 
Atlantic telephone. The Kenned)}¥# 
“clan” never stopped by for lunch, no fi 
did the women who came with theik: 
husbands to the private evenings-witk Hiv 
friends. Mrs. Kennedy seemed to enjo }*' 
the company of men far more than sh## 
enjoyed women, and often invited mer#é' 
usually older men who were involved ! 
in the arts, to tea in the Mansion 
When she was hostess at large fune} 
tions, she held long, animated convert! 
sations with male guests and had fey{{ 
words for their wives. Pp 
Mrs. Auchincloss, the First Lady’#i 
mother, was always available to heljjte 
her daughter—standing in for her alt! 
functions when the First Lady couldn’} i 
attend, or taking the children for @is! 
weekend. Nevertheless, Mrs. Kennedy! 
seemed to me to be rather formal witl}s: 
her mother. te 
The First Lady’s relationship with)! 
Mrs. Joseph P. Kennedy was not pa 
ticular close, either. The President’) 
mother came to the White House mor 
often when her daughter-in-law wali 
away than when she was in residence} 
The Kennedys’ most frequent gues#i: 
was Lemoyne Billings, the President’ }& 
old roommate at Choate School. Wher} # 
the Kennedys first moved into thi) 
White House, Lem, a bachelor, cam#@: 
down every weekend. One Friday, 
mentioned to Mrs. Kennedy that Leng { 
Billings had arrived. fe 
“Oh, Mr. West,” she whispered infy 
mock despair. “He’s been a house gues#s 
of mine every weekend since I’ve bee 
married.” be 
In public and even in front of th 
staff, John F. Kennedy and his wif 
were rather formal and “correct” with 
each other. Yet the discreet Whit 
House staff was attuned to the inti 
macy that existed between the youn 
couple. The Kennedys’ early after} 
noons, while the children were nap 
ping, were spent in absolute privacy 
Quite often music was heard floatin 
out into the hall. And many a morn 
ing, when George Thomas, whose job i 
was to wake Mr. Kennedy, would finc 
him absent from his bedroom, the vale’ 
would tiptoe into the room next doo) t 
and gently shake the President—so asf! 
not to awaken the President’s wife. — 
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s commander-in-chief of the White 
se restoration, Jacqueline Ken- 
y was an efficient, ingenious execu- 
». She was a delicate diplomat—be- 
se she was single-minded in her 
ire to bring true antiques and his- 
ic works of art to the White House. 
the named a Fine Arts Committee, 
appointed as its chairman the dis- 
ished American furnishings au- 
ity, Henry Francis duPont. The 
ittee’s purpose was to locate au- 
tic furnishings reflecting the his- 
vy of the Presidency of the United 
s. Each person was expected to 
ound the country, search out an- 
es, and persuade people to donate 
to the White House. Mr. duPont 
; to be the authority on historic fur- 
ings. M. Stephane Boudin, of the 
sen decorating firm in Paris, was to 
e decorator. 
s the restoration progressed, Mrs. 
nedy realized that the problem of 
ey would not be solved entirely by 
. One day she hit upon an idea. 
ey don’t even have a brochure for 
e tourists who go through here,” 
reported back to me. “But if we 
d sell one, we could finance the 
oration!” 
e knew exactly what kind of book 
wanted—“‘educational” rather than 
tical, and of a high print quality. 
is should be a guidebook which can 
from administration to administra- 
_with a minimum of change.” She 
editor in every sense of the word. 
la shrewd businesswoman, it turned 
The book entirely financed the 
oration. 
ring the Eisenhower administra- 
, | had prepared a detailed sched- 
for every State function, showing 
» was to stand where and when. 
ident Kennedy felt such detail was 
necessary. 
his first State Luncheon, Presi- 
* Kennedy entertained the Prime 
ister of Denmark. The President 
received his guests of honor up- 
s in the Oval Room. They were to 
together from the elevator direct- 
the Blue Room, where the other 
ts were assembled. 


Into the pantry! 

e President and his guests of 
r came down on the elevator. In- 
of stepping into the Blue Room, 
ever, John F. Kennedy marched 
guests directly into the pantry! 
his usual aplomb, the President 
hed and backed out again. “Oh, this 
other room I wanted to show you.” 
r that, we had to station an aide 
e elevator to lead the President 
whatever room he was to appear. 
ts. Kennedy made her own rules 
protocol—mostly thoughtful ones. 
ra dinner for the Prime Minister 
ustralia, she sent me a memo: 


Mr. West— 

Will you tell whomever 
it is—After this, at every 
occasion where they play 
Hail to the Chief & just 
announce Pres—to please 
also say the V.P. of U.S. 
and Mrs. Johnson. It is 
so embarrassing to have 
them not announced, & 
just disappear like maids. 


tone of Kennedy entertaining 
lighter, gayer: black tie rather 
white tie; for the (continued) 
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Skin cleansers should wash away dirt, 
out not skin's natural protection. 
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Getting your skin clean is easy. those produced by skin itself that are returned 
But soaps disturb skin’s natural pH during washing to soften and protect against dry- 
and wash away moisture, which invites dryness ness and irritation. 
and irritation. And unlike soap, pHisoDerm is specially made to 
pHisoDerm is not a soap but a pure white leave skin at a pH level (5.5) considered normal. 
liquid skin cleanser that cleans deep while pre- pHisoDerm has no artificial tints, perfumes 
serving skin’s natural protection. or antibacterials of any kind that can cause allergic 
It contains a highly effective cleansing agent reactions, and should not irritate, even if used 
called “entsufon” which removes even the deepest dozens of times a day. Ge 
dirt and grime quickly and easily. Beautiful looking skin needs proper care. We 
It also contains gentle emollients similar to And no soap cares for your skin like pHisoDerm. 


oHisoDerm It leaves your skin the way nature intended. 
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WHITE HOUSE 


first time, cocktails before dinner; and 
smoking was allowed. (And despite 
denials to the press, our staff had 
worked out complicated instructions 
for detecting and removing overindul- 
gent guests.) 

After each function, the young First 
Lady would issue a critical appraisal 
of each dinner. Following a dinner par- 
ty in January, 1963, she complimented 
housekeeper Anne Lincoln—“the food 
was fantastic” and “‘service was in rec- 
ord time.” Having said that, however, 
she noted: there was a 10- to 15-minute 
wait for the first course, and a conse- 
quent lull in the spirit of the party; the 
wine wasn’t served until people had 
finished their fish; the cheese—a brie— 
“was like hard rubber” and should have 
been left out of the refrigerator all day 
to get soft. Finally, the name of the 
dessert had been misspelled on the 
menu. “It is Surprise, not Suprise,” 
she wrote. “If this is your spelling, take 
note. If it was Sandy Fox [the callig- 
rapher |, tell him nicely.” 

After two and a half years, the en 
tertaining had been spectacular, the 
White House restoration project was 
almost completed, and the President’s 
wife was expecting a baby in the fall 
of 1963. “I just want to sit back and 
enjoy myself for the next few years,” 
Mrs. Kennedy told me. 

In May, before she left for Hyannis- 
port, she wrote me a long, detailed 
note—planning weekends, matching 
colors in adjoining rooms, and deco- 
rating the President’s office. She con- 
cluded with plans for the baby she was 
expecting: 


All I want for the 
(present chil- 
dren’s dining room) is a 
pair of 
Johns room (which Lu 
cinda is doing) & white 
glass curtains you can see 
through—like Johns - & a 
white rug not wall to 
wall - I don’t think the 
one in the childrens & 
my room is too practical 
- I'd just have Ann buy 
a rather shaggy inexpen- 


nursery 


curtains like 


sive one at  Sloane’s 
which we can throw in 
washing machine - & a 
rubber pad beneath it. 


Thank you-JBK 
The day after Mrs. Kennedy left for 


Cape Cod, we went to work on the 
we had turned 
out a blue-and-white baby’s room, with 


nursery. By June 15, 


John’s white crib, crisp white curtains, 
and a soft white (washable) rug 

We received word from the Secret 
Service of Patrick Bouvier Kennedy’s 
premature birth on August 7 at Otis 
Air Force Base in Massachusetts—and 
of his death of hyaline membrane dis 
ease on August 9. 

Immediately, I called the carpenter’s 
shop. “Get the rug up, the crib back in 
storage, the curtains off the windows,” 
I ordered. “Bring back the refrigerator 
and the table and chairs. It should look 
just like it did before.” Quietly, within 
two days, we set the children’s dining 
room in order. 

When Mrs. Kennedy returned on 
September 23, nothing was said about 
the nursery. Tired, worn, and sad, she 
‘ame back to the White House to meet 
Haile Selassie, the Emperor of Ethio- 
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pia, at Union Station. As guests arrived 
for the stag dinner in his honor, she 
left on a plane for Greece. She spent 
six weeks recovering there, and sailed 
with her sister on Aristotle Onassis’ 
magnificent yacht. 


When Mrs. Kennedy came back 


from Greece, suntanned but exhausted, 
she took her family to the country for 
the weekend. 

On Monday morning, she called me 
into her bedroom. Her dark hair was 


tousled, her light robe very feminine 
against the soft blue of her bed. 

“Oh, Mr. West,’ she whispered. “I’ve 
gotten myself into something. Can you 
help me get out of it? I’ve invited 
someone to stay here. But now we’ve 
changed our minds.” She cast a glance 
in the direction of the President’s bed- 
room. “Could you help us cook up 
something so we can get out of it?” 

Without waiting for a reply, she 
rushed on, her request becoming a 











command in mid-breath. “Would 3 
fix up the Queen’s Room and the 

coln Room so that it looks as if we 
still decorating, and Ill show her th 


our guest rooms are not available.” Hj} 


eyes twinkled, imagining the elabore 
deception. 


I called the carpenter’s shop. “Bri 


drop cloths up to the Queen’s Roc 
and the Lincoln Room. Roll up the 


and cover the draperies and chanq 


liers and all the furniture,” I inst 





Oh, yes, and bring a stepladder.” 
alled the paint shop. “I need six 
buckets each for the Queen’s 
n and the Lincoln Room. Two of 
puckets in each room should be 
y—off-white, and I need four or 
jirty brushes.” 
net the crews on the second floor. 
yv make these two rooms look as if 
re being redecorated,” I directed. 
ou mean you don’t want us to 
?” said the painters. 








“No,” I said. “Just make it look as 
if you are.” 

The crew had a good time, even 
though they didn’t know what it was 
all about. As I brought in the finish- 
ing touches, ashtrays filled with cig- 
arette butts, one of the carpenters 
shook his head. “Mr. West, all I can 
say is that this place has finally got 
to you,” he said. 

That evening, the President and 
Mrs. Kennedy entertained a Princess. 


Accessory to everything 
you are and do is what 
animates you. 

eBay cerlmocones 
of thought and spirit 
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from others. 

It’s style. In the best sense 
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special? The altogether 
news people who do it. They 
weren't selected for their 
pretty voices. They have 
journalism and scholarship 
credentials up to here. 
Walter Cronkite. Douglas 
Edwards. Charles Osgood. 
Marvin Kalb. Sylvia Chase. 
Mike Wallace. Dan Rather. 
Anne Crosman. Richard C. 
Hottelet. And more. 
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new way to carry yourself— 


wrapped up in something 
important. 
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Before dinner, President Kennedy 
strolled down to the East Hall with 
his wife’s guest. He pointed out the be- 
draped Queen’s Room. ‘“‘And you see, 
this is where you would have spent the 
night if Jackie hadn’t been redecorat- 
ing,” he told the unsuspecting lady. 

The next morning, Mrs. Kennedy 
phoned me. “Mr. West, you out-did 
yourself,” she exclaimed. “The Presi- 
dent almost broke up when he saw 
those ashtrays.” 


What makes our news so 


SU ae elerom oles itlgeh 


Try it. What a smashing 


CBS NEWS ON THE 


Turn the page for the CBS Radio Network 
affiliated station nearest you. 


Four days later, Mrs. Kennedy out- 
did herself. Her caper began when 
Barbara Keehn called me from the 
East Wing office, to ask if we could 
have a surprise birthday party for 
Mrs. Kennedy’s Social Secretary, 
Nancy Tuckerman. “Sure,” I said. ard 
I set up the arrangements with the 
Head Butler and René. At three, the 
telephone rang. “Would you please 
come up to my dressing room?” the 
First Lady asked. 

She was seated in a straightback 
chair in front of her dressing table with 
hairdresser Jean-Paul behind her, ap- 
plying huge blue rollers to her drip- 
ping hair. Her hands were extended 
to a manicurist. As if on cue, Wilma, 
the second-floor maid, came in. ‘“Wil- 
ma, please bring me one of Miss 





Shaw’s uniforms,” Mrs. Kennedy said. 

When Wilma appeared with the 
large, starched white dress that he- 
longed to Caroline’s nurse, the First 
Lady said, ‘““Now, Wilma, get me one of 
my wigs.” Wilma brought out a dark, 
bouffant head of hair. 

Mrs. Kennedy said, “Mr. West, 
you're going to wear these to the party 
and be Miss Ward, our housemother 
from Miss Porter’s School. And I want 
you to put a sign around your neck 
saying, ‘Miss Ward,’ so people will 
know who you are.” 

“T’m not going to do it,” I said. 

“Oh, yes, you are, Mr. West.” she 
sang. “And I want you to get Betsey 
Boyd to teach everybody the school 
song.” 

About half an hour before the party, 
I put on Miss Shaw’s uniform and Mrs. 
Kennedy’s wig, locking all the doors 
so nobody could see me. Everybody re- 
hearsed the song in the movie theater. 
Mrs. Kennedy, now coiffed and mani- 
cured, came down at the last minute 
and directed the skit. At 4:15, every- 
body stood in a circle, holding hands, 
Mrs. Kennedy in the ring. I stood in 
the center, as Miss Ward, when the un- 
suspecting Nancy walked in. 

“Farmington, we sing to thee and to 
thy dear name...” they sang, and then 
broke into “Happy Birthday.” Nancy 
couldn’t believe her eyes. 

After we ate the birthday cake, I 
turned to the group. ““And now for the 
entertainment,” I announced. 


A First Lady mimic 

Nancy Hough, from the Curator’s 
office, had perfected an imitation of 
Mrs. Kennedy’s voice. She had been 
known to send people scurrying all 
over the White House with her whis- 
pered instructions on the phone. So she 
proceeded to mimic the First Lady with 
Mrs. Kennedy right in the audience. 

Mrs. Kennedy howled. “Oh, I want 
you to come up and do it for the Presi- 
dent some time,” she told Nancy. 

All we had to prepare for was the 
Judiciary Reception on November 20. 
I was not working the party beca 
my wie, Zella, and I had been invited 
as guests. It was Zella’s first time to 
meet the President. 

“T can’t get over how young he 
looks,” Zella remarked. He did seem 
youthful and in good spirits. as did 
Mrs. Kennedy, who was makin~ her 
first public appearance since ler hab: 
died. They left for Dallas the 
morning befcre I came to wor! 

I den’t know why she decided to go 
to Dallas. Politicking was certainly not 
something she enjoyed. But then I 
remembered how closely (continued) 


ay 
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continued 


she and the President stuck together 


since her return from Greece. 


“To think that I very nearly didn’t 
go!” she told me later. “Oh, Mr. West, 
what if I’d been here—out riding at 


Wexford or somewhere. .. . 


I went with him!” 

I was at home on November 22, 
when the bulletin was broadcast. The 
President had been shot. Within min- 
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utes, I was back in the office. By the 
time I arrived he had died. 

I summoned everybody, had the but- 
lers prepare for serving coffee, had the 
maids prepare all the guest rooms— 
little, meaningless gestures, but a sig- 
nal that our work must go on until 
the assassination was confirmed. 

I tried to remember what had been 





needed for President Roosevelt’s fu- 
neral, but I was numb. Then the Presi- 


dent’s 


friend Bill Walton called. “Mrs. 
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Kennedy has asked me to take charge 
of the arrangements,” he said. Mrs. 
Kennedy, even in her shock, knew what 
to do. “She’d like the House to be 
just like it was when Lincoln lay in 
state.” 

We ran down to the Curator’s office 
for a reference book, and worked from 
there. The President’s brother-in-law, 
Sargent Shriver, came in and helped 
make a list of what we needed. First of 
all, we had no black cloth. 
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I called Mr. Arata, who was doi 
some upholstery work for us at 
time, to ask what kind of material 
should use. He suggested webbing— 
dark, thin material used underned 
chairs to keep the springs from sho 
ing. So we phoned upholsterers un 
we found one who had enough mate 
The owner gave us every bit of w 
bing in the shop. 

Mr. Arata and his wife draped t 
webbing over the East Room chan 
liers and windows. They worked 
night. Bill found the Lincoln ca 
falque at the Capitol and set it up 
the East Room. 

The priest was waiting in the E 
Room when they arrived with the bo 
at about 4:30 in the morning. Na 
Tuckerman and I stood in the BI 
Room, watching the military gud 
bring in the flag-draped coffin. M! 
Kennedy and Attorney General Rob’ 
F. Kennedy walked behind it. 

Robert Kennedy took the First La 
upstairs. He slept in the Lincoln Ro 
that night, and Mr. and Mrs. Auch! 
closs slept in the room adjoining Mi 
Kennedy’s. 

After the 10 o’clock Mass the né 


ing in the doorway of my office. 
put her arms around me and sz 
“Poor Mr. West.” I couldn’t speak} 
just held her for a moment. 

“T want you to take me over to |< 
at the President’s office,” she said. 

“Tll come up for you whene 
you're ready,” I said. 

“Oh no, I'll stop by your office,” 
whispered. 

About twenty minutes later, 





model ships, carrying out the rocki 
chair. 

“T think we’re probably in the wa 
Mrs. Kennedy murmured. We went | 
to the Cabinet Room and sat down 
the long mahogany table. 

“My children,’ she said. ‘They| 
good children, aren’t they, Mr. Wwe 

eney. certainly are,” I said. 

“They’re not spoiled?” 

“No, indeed.” | 

She stared into my face. “Mr. We 
will you be my friend for life?” 

I could not make a sound. I on 
nodded. | 


dent’s body was transferred to 
Capitol, Mrs. Kennedy called doy 
“Mr. West, could you find me a mo 
ing veil?” 


you,” I replied. I knew that ‘‘veil” hi 
been checked off my list. 


more,” said one director in his apo 
getic, funereal voice. 

Finally, we had the maid Lucin 
Morman make a black veil. It was, 
course, correct. ;: 


Room to (continued on page 
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d evaluating their public servants. 
formation is the currency of democ- 
*y. Its denial must always be sus- 
ot and the burden of proof to explain 
y such denial must always rest on 
vernment. Without information, the 
4ss cannot begin to do its job, voters 
| not know what they are voting for, 
1 manipulative techniques and emo- 
nal slogans will continue to be on 
. White House’s political menu. 
3. The reform and strengthening of 
ngress should be a top priority for 
1ericans of all political persuasions. 
a continually elected body, a peo- 
-oriented Congress, willing to use its 
imable constitutional powers’ to 
yervise the Executive branch, can do 
re to clean up government than any 
er institution. High on its reform 
»nda should be changing the existing 
retive way of financing political 
npaigns by special interests, as well 
improving the Congress’s own pro- 
lures and facilities so that it can 
et its responsibilities promptly in 
. public interest. It is the Congress’s 
toric duty to stop the steady usurpa- 
n of its powers by the Presidency, to 
right the system of checks and 
ances, and to open itself to the par- 
pation of citizens in its delibera- 
ns. While it may take some time to 
prove the accountability of the 
00,000-strong federal bureaucracy, 
need not take long at all for voters 
improve the ability of Congress to 
2n up the bureaucracy to efficient 
1 accountable 
itergate jolt can be a strong assist 


performance. The 


this direction. (For information 
yut how to obtain material describ- 
‘the Congress and members of Con- 
ss that will assist citizen involve- 
mt, write to Grossman Publishers, 
x 19281, Washington, D.C. 20036.) 
i. Citizens should be able to enforce 
. law against public office holders 
J civil servants who do not observe 
» law. Unless illegal activity (either 
sitive illegality such as Watergate or 
‘tematic refusal to enforce the laws 
d administer programs) is reachable 
those Americans who are harmed or 
‘rauded (as taxpayers), there will 
t be a responsive, just government. 
e technical barriers that now in- 
ate the government from the people 
ve no justification other than to keep 
vernment derelictions above the law. 
2 should keep in mind: “Who guards 
> guards?” In a democracy, the an- 
er is: the people. This means that 
m the President on down, the law 
ist be supreme if public officials are 
t to be a law unto themselves. The 
izens should be able to invoke these 
vs more speedily if standards of 
oper government behavior are to be 
served more promptly. 
>. Finally, the bedrock of an embrac- 
‘ democracy is a growing number of 
tive and skilled citizens. In our coun- 
‘, we have more problems than we 
serve—and more solutions than we 
2. What is so necessary is to develop 
2 engines that put these solutions to 
rk. Citizen action is the fuel for 
Ise engines—the only fuel. We can 

longer abdicate nor delegate our 





The man with a new idea is a 
crank until the idea succeeds. 
—Mark Twain 





citizen obligations urless we wish to 
perpetuate the same governmental and 
business sickness that gave’ rise to 
Watergate and many other public in- 
justices in the consumer, environmen- 
tal, housing, tax, and other areas. 

As a democracy, this nation is both 
vulnerable and resilient. Watergate 
brought out both traits in a very dra- 
matic and detailed way. But if Ameri- 
cans are to find motivation for more 
citizen involvement because of their 


resolution at Watergate-type scandals 
—and they often occur on a smaller 
scale at the state and local levels—each 
individual has to spend time and en- 
ergy on the causes or problems of her 
or his choice. A new way of life—the 
citizen way—is badly needed as an anti- 
dote to that helpless feeling so many 
people harbor against the injustices 
that fester but can be prevented. 

It is my belief that citizen action can 
be both important and fun. It can over- 
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Ro 


come the feelings of loneliness, aliena- 
tion, or boredom that plague so many 
people—while at the same time con- 
structively help people to harness their 
potential power to do good. And like 
other areas of human endeavor, prac- 
tice makes perfect. 

For a collection of community prob- 
lems that citizens can work to diminish 
A Public Citizen’s Action Manual by 
Donald Ross (1973) at your library or 
bookstore. END 
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A 33 oz. bottle of Downy costs around 
89¢. A 32 oz. bottle of Baby Sweetheart Fab- 
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In minutes you can create a new: oper eat ‘by 
using beef broth, green onions,mushrooms and 
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receive, one at a time, President de 
Gaulle of France, Prince Philip of En- 
gland, Emperor Haile Selassie of Ethi- 
opia, and Ireland’s President Eamon 
de Valera. Afterwards, she stood in the 
Red Room and received all the other 
Heads of State. Then, exhausted, she 
turned to me with one question. “Mr. 
West, did you see whether President 
Johnson walked or not?” 

“Yes, ma’am,” I said, “I saw both 
the President and Mrs. Johnson.” 

“The Secret Service didn’t want 
them to,” she smiled wanly. 

Robert Kennedy still stayed at the 
White House, as did I. Every night 
until she moved out, Mrs. Kennedy and 
the Attorney General went to the Pres- 
ident’s graveside to pray. 

On Wednesday, Mrs. Kennedy and 
the children flew to Hyannis for 
Thanksgiving, and I went home for the 
first time in six days. 

We subsequently moved Mrs. Ken- 
nedy into Averell Harriman’s house in 
Georgetown (the Harrimans moved 
into a hotel), where she stayed until 
she bought the house across the street. 
The next week, she invited Nancy and 
me for dinner at the Harrimans. 

She met us at the door, and I kissed 
her. “Oh, Mr. West, you never kissed 
me when [I lived at the White House,” 
she whispered. I started to laugh, and 
she stepped back, narrowing her eyes 
wickedly. “Did you ever kiss Mamie?” 

“All the time,” I answered. 


It was November 26, the day after 
President Kennedy’s funeral, when 
Mrs. Johnson telephoned me. “Can you 
come out to The Elms to discuss our 
moving into the White House?” she 
asked politely. 

Mr. Johnson and his wife had bought 
Perle Mesta’s old house. For some rea- 
son, I was surprised at the tasteful 
elegance of their home. The Johnsons 
were so identified with Texas that I 
fell into the trap of looking for a ste- 
reotype. Instead, I found myself in 
familiar French territory—Jacqueline 
Kennedy would have been right at 
home. 

Mrs. Johnson, dressed in black, came 
in to greet me. She was accompanied 
by Bess Abell, her social secretary, and 
Liz Carpenter, her press secretary. 

Mrs. Johnson’s questions were brief. 
Wi.en she discovered that Mrs. Ken- 
nedy was taking only her own bed- 
room furniture and that of the chil- 
dren, she said, ‘““That’s all we'll bring, 
then. My bedroom and my girls’.” 


Nothing tentative 

There was nothing tentative about 
Claudia Alta Taylor Johnson. During 
those difficult days of transition, she 
had quickly organized her staff, her 
way of living, her family responsibil- 
ities. She was no stranger to the White 
House. But as the Vice-President’s 
wife, she had always seemed to stay 
quietly in the background. 

In the years to come, I discovered 
that she was gentle, feminine in man- 
ner, earnest, and studious. Always she 
seemed to have a cellophane shield 
around her, through which she ap- 
peared highly visible, dignified, yet 
somehow protected. 

“Mrs. Johnson, you may move in at 
any time,” I informed the First Lady. 
“Mrs. Kennedy has moved out.” 

“Thank you.” she said. “I think we’ll 
probably wait until after Pearl Harbor 
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be coming earlier, so I stayed at 
White House that evening. 

At about eight o’clock, the 
buzzers indicating the arrival of 
President sounded off. I quickly 
dered every light in the house 
on so they could find their way aro 
Then I watched the elevator go uf 
their new second-floor home. A 
about half an hour, I went upstairs. 


“Who pays for these lights? 

As I stepped off the elevator, I he 
President Johnson’s voice boom 
“Where’s Mr. West??!!” I hurr 
down the hall, where I found him 
ting on the edge of President 
nedy’s king-sized, four-poster bed. 
jumped up and, waving his long a 
around the room, asked, ““Who pays 
all these lights?” 

“The government does,” I answer 

“How much does it come to 
month?” 

“Approximately $3,000,” I said. 

As he walked out of the bedroom, 
President switched off the light. Rat 
emphatically, I thought. 

I walked down the corridor 
Mrs. Johnson. “We’ll be moving in 
morrow after all,” she said. 

The moving van arrived early 
next morning. Shortly after noo 
white convertible zoomed into 
South driveway, and out jumped IV 
Lucy Baines Johnson (who becz 
Luci shortly thereafter), with 
frisky beagles on a leash. Immediat 
following was Mrs. Johnson, with E 
and Liz. 

I was waiting at the Diplomé 
Room door. “Welcome to the W 
House,” I said to my fifth First La 

I saw Luci to her new bedroom. 
bouncy 16-year-old’s eyes took in 
new room—spying first her bedil 
telephone. | 

“Does this extension go an 
else?” she asked. I explained that ef 
White House phone had a direct ling 
the switchboard, and to no other phe 
on the floor. 

“Oh, good!” she said. “In our ho 
all our extensions were connected, @ 
Daddy was always listening in!” 

On Monday, December 9, the P 
dent’s valet phoned me. “The P 
dent wants the Usher to please m 
him at the ground-floor elevator la 
ing.” 

The President stepped off the 
vator. “Mr. West, if you can’t get t 
shower of mine fixed, I’m going to 
to move back to The Elms.” He dic 
sound as if he were joking. “It does 
have enough pressure,” he complai 
“It’s a terrible shower, that’s wha 
is. Now my shower at The Elms . 
He went on to describe the spec 
multi-nozzled fixture that could dir 
spray up, down, sideways; be 
narrow, and powerful. 

A few minutes later, I saw 
Johnson. 

“I guess you’ve been told about 
shower,” she said. 

“Yes, ma’am.”’ I smiled. 

She smiled back. “Anything th 
done here, or needs to be done, remé 
ber my husband comes first, the gi 
second, and I will be satisfied 
what’s left.” 

Out to The Elms we went to stt 
the fixture. It was an unusual one, 
we felt sure that it could be du 
cated. Not so. The replacement ] 
didn’t work the same. Out it cal 
Before the second Lu 
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_ Albolene Cream cleans make-up Hf 
better than cold cream 








An eye- opening 
fact about 


Albolene 


It's true. Put it to the test on your eyes where 


ae | 
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; 


The! , 


Warm ‘Cream 


Scented and Unscented 


th 


make-up is hardest to remove. Apply any of the 
leading cold creams to one eye and Albolene® 


to the other. You'll see Albolene melt into 
a clear, fine liquid that cleans make-up 
more efficiently. 

Once you see how well Albolene, the 
warm cream, cleanses your delicate eyes, 
you'll know how good it will be for the rest 

of your face—Albolene gently brings out the 
beauty of your skin. 

Seeing is believing! Aclean, beautiful skin 
by Albolene Cream, a better way to remove 
make-up. 
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Wiss shears help Donald Brooks turn design into dynamite. 


Designer Donald Brooks. 


The name sizzles with fashion. And with quality 


Brooks insists on quality and so he insists on 


Wiss —the quality cutting tools he can count on. 


He knows that we’ve been in the business for over 
a century (fact is, this year happens to be our 125th 


anniversary!) And he knows that our shears and 
scissors simply cut better and last longer. 
Pave sees cai etce Rote wed) 
of tools as broad as any around. 
Shears and scissors that snip, 
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Tol ell aise mes.(em 


scallop, —just to mention 


a few. 


So do as Donald 


Brooks does. 


Take up with Wiss. And 


cut out your own 
niche in fashion. 


wiss’ 


J. WISS & SONS, CO 
cee aa 
NEWARK, N.. J, 07107 








WHITE HOUSE continued 
installation, we invited engineers to 
look at The Elms bathroom, to provide 
an exact duplicate. But shower number 
three wouldn’t do, either. Nor number 
four, nor number five. We kept tearing 
out, installing, and fooling with that 
shower until Lyndon Johnson moved 
out of the White House. 

President Johnson was all over the 
house. With his ever-present Secret 
Service arents, he roamed up and down 
the halls. poking his head in doors, 
finding out what people were up to. He 
had phones installed in every room—in 
the bathrooms, under the dining room 
table—and he kept the lines hot. 

It was clear from the beginning that 
President Johnson was concerned 
about the lights. One night, Isaac 
Avery, a White House carpenter, was 
working down in the carpenter’s shop 
when suddenly the room was plunged 
into pitch darkness. 

‘““Goddamit, who turned off that 
light?” Avery stormed. 

“JT did,” a deep voice boomed back. 

The irate carpenter flipped on the 
light switch and there, flanked by two 
agents, stood President Johnson. 


Mrs. Johnson worried about the 
President’s erratic dinner hours. One 
morning, after a particularly late din- 


ner the night before, when the butlers 
had gone home at midnight, Mrs. John- 
son called me up to her dressing room. 
“T am so distressed about the servants 
she told me. 
“Can’t we just have our cook Zephyr 
fix something that can be kept warm— 


having to stay so late,” 


or I’ll go in and warm it up for him—or 
if I’m asleep, he can easily serve him- 
self? Then we can just send the butlers 
home at eight o'clock.” 

I passed her suggestions along to the 
head butler Charles Ficklin, who went 
straight through the roof. “The Presi- 
dent of the United States having to 
serve himself dinner? Never!!!” 

I went back to Mrs. Johnson. 


“They 


insist upon serving the President, no 
matter what time.” 
“T’ve never seen such a house,” Mrs. 


Johnson laughed in amazement. 

As First Lady, Mrs. Johnson ex- 
panded her role into that of a public 
partner of the President. The exigen- 
cies of time—her frequent trips, his 
nonstop working habits—kept them 
from spending a great deal of time to- 
gether. But there was a bond between 
them, a bond of mutual respect and 
understanding. 

Yet the President was dominant, and 
at times, I felt, almost abusive, shout- 
ing at his wife as he shouted at every- 
body else. Mrs. Johnson’s daughters 
also seemed to dominate her, at least 
in the beginning. 


Tuning out 


Mrs. Johnson’s feathers always 
seemed unruffled, however. When the 
air grew heavy with pejoratives, a far- 
away, almost beatific look would spread 
across her expressive face. She’d simply 
tuned it all out. 

She hummed a little tune—some- 
times a show tune, sometimes a hymn. 
Many are the times I’d see Mrs. John- 
son, when she obviously had something 
to worry about, wandering down the 
halls, whistling to herself. 

Though a bit remote, the First Lady 
was kind to everyone, with soft com- 
pliments for a job well done, and no 
criticism if it weren’t. The person who 


didn’t fit into her scheme of things 
didn’t measure up, might eventuall: 
displaced, but without having to un 
go rebukes or feel humiliation fi 
Mrs. Johnson or others on the sta 

Mrs. Johnson studied hard as 
felt her way into her role of First L 
She was anxious that the restoratio: 
the White House not be left in lin 
that the Fine Arts Committee not 
dissclved. Over the next four years, 
wanted to be thoroughly briefed 
each particular piece, each item. On! 
her greatest sources of information ° 
Mrs. John F. Kennedy. The lines 
communication between the two 
always open, always gracious. 

The President was always mak 
his presence felt. Everything about I 
was oversized—his gestures, his vo 
his friendliness, his temper, his w 
habits—and, at nearly six foot fc 
himself. He made the greatest dema: 
of his staff of any President I wor! 
for, yet he drew the greatest loyé 
and devotion from them. 

President Johnson was up at : 
into the newspapers, and on the phe 
before breakfast every morning. 
7:30 or eight, the Johnsons had bre 
fast together in the hig four-poster b 
which was still outfitted with Presid: 
Kennedy’s special horsehair mattré 
After breakfast, Mrs. Johnson w 
back to her bedroom to dress, and 
President conferred with his top 
sistants. Picking up the Secret Serv 
at the elevator, he was down to 
Oval Office well before nine. We did 
see him again until he came home 
lunch, usually at about three. 

Mrs. Johnson also went straight 
her “office.” which happened to be } 
own off-white bedroom. She wor 
there all morning, in the comfortal 
chair in front of the fire, or propr 
up in bed with papers and date boc 
spread around her. 
















































White House sunbaths 

Unless she had to attend one of 
frequent luncheons on the State Flo 
Mrs. Johnson had lunch alone in 
room, dieting on salads and clear sou 
If she were surrounded by staff at tk 
time, she’d order a tray for them 
well. The First Lady was always di 
ing. She kept herself petite and tr 
and much more attractive than any 
her photographs indicate. (She a 
tried to keep the President on a lo} 
cholesterol diet.) She often bowled 
the Executive Building with her fave 
ite bowling partner, her daugh 
Lynda Bird. She occasionally took si 
baths on the White House roof, ai 
relaxed by playing bridge. In the afte 
noons, she made her public appeg 
ances, and received her advisors on t 
many projects she had embarked upo 

Her cne confessed television addi 
tion was Gunsmoke. If she happened 
be away for one weekly installmer 
the Army Signal Corps came to hi 
rescue, videotaping the program, whi 
she cculd watch later on the televisi¢ 
set in her bedroom, Marshal Dillon w 
doubtedly reminded her of the your 
Lyndon Johnson. She longed to m 
the herc, played by James Arness. uni 
she discovered that he was a Repu 


lican. “How could he?” she ask 
crestfallen. 
Like the President, she crowde 


many appointments into one day; bt 
she had usually moved her meetin 
away from the second floor whe 
he came home for lunch, (continueé 





HUNGER 
IS ALL 
SHE HAS 
EVER 
KNOWN 


jargaret was found in a back lane of Calcutta, lying 
her doorway, unconscious from hunger. Inside, 
‘+r mother had just died in childbirth. 

You can see from the expression on Margaret’s 
ce that she doesn’t understand why her mother 
n’t get up, or why her father doesn’t come home, 
‘why the dull throb in her stomach won’t go away. 

What you can’t see is that Margaret is dying of 
alnutrition. She has periods of fainting, her eyes 
e strangely glazed. Next will come a bloated stom- 
+h, falling hair, parched skin. And finally, death 
om malnutrition, a killer that claims 10,000 lives 
ery day. 

Meanwhile, in America we eat 4.66 pounds of food 
day per person, then throw away enough to feed a 
mily of six in India. 

If you were to suddenly join the ranks of 14 billion 
>ople who are forever hungry, your next meal might 
> a bowl of rice, day after tomorrow a piece of fish 
e size of a silver dollar, later in the week more rice — 
aybe. 

Hard-pressed by the natural disasters and phe- 
omenal birth rate, the Indian government is val- 
ntly trying to curb what Mahatma Gandhi called 
The Eternal Compulsory Fast.” 

But Margaret’s story can have a happy ending, be- 
use she has a CCF sponsor now. And for only $12 
month you can also sponsor a child like Margaret 
nd help provide food, clothing, shelter—and love. 

You will receive the child’s picture, personal his- 
ry, and the opportunity to exchange letters, Christ- 
jas cards—and priceless friendship. 

Since 1938, American sponsors have found this to 
© an intimate, person-to-person way of sharing their 
lessings with youngsters around the world. 

So won’t you help? Today? 

Sponsors urgently needed this month for children in: 
idia, Brazil, Philippines, Indonesia and Guatemala. 
Dr let us select a child for you from our emergency 
st.) 
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Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23261 


I wish to sponsor a [] boy © girl in 
(Country) 

_] Choose a child who needs me most. I will 
pay $12 a month. I enclose first payment of 
$ . Send me child’s name, story, address 
and picture. 

I cannot sponsor a child but want to give 
$ 2 

(_] Please send me more information. 


Name 

Address 

City 

State Zip 

Registered (VFA-080) with the U.S. Government’s Advisory 


Committee on Voluntary Foreign Aid. Gifts are tax deductible. 
Canadians: Write 1407 Yonge, Toronto 7 


LH 3690 








WHITE HOUSE continued 


often bringing eight or ten people 
along. After lunch, President Johnson 
went across to his bedroom for a nap, 
on the strict orders of Dr. Buckley. 
When he awakened, he went straight 
back to his office, where he worked 
until all hours of the night. 

Sometimes the President swam after 
his nap. The walls of the Johnson 
White House pool were lined with 
swimming trunks—huge ones, 
small ones—for every size 
and shape of visitor. Lyndon 
Johnson used the swimming 
pool to politick—just as he 
politicked no matter where 
else he happened to be. 

The President’s almost su- 
perhuman efforts to achieve 
his goals extended into the 
kitchen, using White House 
entertaining in a more per- 
sonal way than any other 
President I worked for. The 
principal target was Con- 
gress. 


“Water the drinks” 


Instead of the traditional 
Congressional reception ev- 
ery winter, the Johnsons 
held “working parties” —two 
for the senators and their 
wives, and ten separate gath- 
erings for the members of 
the House of Representa- 
tives and their spouses. We 
set up the East Room as a 
meeting room for the men. 
Meanwhile, Mrs. Johnson 
took the ladies to the thea- 
ter, where they viewed mov- 
ies on the history of the 
White House, or on its arts, 
and then took a tour of 
the family quarters. Butlers 
served cocktails to the wives 
upstairs as well as to their 
husbands downstairs. Our 
only problem arose when the 
briefings went on too long 
and some of the ladies, who 
weren't used to such long 
cocktail hours, began to bob 
and weave down the halls. 
Mrs. Johnson soon passed 
the word to the Head But- 
ler: “John, the next time, 
please water the drinks!” 

President Johnson never 
felt the isolation that sur- 
rounds the Presidency so 
strongly as he did with his 
friends in the Senate. “It’s 
so different now,” he told an 
aide after a late night ses- 
sion. “There’s a wall around 
me that nobody 
through. I’m now ‘Mr. Presi- 


gets 





out; now Lynda and her Texas room- 
mate, Warrie Lynn Smith, moved in 
next door. 

One day Mrs. Johnson called me. 
“Tuci wants to do Caroline’s school 
room over as a hideaway for her and 
Lynda.” So Luci and I got together. 
We put in a new cork parquet floor 
and new gold curtains. 
Then we built a “Coke bar,” and Luci 
sent me out to look for “cheap” bar- 
stools. I found some for about $10 each 


loose-weave 


If your hand were designed to brush teeth, 
| it might look like this. 


weekend at Marquette University, 
where she met Patrick Nugent, who 
then began to frequent her inner sanc- 
tum on the third floor—one place the 
Secret Service wasn’t allowed. 

Lynda went through something of a 
metamorphosis in the White House. 
Her “movie star” phase, when she was 
dating actor George Hamilton, brought 
her to a Hollywood makeup artist, and 
she changed from a tomboylike college 
student to a glamorous young woman. 









We're not saying you can't 
do a good job with a hand 
powered toothbrush. You can 
And according to the experts, 
there’s more than one way to 
brush 

Here's one way: starting at 
your gums, brush down on 
your upper teeth, up on your 
lower teeth, on the front, back 
and chewing surfaces, brush 
ing each area at least ten times, 
making sure to take at least 
several minutes 

Of course, this isn’t the only 
good choice you've got 

Here's another. And this one 
was specifically, scientifically 
engineered to brush teeth 
correctly 

Broxodent. 

120 Strokes-per-second. 

That's how fast the preci 
sion brush-head of Broxodent 
moves. And that's fast. It adds 
up to 7200 cleaning, polishing 
strokes a minute. (And that's 
awfully nice when you're rush 
ing for a morning train or an 
evening appointment.) 


Since Broxodent runs on 
regular house current, the 
brush-head gets constant, 
Steady power. There are no bat 
teries to recharge or replace 
And of course Broxodent car- 
ries the Underwriters’ Labora 
tory Seal 

Clean teeth, fresh breath, a 
healthy mouth. 

Clinical studies have shown 
the value of Broxodent in re 
moving harmful food deposits 
and plaque, while maintaining 
healthy gums 

And if you noticed in the 
picture that the brush-head of 
Broxodent looks smaill,that’s be 
cause it was designed small 
Small to reach hard-to-get-at 
places, like the backs of your 


teeth. So you end up with clean, 


bright teeth 

Predictably enough, you 
also end up with clean, fresh 
breath 

An answer to the “getting- 
your-kids-to-brush”’ problem. 

You know what a chore it is 
getting kids to brush 

But watching a kid brush 





with Broxodent is somet 
else. 

Kids like snapping their own 
color-coded brush onto the 
Broxodent. They like the “tingly” 
feel of Broxodent 

Luckily, this also applies to 
kids of thirty-five 

Ask your dentist. 

By all means, ask your den- 
tist what he thinks of Broxodent. 
He's the man who knows. And 
more dentists surveyed recom- 
mended Broxodent than all 
other electric toothbrushes 
combined. Broxodent. 

Picking one up might be the 
smartest thing your hand ever 
did for you 
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New claims are being reviewed by the ADA's 
Council! on Denta! Materials & Devices and 
the Council on Dental Theraper 


Broxodent’ 


The electric toothbrush more 
dentists surveyed recommended 
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dent’ to my oldest friends!” 

Because of this isolation, presidents 
tend to draw closer to their families. 
Lyndon Johnson doted on his daugh- 
ters. For her graduation from National 
Cathedral School, he presented Luci 
with a Corvette Sting Ray in which she 
buzzed around town with a Secret 
Service agent in the bucket seat. Lynda 
had sold her car, preferring to use the 
White House chauffeurs. 

In January, when Lynda transferred 
from the University of Texas to George 
Washington University, the second 
floor of the White House took on the 
character of a girls’ dormitory. Luci’s 
gang of friends had already been in and 
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and had them re-covered in the shop 
downstairs. Luci was delighted. She 
brought up two record players, from 
her room and Lynda’s. We installed a 
huge television set, a couple of sofas, 
and some chairs; and, presto!—a teen- 
age hideaway. 

Luci had one more request. “Mr. 
West, can we have the glass-paned 
door changed to a plain wooden one? 
I don’t want everybody looking in here 
to see what’s going on.” I had an idea 
whom she meant by “everybody.” 

Luci delighted in sneaking in and 
out of the White House in disguises. 
Once, in a blonde wig, she spent a 


SQUIB 


But all the time it seemed that Lynda 
had her eye on the Color Guard, whose 
towering young Marine Captain. 
Charles Robb, was one of the great 
social assets to a White House evening. 

Zephyr Wright was Queen of the 
Kitchen on the second floor, and René 
Verdon supposedly was limited to offi- 
cial entertaining. With the Johnsons, 
however, the line between official and 
personal was hard to draw. Most of the 
time Zephyr cooked upstairs, turning 
out meals for four to 14 the way she’d 
done for years. She knew the family 
so well that she rarely even asked Mrs. 
Johnson what to cook. 





























One day | stopped by the kitde 
“René, how are you getting alon# 
asked quietly, 

“T don’t know.” He paused a} 
moment. “What do you think?” 

“T don’t know, either.” It was 
turn to pause. “Are you happy he 

“No,” he said. 

“What would you think of makig 
change,” I said. It was not a que: 
He agreed, and it was all handled & 
very calm basis. He left. 

One day, houseke 
Mary Kaltman called 
alarmed. “We’re missi 
ham down in the serv 
kitchen,” she _ stated. 
bought a whole ham to 
the help, and now it’s g 
Somebody stole it!” 


Rats in the White Hos 

About a month later T 
who cooked for the dor} 
tics, called. ““There’s an 
ful stink in the help’s diy 
room. It’s like sometl 
dead. I think it’s in 
walls.” Shades of Edgar} 
lan Poe, I thought, callin 
the engineers and plum bi) 

“Here it is!” cried “Re 
Arrington, as he pried a’ 
a section of wall underne 
the sink. The offending i 
was a well-chewed hambx 

“Your mystery is solv: 
I explained to Mary. “ 
rats dragged the ham off 
counter.” 

“Rats!” the housekee 
screamed in horror. “Rat: 
the White House?” 

Actually, rats were 
old story. Once, during 
Truman Administration, 
watched, fascinated, whil 
large brown rat walked 
the steps, across the Sov 
Portico and down the ste 
on the other side, befor 
called the gardener to chz 
it away. Later the unw 
come animals became mé¢ 
of a problem. We found t 
they came from undernez 
Lafayette Park across t 
street, where they’d bu 
acres and acres of caj 
combs. We called in an ¢ 
terminator, but every n 
and then the rats came ba) 
—at least once during ea 
administration. 

Like everything else in t 
White House, it soon becar 
apparent that the entertai 
ment would be served up « 
a grand scale. From Shak 
speare to musical comedy 
ballet to American Indiz 
dancers, Bess Abell put on 
really big show after dinner. 

During State dinners, Bess and 
would sit in the private dining roor 
which was set up as a pantry, eatil 
the same food, having the same servi 
as the other guests. At one State lw 
cheon, the butler who served Preside! 
Johnson (the President always 
served first) came running in. 

“The President says not to serve an 
more meat. He says it’s rotten!” Be: 
and I ran to the door to hear M 
Johnson say to his table, “Don’t an} 
body eat it. It’s spoiled!” and he calle 
for Marvin Watson, his trusted fir 
assistant. (continued on page 130 





© 1973—R.J.REYNOLOS TOBACCO CO, 


Why do you 


smoke? 


With what you've been hearing about smoking these days, you probably wonder 
mmetimes why you smoke at all. 

Yet you enjoy it. 

Because smoking a cigarette can be one of those rare and pleasurable private moments. 

And the chances are you don’t want to give up any of that. 

Which brings us to Vantage. 

Vantage is the cigarette for people who don’t entertain the idea of giving up 
varettes because they find cigarettes too entertaining. 

Vantage is the cigarette for people who have come to realize that most cigarettes 
at give them the flavor they want also give them a lot of the ‘tar’ and the nicotine that 
ley May not want. 

Vantage is the cigarette for people who've found that most low ‘tar’ cigarettes don’t 
ve them anything at all. maps, 

The thing that makes Vantage special is that its filteris | WANTAGE 
ised on a new design concept that gives smokers the flavor mia 
a full-flavor cigarette without anywhere near the ‘tar’ and 
cotine. 3 

Now we don’t want to suggest that Vantage is the |. II naan 
west ‘tar’ and nicotine cigarette youll find. <a VANTAGE 

eee Ca eh 

But it sure is the lowest one that will give you 
yoyment. 

And that’s why you smoke. Right? 
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Filter: 11 mg.’tar”, 0.8 mg. nicotine, Menthol: 11 mg.tar’, 1.0 mg. nicotine—av. per cigarette, FTC Report Feb. 73. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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I’m a 19-year-old black 


tiful baby girl recently. Is there any way 


girl who had a beau- 
to be rid of stretel marh ( ised by 
pregnancy ?—S. P., New Y« City. 

So far, science hasn’t come up with any- 
thing (short of plastic surgery) to make 
these marks disappear. As a rule, they les- 
sen in time; a minimum weight gain dur- 
ing pregnancy makes the problem less 
acute. 


Is there some way to disguise or remove the 
dark hairs on my upper lip?—C. L., Houston 
Yes, there are several things you can do. 
If you do it at home (as against having it 
done in a salon), be careful, for this is a 
delicate and highly visible area. 

|. Home bleaching: easy if you color your 
own hair. If not, experiment with hair 
on your leg to test skin reaction. 

2. Waxing: effective if temperature and 
consistency of wax is just right. Again, 
try process on your leg first. 

3. Depilatories effectively remove hair at 
the surface: it’s essential to read and 
follow directions faithfully. 

. Electrolysis: the most drastic and poten- 
tially most troublesome route. It is also 
expensive. Be certain you have a first- 
hand recommendation from friends or 
from a doctor. 


HERE’S 
HOW 


Curling Irons, Updated 


Guess what we’ve found in the 
shops of several of New York’s 
super chic, avant-garde hairdress- 
ers? Good old-fashioned curling 
irons, of all things! They are up to 
all kinds of really wonderful new 
tricks, of course, and are great, 
we've discovered, with today’s new 
shorter, shaped haircuts. Sunbeam 
has a new model called the Mist 
Stick. You can create an entire 
head of curls, or coax a straight, 
sleek cut into shape in a matter of 
minutes. The technique is easy. 
For firm, bouncy curl, section off 
a small amount of hair at a time 
and roll wp for about 30 seconds. 
For looser curl, roll more hair for 
slightly less time. 

1. For a head of wispy curls roll 
hair in small sections. Don’t brush 
until curls cool. 2. For a sculptured 
look, hold iron at an angle, curve 
ends upward and forward toward 
face. 3. To smooth a blunt cut, hold 
iron horizontally and roll under 
Shape front ends toward cheeks. 
4. For a short, casual cut, roll ends 
loosely, brush under. 


History records that Cleopatra scented 
the sails on her barge with perfume when 
she went to meet Mark Antony. While 
notation of the particular variety of fra- 
grance used doesn’t appear to have made 
it through the mists of history, Cleopatra’s 
impact on the gentleman has been recorded 
in enough detail to pass for historical fact, 
providing the basic purpose of perfume— 
gentle persuasion. But perfume has, or has 
had, other uses: the ancients used it to 
soften the blow of human sacrifice; Egyp- 
tians anointed mummies with it. The 
Queen of Sheba was probably the first to 
see the commercial value of a good perfume 
when she went on a 2,000 mile journey 
laden with spices and scents to begin her 
successful negotiations with Solomon. By 
Elizabethan times, when regular bathing 
had fallen into disrepute, the lavish use of 
fragrance was more a matter of necessity 
than coquetry. In the late Victorian period, 
ladies scented their handkerchiefs with lav- 
ender or lily of the valley, two scents con- 
sidered ‘proper’ at the time. But change 
was in the wind: Francois Coty was about 
to display early marketing genius by hous- 
ing a pleasant rose fragrance in a glorious 
crystal bottle and offering it for sale in a 
large department store. 


Floral blends continued to carry the day 
until after World War I. Then a flurry of 
Oriental ‘‘vamp” perfumes incited a num- 
ber of women to emulate the ‘lady of mys- 
tery’ quality personified in Theda Bara. 
Although it set no trend for romantic 
names, the world’s best-selling fragrance 
was introduced in 1923, as Chanel +5, a 
favorite number of Mlle. Chanel, and the 
5th of 10 sample scents brought for her 
judgment. Through the 1930’s, floral scents 
returned, starring that most expensive 
scent, Joy. About this time American 
fragrances began to make a real name, 
though they still didn’t rival the splendor 
of the French, who could speak loftily of 
50,000 pounds of rose petals needed to ex- 
tract a quart of essence. Gradually, how- 
ever, ingenuity and the new technology, 
which permits production of chemical 
scents and fixatives, has placed our native 
perfumers right at the top. 

The magic word in fragrances at the 
moment is green. A light, fresh, natural 
scent is implied by the term, and the image 
is young and outdoorsy. Three new Amer- 
ican scents that illustrate this trend: Gold- 
en Autumn from Prince Matchabelli; Anne 
Klein’s perfume from American Essences; 
and Charlie from Revlon. 
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Is the good life worth it? Air conditioning and steam heat dry 
the complexion. Dirty air clogs the pores. Outdoor activities in 
sun and wind age the skin. But the cosmetic industry is fighting 
back. One weapon in the arsenal is the facial masque, an old 
concept updated in a new and uncomplicated form, the peel- 
off masque. Like all masques, the peel-off is designed to rid the 
outer layer of skin (or epidermis) of dead skin cells and dirt, 
and to stimulate circulation, giving a fresher, smoother-appear- 
ing texture. Masques (or masks, if you prefer the all-Amer- 
ican spelling) are designed for specific skin types, so ask a sales 
person for help, if, like most of us, you’re uncertain of your 
category. Most masques work the same way: spread on, let dry, 
peel off, often in a single piece. The whole treatment takes any- 
where from 20 minutes to an hour, but can be incorporated into 
some other beauty routine, such as a manicure or pedicure. It is 
sticky while drying, so hair should be kept out of the way. Some 
of the newer masques we've tried recently: 
e Helena Rubinstein’s masque for oily skin, joining those for 
dry and normal skins. 
e Dry skin is treated in Germaine Monteil’s Acti-Vita masque. 
Two-step operation beginning with cream, followed by a masque. 
e Frances Denney’s moisturizing mask for sensitive skins, an- 
other two-step operation, begins with a lemon-scented moistur- 
izer, followed by the masque. 
e Marcella Borgese joins the trend to fruit-flavored cosmetics 
with a strawberry masque, followed by a moisturizing cream. 
Most masques range in price from $4 to $18, and a container 
contains anywhere from 8 to 12 applications, depending on the 
enthusiasm with which you slather it on. 








Illustrations by Marie Michel 





s 10 days for me. And the color’s practically 
e same as the day | did it. 
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Even after 3 weeks, when | catch myself 


days since | colored it. Love the shine 
in the mirror, | like what I see. 


nd the way it wears! It’s really new! 


Now! Miss Clairol shampoo-in hair color has 
been improved to keep that wonderfully natural, soft 
look, week after week. 

That’s why we call it Natural Wear Mis: 

Clairol shampoo-in hair color. 

We've also added a rich conditioning base, so 
sudsy it needs no after shampoo. Leaves hair even 
livelier, shinier, with a beautiful touch. 

So now, there’s one thing less for you to think about 
while you’re making the best of yourself and your day! 


SHAMPOO FORMULA Ham: 





MISS 
CLAIROL 


To know you’re the best you can be” 


21973 Clairol Incorporated 
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“By “Mary~Ellin ‘Barrett 
Susan Rose was beautiful and brainy. Michael 
Browne was a pillar of wealth and social posi- 
tion. Their glorious, gilded, embattled love 
was destined to end, but nobody would have 
predicted exactly how. A tender, romantic 
novel of life in the fabulous Forties (the Stork 
Club, Long Island estates, etc.). Reminiscent 
of both F. Scott Fitzgerald and Love Story, 
this bock will stand on its own as a heart-tug- 
ger, a mood-maker, and a portrait of passion. 
Story begins on next page. Illustration by Alan Magee 








way for a girl to meet the boy she is going to 
marry except this was not quite an ordinary 
wedding, nor ordinary the presence there of a 
girl named Susan Rose, nor ordinary by any 
stretch of the imagination her effect on the boy, 
Michael Richards Browne, Jr. Certainly every- 
one understood why he wanted to take her out 
afterwards and dance with her and make love 
to her and buy her diamonds, because in her own 
way she was quite an object. As his Uncle James, 
the family joker, said to him over cigars and 
coffee one night, “I wish I’d had a swell number 
like that tuh cut muh teeth on!” But marry her! 
People even questioned that she’d been at the 
wedding at all, preferring the columnists’ ver- 
sion that the prince had picked up Cinderella on 
the Stork Club dance floor. 
ut there she was, mainly because the bride, 
B Kitty St. John, the most beautiful girl in 
New York, wanted to teach the groom, Red 
Jones, the recently returned Navy hero, a lesson. 
He needed a few lessons: John Edgar Livingston 
Jones was full of spunk, full of himself. And full 
of little tricks to make a girl squirm like a fish on 
a hook and moan with frustration. 

Kitty and Susan had made friends during the 
autumn of 1945, in the offices of the fashion 
magazine where they both worked, because 
Kitty was furious at Red and needed someone 
to talk to and Susan happened to be passing by. 

Ordinarily their paths would not have crossed. 
Kitty St. John was an assistant to Elena Wor- 
den, the fashion editor, a lady noted for hiring 
as apprentices pretty debutantes rather than 
ambitious and brainy college graduates. Susan 
Rose was the assistant literary editor, clearly 
brainy, plainly ambitious, most definitely not a 
debutante. ‘‘Loud” was the adjective most fre- 
quently applied to Susan Rose, though a few 
called her lovely. 

Susan Rose had wavy blue-black hair that glis- 
tened like dragonfly wings and cascaded over her 
shoulders. She had coffee ice cream skin and 
cheeks so unusually pink for that kind of olive 
complexion that everyone thought she wore 
rouge, and she stared at you with big hazel eyes; 
her lashes were so heavy everyone thought they 
were false. Her mouth was curious—attractively 
so—with a full lower lip and a thin upper. Her 
nose was slightly beaked and her figure was the 
sort that elicited whistles from all manner of 
men, and merciless comments from other women. 
Men and. women alike spoke of her appearance 
as Spanish, Italian, Egyptian, Mexican, Latin, 
everything except Jewish, which in fact she 
looked and was. Mrs. Worden pronounced judg- 
ment on Susan: “Overblown, overpainted, and 
overperfumed. Like the last rose of summer.” 

Known around the office respectively as The 
Last Word and The Last Rose, Elena and Susan 
detested each other. On that particular day 
Susan happened by the fashion department in 
search of a stray piece of copy, and came upon 
a glorious blonde, Miss Kitty St. John, sitting 
at her desk sobbing. Susan felt sorry for the 
latest bit of fluff reduced to tears by her boss’s 
notoriously sharp tongue and spoke to the girl. 

“It’s not her,” Kitty said. “I’ve got her num- 
ber. It’s this stupid boy. I don’t like him, but I’m 
crazy about him. You know what he did. . .?” 

Susan found herself listening. Before too long 
she had laughed the girl out of it, saying that all 
men were perfect bastards and what could you 
do? Later that week they had lunch, where they 
told each other rather personal things—as new 
acquaintances sometimes do in a certain mood— 
and became friends. sharing a mocking way of 
looking at life and a passionate concern with 
men. They would never get truly close, the debu- 
tante and the writer, the fashionable East Sider 
and the bright Jewish girl from Riverside Drive, 
but they liked each other. They were each other’s 
special, interesting friend. 

So what else should Kitty have done, when 
Red Jones said to her, after meeting Susan Rose 
one Friday evening at the Stork Club. “Where'd 
you dig that one up, princess?” What else but 
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is one of my bridesmaids!” There wasn’t a 
blessed thing Red or his mother, Mrs. Stuyve- 
sant Jones, the super-dreadnought of New York 
society, or Kitty’s mother, Mrs. Purvis St. John, 
could do except deplore this new age in which 
a well-brought-up girl like Kitty St. John could 
take up at work with a person like Susan Rose. 


The Stork Club had been jammed, the col- 
umnists on the prowl. In the Cub Room, the inner 
sanctum, movie stars and theater people sat 
around gossiping, while out front college boys 
and debutantes and out-of-town suckers danced 
te the clattering South American band. Among 
the dancers was Susan Rose, there, as she often 
was that winter, with Bill Wolfe, a clever young 
Time writer with lank black hair and circles 
under his eyes who wanted to marry her. 

They had come out of the Cub Room where 
they always sat and were moving expertly 
around the floor, knowing they danced better 
than anyone else there. She smiled at Bill. A 
smile with a mysterious green light in it. Go. 

Then she saw the others come in. 

She saw a whole group of them in evening 
clothes, those glittering girls just grown up and 
those brassy boys just back from the war that 
Elena Worden was forever photographing and 
writing about. “The Squad,” the fashion arbiter 
called them. Long before they became the jet 
set or the Browne set or the Beautiful People. 
They were dazzling and young, always the first 
at a new place, first with the new fad. They had 









he witty Susan 

first spotted 

the wealthy Michael 
as he stood there 
holding someone else’s 
wedding ring. 


pedigreed names and unlimited money and spent 
conspicuously without regard to taste or appear- 
ances. They were partygoers and brawlers whose 
stupendous good looks and monumental bad be- 
havior dazzled and terrified everyone. Laughing, 
waving, stopping to say hello, they moved con- 
spicuously to the special tables that had just been 
set up for them on the dance floor. 

At their center, flame to the lunar moths, 
moved Kitty St. John, with floating yellow hair 
and turquoise eyes and a ruby-lipped smile. 
Holding Kitty’s arm was a tall boy with short- 
cropped red hair, a captivating jack-o’-lantern 
grin, a strut like a gob dancer in a wartime 
musical: her fiancé, the devastating Mr. Jones. 

Susan Rose hated them all, scorned and 
mocked them in her heart. Yet, watching them, 
she suddenly and ignobly wished she were part 
of them, because they seemed to be having so 
much fun, because they seemed to know a secret 
or own a key to the pleasures of the earth. From 
the dance floor Susan waved to Kitty. 

Presently the two girls and their captive men 
stood at the edge of the floor, an awkward four- 
some making awkward conversation. Susan told 
Kitty a scrap of gossip she knew would amuse 
her, but Red Jones didn’t laugh. “Come join us,” 
Kitty said. “I want you to meet everyone.” 

“You know Lily and Luis and the Taylors are 
coming, too,” Red said glumly to Kitty. “It’s 
going to be sardines.” 

“Pooh.” Kitty made a little moue. 

“Some other time,” said Susan. 

They returned to the Cub Room, which now 
seemed to Susan dull and middle-aged. “Will 
you stop that,” she said suddenly, loudly, to Bill 
Wolfe who was chewing on a wooden match. 

“Don’t take it out on me, kid,” he said. 


A few days later, Kitty told Susan she was 


1973 by Mary Ellin Barrett. From the novel ‘‘An Accident of Love’’ by Mary Ellin Barrett, soon to be published by E. P. Dutton & Co., Inc. 


euite tO D€ Married in May and asked her to 

a bridesmaid. Knowing the nature of her frier 
remembering the look on her fiancé’s face, Sus: 
sensed the origin of the invitation and cou 
imagine the exchange between the lovers 
clearly as if she had heard it. But it didn’t me 
ter. She was suddenly tired of nervous jo 
nalists like Bill Wolfe who thought they own 
her; of herself, Susan Rose, born Susannz 
Rosoff, scholarship girl, clever editor, writer 
precocious stories for Mademoiselle and Bazaa 
She wanted a look at Kitty’s world, even if t 
groom did seem like a jerk. 

As it turned out there were no bridesmaids 
the St. John-Jones wedding, which made a stra 
ger’s presence even more conspicuous. The we 
ding was small and simple, taking place, bo 
ceremony and reception, at the St. John hous 
on Ninetieth Street. Just forty people in 
bricked-in city garden blooming with magnoli¢ 
and tulips, the immediate families and tb 
bride and groom’s closest friends. 

All the elaborate plans had been canceled sinc 
six weeks earlier Purvis St. John had bee 
killed, tragically, in a riding accident. Glor 
St. John was in mourning and so there was 
question, under the circumstances, of a big wec 
ding. 

“So very pleased to meet you,” Gloria said t 
Susan Rose, greeting her at the door. “Kitty 
often spoken about you.” Gloria switched on 
smile of approximately 40 watts. She led Susa 
toward a group of guests in the garden. 

Susan saw Mike Browne first standing besic 
Red Jones, holding the ring. Much later he tol 
her that he had first caught a flash of her stanc 
ing among the other guests as he walked wit 
the groom to the far end of the garden wher 
the minister stood. 

During the service, he said, he had wanted 
turn and take a good lock, but he stood stiff 
at attention, eyes forward. After four years i 
the army he had been away too long from suc 
occasions and was afraid that if he moved h 
would do something wrong, drop the ring o 
sneeze or laugh. No such thing happened. Joh 
Edgar Livingston Jones and Katherine Alic 
St. John duly became man and wife. 

Then they were kissing and hugging every 
one: Mrs. St. John; Kitty’s cousin Jay Law 
rence, Red’s parents, a Myrna Loy mother, < 
Thomas Dewey father; Red’s little sister Nata 
lie, a pudgy seven-year-old with straw hair anc 
glasses. Everyone was joking, teasing, kissing 
blowing smoke, waving glasses of champagne 
and somewhere in that kissing and waving, Mike 
Browne bumped into Susan Rose and spilled his 
champagne down the front of her dress. 

“Hey,” he said, “you should look where you’re 
going.” 

“T should look where I’m going?” 

“Yeah, well, it’s hard to see where you’re 
going some days.” 

“I beg your pardon,” she said, deciding he was 
crazy but grateful to be spoken to by anyone 

“You looked the way I feel. As if you wanted 
out of here.” 

“It’s just that I don’t know anyone.” 

“Oh Lord, I am sorry, really.” 

“That’s all right,” she said. “It’ll dry.” 

“How about some salt?” he said. 

“That’s for red wine.” 

“Well, sugar? Sugar would help all the way 
around.” i 

“Honestly. Listen, what’s your name?” 

“Mike Browne.” The eyes were amused, un- 
embarrassed, and they were, despite being 
bloodshot, the bluest eyes she’d ever seen. 

“T’m Susan Rose.” 

“Whose friend are you?” he asked. 

“The bride’s,” Kitty said, coming up to them. 
“This is Susan Rose,” which didn’t mean a thin g 
to Mike Browne. 3 

Except for those half-buried hungover eyes, 
he was without question the best-looking you 
man Susan had ever seen—spectacularly han d- 
some in an old-fashioned way. He had thick dark 
brown hair with one lock flopping over his fore- 
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BACARDI dark rum. Amber color. 
Slightly more pronounced in 
flavor. Smooth and mellow. So it's 
great for rum & colas, eggnog, hot 
rum drinks or a mixer like ginger 
ale. You can also use Bacardi dark 
like whiskey in Manhattans, 


\CARDI light rum. lts subtle 

vor and smoothness make it 
rtect for Daiquiris and Bacardi 
cktails or a light mixer like 

nic. You can also use Bacardi 

ht like gin or vodka in a Martini, 
Fewdriver, Collins, Bloody 

ary or Gimlet. 


Sours, soda, water or on the rocks. — 


BACARDI 151. A high-proof rum 
for gourmet cooking, spectacular 
flaming dishes and exotic drinks 
like the Mai-Tai. 


ANEJO... The world's smoothest 
liquor? Quite possibly. Delicately 
aged, Afiejorum is light, dry and 
very smooth. So use it like a fine 
Canadian or Scotch in soda, 
water, Sours or on the rocks. Or 
sip it ike fine cognac or brandy. 
(Pronounce it ahn-YAY-ho.) 
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Which Bacardi for what? 
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head. He had a chiseled nose that fell straight 
from his smooth brow, a sullen sensuous mouth, 
a cleft chin, and eyebrows like dark wings: an 
altogether lordly looking specimen, old world, 
aristocratic, romantic. 

“You realize I’ve ruined you.”’ He was staring 
at the drying stain which had left a large and 
conspicuous ring covering the bosom of her 
dress. “Here,” he said, reaching over to Gloria 
St. John’s prize magnolia tree, plucking off a 
blossom, sticking the stem through a buttonhole. 
Where his fingers touched, it was as if she’d been 
singed by a hot iron. “There, that hides it a bit.” 
Where his eyes rested, it was as if she’d been hit 
by a ray of sun through a magnifying glass. 

“Look at Kitty. Look at how beautiful she is.” 

“Girls always are on their wedding day. So 
will you be. Or were you?” 

“T’m not married.” 

“Girls are always what on their wedding day ?” 
Pete Plainfield stopped to speak to Mike Browne. 
With Plainfield was a bony, windblown redhead, 
whom Susan recognized as Diana Weatherby, 
leader of the fashionable young marrieds. 

“Smashed,” said Diana, ‘‘and can you blame 
us? Think what we’re signing away.” They 
talked on a bit, as if Susan weren’t there, till 
Mike made the introductions. 

“Where’s Lily?’ Diana Weatherby 
Mike Browne. 

“How should I know where Lily is?” 

“T thought you knew her every move.” 

“Me and all New York.” 

“Yay, there she is,” Diana said, waving. ‘““Hey 
Lil, where have you been?” 

he girl came out of the house and waved 

back. Lily was a dish, poured into a tight, 

gaudy silk print, a dress that on anyone 

else would have been dismissed as cheap, On 
Susan Rose, say, such a dress would not do, 

Mike Browne made a small gesture in re- 
sponse to her wave, as if they needed no big 
hellos, but he made no move to leave Susan Rose. 

“Who are they?’ Susan asked. 

“Lily Welles and Di Weatherby. The ones 
we're all crazy about. The great girls.” 

“Hmmph .. .”’ Susan Rose made a small exact 
noise. 

Immediately after the cake-cutting and the 
singing and the toasts, when dancing had be- 
gun in the next room, Mike Browne disappeared 
and Susan was sure he had left. He was the 
sort, she sensed, who’d cut out fast. Still she 
wondered why he hadn’t at least said good-bye 
and felt so let down that she began to wonder 
when she could politely leave. The music seemed 
flat, so she went into the garden, where she 
found Mike playing catch with Natalie Jones, 
Red’s little sister. Susan watched them until the 
child noticed her and ran back into the house. 
“T didn’t mean to scare her away,” she said, “I 
thought you’d gone.” She sat down beside him 
on the bench and they talked for a while. As they 
talked, she had the curious sensation of having 
always known him, which of course was not at 
all curious; it was the first and most ordinary 
symptom of falling in love. 

“Susan,” he said, “is a lousy name for you.” 

““My real name is Susannah.” 

“That’s more like it. That goes with you.” 

1 always hated that name. It sounds so old- 
fashioned.” 

“Susannah makes me think of the one with 
the elders. Some gorgeous biblical broad with 
black hair and olive eyes. I’m going to christen 
you Susannah,” he said, flicking champagne on 
her hair. “Tell me some more about yourself. 
Where do you come from? What do you do? I 
want to know everything about you.” 

“Some other time.” 

“IT won’t beg you. You’ll tell me sooner or later 
more than I want to hear. Girls always do.” 

“Td rather hear about you,” she said. ‘Where 
were you in the war? What are your plans? 
What do you want now?” 

The last question seemed to annoy him. “To 
raise hell. Have the greatest time anybody ever 
had. How do I know what I’m going to do?” 


asked 
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“Ts your girl giving you a bad time?” 

“What girl?” 

“The sexy blonde. She has to be your girl.” 

“She’s everybody’s property. I don’t have a 
girl. You’ve still got a chance, Susannah.” 

“Do I? Wonderful! I can see you’re a real 
bargain.” 

“Oh, but I am,” he said. “‘Did you know I am 
very rich? Did you know I’m a catch?” 

“No,” she said, “I didn’t know it.” At that 
moment it clicked. The Brownes-with-an-e. 
Browne Center, Browne Pavilion, the Browne 
wing of the Metropolitan Museum. Browne Lake 
in the Adirondacks. Camp Browne, the famous 
family compound. But not till that moment. 
That was the truth. 

“Don’t you want to dance?” she asked, since 
he obviously wasn’t going to ask her. 

“I’m terrible.” 

“Tm note 

“You will be with me. But let’s give it a try.” 

The music had slowed to a waltz, the one 
they always play at weddings. Red and Kitty 
came onto the floor for a last dance before it 
was time for her to change her dress. Kitty’s 
brother Jay was with little Natalie Jones, push- 


usan said, 

“W hat is love?” 

Mike answered, 

“You'll never know 

until you’ve lost 
t.". They were 
prophetic words. 






ing her around the floor 
like a vacuum cleaner. Gus 
Gladstone was with Carol Plainfield, his eyes 
happily closed; Peter Plainfield was with the 
seductive Lily, eyes only half closed, not talk- 
ing, holding her close. 

All of these things Susan Rose, writer and 
reporter, observed. Then she stopped watching 
and was aware that Mike Browne could dance 
quite well when he chose. She was no longer a 
professional observer. She was a woman and a 
lean man’s body was next to hers, pressing, mak- 
ing its presence felt, and she responded, like 
cellophane on fire. “I know you, Susannah,” he 
said, “I know you from somewhere.” 

“That’s what I’ve been thinking about you, 
Captain. Were you really a captain?” 

“Yeah, I was a captain. If you'll have dinner 
with me tonight I’ll take you home and show you 
my ribbons.” 

“Gosh, I can’t. I have a date.” 

“Break it.” 

“I don’t do that. It’s not nice.” 

“Learn not to be nice. Nice people lose out on 
life. I have a date, too. It’s just a couple of phone 
calls.” 


After the last waltz they took the picture. The 
photographer lined up the young people. Two 
rows of smiling faces, like figures in a shooting 
gallery. 

“Good Lord, I think we’re thirteen,” 
groom, looking directly at Susan Rose. 

“No, we’re not,” said Susan, who, unlike Red 
Jones, could count. ‘Fourteen. Twice seven. 
The luckiest number.” 

“Zat so,” said the groom. 
know?” 

“Susan always knows,” said the bride. 

Everyone said it was the great wedding pic- 
ture of all time, a classic. If they had been thir- 
teen, would that have given the future a shape? 
Would that have explained what followed? 

The sunny day turned into a rosy evening 
and a velvet night and through the evening and 
the night and the next blazing yellow morning 
Mike Browne and Susan Rose fell in love. 
“Love!” said Mike’s cousin Tom. “She saw dol- 


said the 


“Well, whadya 
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do with ae Susan said. What is lo 
When she asked Mike, he answered, “You 
never know till you’ve lost it.” 


A Gibson,” he said presently to the waiters 









































a cavernous hotel cocktail lounge whel 
they eventually sat down. “Very dr 
You?” 

“A ginger ale. I try not to drink too much 

“Tell me something,” he said. “How old 
you?” 

“Why?” 

“Just wondered.” 

“Old.” 

“Like how old?” he persisted. “I’m crazy abo 
older women.” 

“Like old.” She hesitated. But the lie wouldn’ 
come, “‘Like twenty-eight. Almost twenty-nini 
Almost thirty.” 

“You don’t look twenty-eight. You could lie 

“T often do. Don’t you give me away.” Sh 
drew her breath, took the plunge. “How old a 
you, Mike?” 

“Not very.” 

“Like how much not very?” 

It was his turn to hesitate. 
three.” 

“My God, how could you be that young? Ho 
come you were a captain at twenty-three? Yo 
must have done something terrific . . . no ki¢ 
ding...” 

“Hey,” he said, taking her hand. “Hey, Mis 
Rose. Does it matter?” 

“No. I’m crazy about younger men.” Sh 
smiled. The sweet half-moon smile. Go. 

“Tell me before I make a fool of myself,” Mik 
Browne said, “is there a guy? Am I wasting m 
time?” 

“No,” she answered, because at the momen 
instantly and forever more, there was no one ex 
cept him. 


“Like twent 


Memory. Horrible memory. Cruel exact pre 
cise memory. Two people beginning. What els 
in the world can match it? 

“T don’t want another drink,” she said. “ 
want dinner. I’m starved.” None of the regula’ 
places seemed to suit her. 

“God, you’re difficult,” he said. “‘All right 
where do you want to go? The Colony ?” 

“That’s not a bad idea. I think that’s a gree 
idea.” 

He laughed. She liked his laugh. 

“What’s the matter, aren’t I dressy enough’ 
Am I that wrong?” 

“Oh, yes,” he answered to all questions. 

Later they would go to out-of-the-way places 
hide from the world. That night in the white a 
gold gleam of the Colony, sanctuary of the ri 
and famous, with waiters hovering and peop] 
from other tables nodding and waving to Mi 
Browne and staring at Susan Rose, they courte 
as frankly and swiftly as those birds who dane 
and ruffle feathers. So in conversation the 
danced before each other, telling light tales o 
their lives. 

ou asked me this afternoon what I wanted,’ 

y he said. ‘‘Twenty-four hours ago I didn’t 

have a clue. Now I know. I want you. Can ] 
have you?” She looked at him and saw how young 
he was, how spoiled. Sitting in this particulal 
restaurant she thought about all the things peo 
ple later accused her of thinking about, of mone} 
and soft living and open doors and power. Sh 
saw a game she might win, felt her heart lea] a 
like a salmon. 

“Maybe,” she said. { 

“You going to give me a nightcap?” he asked, 
standing in her doorway as she fished for her} 
key, flashing his sweet wise-guy grin. 

“You know something, Michael Richards 
Browne?” she said, ‘‘you’ve got a real mick 
smile. Good night, Mick.” 

He took the key from her and kissed her very 
gently. Shy little kisses, like a sixteen-year-ol 
who hasn’t known a lot of girls, shaking hi 
head, rubbing his nose against hers, and he 
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heart pounded stupidly. She couldn’t believe the 
way it pounded for such silly kisses. “I like you,’ 
he said. “I like you a lot.” “I like you,” she said. 
Then he really began kissing her, not gently at 
all, and she saw he was no novice but a veteran 
of many campaigns, an expert who was used to 
getting his way with women. 

“Hey, Mick, take it easy,” she said. Instantly, 
just kissing, she wanted him, just as instantly, 
dancing, she’d wanted him. For a minute she 
couldn’t remember why she shouldn’t have him 
right now. Then she remembered. “Really, good 
night.” It seemed silly, but there was a specific 
and inflexible timing to these affairs, rules to be 
followed if she was going to play this game to 
win. 

“Oh, damnation with all that,’ he said, read- 
ing her mind. “To hell with schedules.” 

“O.K.,” she said. 


“You all right?” 

“Mmmm.” 

“Can I turn on the light?” 

“No. ” 

“Hey, Susannah, where are you going? 

“To get some milk.” 

“Milk! I guess you don’t have a beer? 

“Sure I have a beer. What do you think I wash 
my hair in?” 

“Look at me. I think we’ve started something.” 

“T think we’ve started something, too.” 

“You are so beautiful. So... slick. How many 
years can you keep a figure like this, Slick?” 

“What a funny question, Mick. I don’t know. 
Why?” 

“Just wondered, Slick.” 

(All lovers have nicknames, silly private bed- 
room names. Theirs were Mick and Slick.) 

“Who’s that?” he asked, looking at the photo- 
graph by her bed. 

“My mother.” Don’t make a crack, she thought, 
don’t say the wrong thing, please. “She must have 
been lovely,” he said. ‘‘Is she here in New York?” 

“*She’s dead.” 

“T’m sorry. Long ago?” 

“The summer I graduated from college. She 
lived long enough to see her scruffy little kid in 
a cap and gown, summa cum, Barnard college. 
She was a history teacher. I was her prize pupil.” 

“What about your father?” 

“T never knew him. He disappeared when I 
was four years old. He was some kind of failed 
musician. One winter morning he took off for 
the West Coast to look for greener fields and 
never came back. My mother finally established 
that he died somewhere in California.” 

“That’s rough,” he said. “Really rough.” Then 
he grinned. “But you’re the answer to a young 
man’s prayer. An orphan.” 

It was awful, but she knew what he meant. 

“Go to sleep, Orphan,” he said, switching off 
the light. 

“T’ll try. Goodnight, Mick.” First of how many 
goodnights, how many thousands of nights, good 
and bad? 


” 
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The smell of coffee woke her. Sun filtered in 
from every direction through the blinds. “Mike,” 
she called, “hey, Mike...” 


he went into the living room where she 
S found him dressed, drinking coffee, a stack 
of Sunday papers beside him. ‘Hello, dar- 
ling,” he said, standing up, smiling at her. What 
a great way to wake up, to be smiled at by Mike 
Browne and have him open his arms to you. 
“You look sleepy,” he said. 
“And you’re so awake. 
“Late. Ten-thirty, 


+99) 


What time is it 
darling.” She liked that 


“darling.” A meaningless word in most men’s 
mouths; in his a resonance, a gift. 

“Ten-thirty! It’s Sunday. Let’s go back to 
bed.” 

“Can’t. Gotta get going.” 

“Why?” 

“Because it’s Sunday and at noon J have to be 


out on Long Island for lunch with the family.” 
The sun was gone, the day wa: 
umental hangover had arrived. 


the mon- 
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Si thought <..7.7 

“You thought what?” 

“Nothing.” 

“Did you want me to spend the day with you?” 

“No. Of course I didn’t. I just didn’t think 
you’d have to rush like this . . . yes, of course I 
wanted to spend the day with you. I hate comings 
and goings. Deadlines. Curfews.” 

“Want to come with me?” 
“You’re not serious.” 

“Of course I am. You want to come? I’d love 
you to come. I don’t want to leave you, either. 
It’s just another one of those phone calls.” 

She was a city rat. The country made her 
nervous, and the part of Long Island that he 
headed for that Sunday made her the most ner- 
vous of all. Just driving through it with Bill 
Wolfe on the way to Westhampton where they 
sometimes went for weekends (beach didn’t 
count as country), she felt uneasy. Once in 
search of a restaurant they had explored a bit 
off the main highway. Beyond country lanes 
stretched an impenetrable leafy countryside, 
presenting no vistas or open spaces, only threat- 
ening allées of trees, high walls, ten-foot iron 
fences, and gates guarded by crenellated stone 
houses, miniatures of the castles and chateaus 
and palaces and manors that were hidden deep 
within. 

The gravel road rose steeply and wound 
through woods for several minutes. Then the 
road came out of the woods, into air, light, lawn, 
straightening itself, cutting across green velvet 













ou asked 
me this 
afternoon 
what I wanted,” 
he said. ““Twenty- 
four hours ago, I 
didn’t know. Now 

I know. I want you.” 


grass to a straight, wide brick house painted 
white with sky-blue shutters; a hilltop house that 
seemed to float on the grass, the Browne’s fa- 
mous “Cherryhill.” 

Entering the great house that day was terri- 
fying and Susan wanted to bolt, to go back where 
she belonged. Cherryhill smelled of old money, 
old power, held on to for generations. 

“Hey, darling,’ Mike said, as the maid took 
her coat and the butler their orders for drinks, 
“they won’t bite. I’m crazy about you, darling,” 
he said. “I woke up this morning and looked at 
you and decided I was crazy about you. So you’d 
better get used to this place. Come on.” 

“We’re out here,” a voice called. 

Brilliant sun flooded a mossy brick terrace 
crowded with people and ironwork furniture, a 
place treacherous as quicksand for an outsider. 
A woman in soft gray tweed with gray hair de- 
tached herself and came toward the latecomers. 
The face of the woman was not soft. Her skin 
was weathered, her features knife sharp, her 


eyes an intense blue: the mother, unmistakably, 
of the son. 
“Darling,” she said to him, “‘always the last, 


but never mind, time for one drink.” 

“My mother, Susannah Rose,” he said. 

Susan didn’t contradict him. She allowed him 
right then to take over her name, her person, put 
her future in his hands. 

“So glad you could come, Miss Rose,” said Vio- 
let Browne. “Michael Dick never gives anyone 
much notice or I would have telephoned you.” 

They were almost all Brownes. The clan, Violet 
said, and how nice to have someone break it up. 
There were his Uncle Eustis and his Aunt Laura, 


his Uncle James and his Aunt Grace King, his - 


older sister Priscilla, known as Puss, and Puss’s 
husband, George Chase, and Puss’s best friend, 
Diana Weatherby, whose husband Jack was play- 
ing in a golf tournament. 





You must lew in eee suits ee 
Violet Browne made it easy at first, 1 
small jokes about her son, telling stories on hi 
commenting on the day, the view, the floweri 
foliage. Then, putting the stranger beside k 
on the terrace ledge, she began the process knov 
as “placing,” which was not quite so easy. 
“You aren’t related to the Baltimore Rose 
are you?” 
“No. I’m from New York.” 
The voice puzzled Violet, you could see the 
Susannah spoke in her softest, breathiest accer 
the one she had copied from certain women a 
the magazine staff, but through the pastel was 
broke the cement hardness of her real accen 
rockbound, fighting New York alley cat. 
“Or those Hudson River Roses?” 
“No. My Rose is made up. When I sold my fi 
story someone convinced me that Susan Rose w: 
a good pen name.” 
“Well, that’s fascinating,” Violet said. “You’r 
Kitty St. John’s friend from the magazin 
Imagine my idiot son bringing home a brilliar 
girl. Yes, I have heard about you. Ah, I see Had 
ley... .”’ The butler was at the door. “Lunch ev 
erybody, come on. We’ll talk more later. I’m fas 
cinated,” Violet said. ‘Really, Michael Dick, yo 
might have given me a clue.” 
From the dining room you could see enchante 
trees, tender green lawn, and, beyond, rollin 
pastureland flanked by woods, and a spot of bl 
water. Susannah thought it the prettiest, mos 
peaceful view she had ever seen. 
Even the conversation was something to b 
enjoyed, once she caught the rhythm. Placed be 
tween Mike and his Uncle James, she fell imme 
diately into easy talk with that old boy, who ha 
manners and a twinkle. 
“I can talk to you,” Jimmy Browne said, 
many men would say to her subsequently. 
She basked in his admiration, in the enjoy 
ment of making a conquest, preening herself 
bit, aware that Mike was looking sideways at he 
His looks mixed approval with surprise. 
Tit, the end of the meal Jimmy said te 











































Mike, “You must bring this charmin 
young lady to see us. We’ve been havin’ th 

best time. You goin’ to be around, boy?” 
Shrug. Con man grin. “I’m going to Camgx 
Browne for a while. Then to California. ee 
South. How about joining me?” 
“T’m grounded. The old ticker’s been actin’ up,’ 
said Jimmy Browne. “Maybe when you get the 
wanderlust out of your system you’ll come see mé 
downtown. We could use some young blood.” é 
Afterward they went back to the terrace. The 
talked about books. “My son reads only for infor- : 
mation,” Violet said. “Well, you know my son.” 
She hesitated. ‘“Perhaps you’ll have an influence 
on him. You seem a very directed girl. He is some- 
what without direction at the moment, which is 
not unusual among these boys just home from 
the war, but with him it seems to go deeper.” 
She was easy, confiding, almost cozy that day.} 
But then she knew her son, or thought she did. 
Her son liked to surprise her, and she liked to 
surprise her son. “I’ve enjoyed talking to Susan- 
nah so much,” she said, walking them to the car. 
“T hope you bring her again.” 


“Well, darling, I’d say you made a big hit,” h 
said. 

“Well, darling,” she replied, “I’d say yout 
mother took the wind out of your sails.” She wa 
suddenly and unaccountably angry, now that} 
she’d gone through the wickets, passed a fev 
tests. “You were playing a little game, werent 
you, bringing me out here today?” 

“She enjoys a good fight. No one enjoys a fight 
better than my mother. But then again, some 
times she likes to turn the other cheek.” 

“Ts that a crack?” 

“No, just an observation. Speaking of cracks 
what do you mean, I was playing a little game? 

“Bringing a girl you picked up at a wed 
ding and spent the night with to (continued 
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The aes Abtrh Bra. 


.. Itcanimprove the shape of anyone 
from 32B to 42DD. 


There’s nothing like a wire bra to get a look that’s 
close toideal. High, firm, perfectly developed. Beau- 
tifully proportioned. 

One girl in a thousand is perfect. But now you 
have our Ah-h Bra: a wire bra that’s different. It 
gives support and separation in comfort. There’s 
no bulky framework to embarrass or burden you. 

Our wire is flat, not round. It lies flat to your 
body. We put it in a soft channel of double-layered 
fabric, so it’s guaranteed* not to poke through. 

Our strap is unique. The stretch part is woven 
to the nonstretch in one smooth piece. You get the 
release you need for comfort without feeling or 
seeing a bump. 

Next to your skin you feel a blanket of soft- 
ness, our own Wonder-Fil lining. The boning at 
the sides is thin, flexible. The fit is smooth, not rigid. 





The center section gives, for easy breathing. 
And the top of the cup is elasticized at the side, to 
adapt to your fullness. 

A PERMA-PREST® fabric, it Keeps its shape 
through many washings. 

When you try on the Ah-h Bra, your expe- 
rience should indeed be: “Ah-h!” You’ll find sales- 
women in Sears Figure Shop trained to measure 
and fit you correctly. 

Let your body get used to the new feeling. 
Then look at your Ah-h Bra shape in our dressing 
room mirror. 

If you like what you see, the Ah-h Bra is right 
for you. Also available in tricot and lace longline. At 
most Sears, Roebuck and Co. larger stores, through 


the catalog or by telephone, if you 
Sears 


call Catalog Shopping Service. 
The Figure Shop. 


*We guarantee your Ah-h Bra underwire will stay in place for the life of the garment or return bra for free replacement. 


ACCIDENT OF LOVE continued 


your mother’s Sunday lunch. That’s 
the kind of thing that appeals to you?” 

“Sure it does. Doesn’t it appeal to 
you?” He was offering her a gift—a 
better gift than love—the knowledge 
that life is a game, but not a little one 
—a great big one—and he would teach 
her how to play. 

ees 

“Then don’t get edgy with me, you,” 
he said, pulling up to the gate. “I’ve 
picked up a lot of girls, but I never 
bring them home to Sunday lunch. 
Take the wheel a minute while I get 
the gate. And watch the brake.” 

“I don’t drive. What do I do?” 

“Don’t drive? You are a guttersnipe 
Get the gate then.” 

It was big and heavy with three in- 
tricately tangled golden initials at the 
center of each side and golden finials 
on the vertical bars. She stood aside 
as he drove through. 

“T’'ll have to teach you to drive,” he 
said. “You ski? Play tennis? Ever 
climbed a mountain?” 

“No,” beginning to laugh. 

“Tll have to teach you all those 
things, beach bum. You are a beach 
bum, aren’t you?” 

“You've got it! And what will I teach 
you?” 

He frowned. It hadn’t occurred to 
him, that she might teach him some- 
thing. ““To be kind,” he said 

“The girls I like have always been 
forbidden,” he went on, “In the sum- 
mer I always liked a town girl, never 
the ones I was supposed to like.” 

“Listen, Mick, what are you trying 
to say?” 

“I’m trying to say that after years 
of messing around with one girl after 
another, there you were, a guest at my 
friend’s wedding, all these other girls 
wrapped into one, but not forbidden. 
A classy dame. A friend of the bride's. 
It was like a damn miracle.” 

“T couldn’t be more forbidden. And 
you know it.” 

“T know it. And I love it. You going 
to be my girl?” 

“T guess so.” 

“No one else’s?” 

“No.” 

“I’m very jealous.” 

“So am I.” 


At Del Pezzo’s, the lusty old Italian 
restaurant, Susan was having lunch 
with Bill Wolfe, who was still under 
the impression she was his colleague 
and sometime property. Anesthetized 
by half a bottle of Soave Bolla, she 
performed the operation. 

“Bill?” 

“You aren’t eating a thing.” 

“Tm not hungry.” 

“Have I told you what a pretty girl 
you are?” 

“Bill, I can’t see you any more.” 

“I know. You’re feeling guilty again. 
Don’t. You’ve been absolutely fair. 
You’ve told me you don’t love me 
When I want to move on, I will. Be- 
lieve me. Meantime 

“Bill!” 

“You're not ruining my life, kid.” 

“Bill, damn it, you make it hard. 
See, I've met someone.” 

“As of when? A week ago 
met someone.” 


ou hadn’t 


“A week ago was a week ago.” 
“What did you do—lose your head 
at that fancy wedding?” 
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“Don’t talk like that. This is dif- 
ferent.” 

“We're all different, Susan. So tell 
me about this one. Dces he have a 
name?” 

“Mike Browne, with an e.” 

“Mike Browne. That sure is a big 
jump up from Bill Wolfe. I inter- 
viewed some Browne, the one who col- 
lects all the Impressionists.” 

“His Uncle Eustis.” 

“You've met the family already!” 

“As a matter of fact, I have.” 

“You haven’t wasted any time. But 
then. as I remember you didn’t waste 
much time with me, either. My dear 
mother and my dear aunt in Forest 
Hills cften ask why I don’t bring you 
cut any more. And who was it you 
ditched for me? Oh yes, that photog- 
rapher. I know his brother. His brother 
still talks about you a lot. I guess Bill 
Wolfe, the war correspondent, was a 
step up from him, but who’s going to 
be a step up from Mike Brewne? Those 
pecple own half of New York.” 

“Stop it. You don’t understand one 
thing about me. I like him. Really like 
him.” 

“Brother! Give me my violin.” 

“T liked him from the first minute I 
laid eyes on him. I didn’t even know 
who he was. It’s never happened to 
me like this before.” 

“You're full of baloney, Susan, And 
you have a very short memory! Be- 
sides, he'll never marry you.” 

“Who's talking about marriage? 
We've just met. He’s just out of the 
army. He’s younger than I am.” 

“Still, that must be what you have 
in mind, because you're a smart girl, 
but I tell you he'll never do it. Every 
now and then one of them will marry 
a show girl or a movie star, or even a 
gorgeous cigarette girl. Someone who 
makes people’s heads turn when she 
walks into a room. But Susan Pose, a 
bright, glib Riverside Drive kid on the 
make? Forget it.” 

“IT can make people’s heads turn.” 

“Minor league, baby. You are very 
minor league as a head turner.” 


Fo three weeks Mike and Susannah 
had fought and loved and chased each 
other and invaded each other's terri- 
tory. They had been on a great spree 
and the whole town was talking about 
them. When they walked into a restau- 
rant people stared and whispered and 
Brownes everywhere had fits. 








“fs !he one! The third from the right!” 


But cne Saturday morning the pace 
had caught up with her. “Why go any- 
where?” she asked, yawning, feeling 
the laziness that sets in with summer; 
also feeling pressured, since he had 
said that in another two weeks he’d be 
gone, and what would she have as a 
scuvenir? No simple ten-carat solitaire 
te prove she was his, to hold the option, 
so to speak, for his return. 

“Mick, do you know I adore you?” 

“What’s your preblem?” he said. 
“What makes you so nice this morn- 
ing? Come on, get up! I thought we’d 
get married today. I thought we’d drive 
to Elkton, Maryland and get married.” 

“Married?” The prize, the jackpot, 
the gold ring, so easily achieved, with- 
out all the desperate games and tricks 
she’d planned. 

“Yeah, why not? Wouldn’t you like 
me to make an honest woman of you?” 

“T am an honest woman.” 

“You know what I mean.” 

“Yes, I'd like to marry you, I'd like 
that very much.” She was too moved 
for a minute to look at him, afraid if 
he saw the awful needfulness of her 
he'd take the offer back, because he 
didn’t like her weak or needful. 

“Only.” she said, when she could 
speak steadily, “I don’t want to go to 
Elkton, Maryland.” 

“No? What did you have in mind?” 

“TI want to be married properly.” 

“And how would that be? You want 
to give yourself a wedding, Orphan, 
give yourself away?” 

“IT have someone to give me away. 
My uncle in Miami.” 

“You want to be married in Miami?” 

“No, stupid. I just mean I have 
someone to hand me over to you. I 
want to be married at Cherryhill. In 
your mother’s garden.” 

“You have to be joking.” 

“I'm not joking.” 

“IT don’t think you quite get the pic- 
ture of my mother, Susannah. I re- 
cently spent a day in her august pres- 
ence, summoned no less, so she could 
tell me some things. Let’s say she does 
not approve of you and me.” 

“That's to be expected. But you can 
charm your mother into doing any- 
thing you want.” 

“I’m not interested in charming dif- 
ficult women.” 

“What can she do? Can she do any- 
thing about your money?” 

“She can’t do anything. She can 
make me feel guilty. I don’t like to be 
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“Don’t ask her. Tell her. Say |! 
my, I’m going to marry Susa 
Since Susannah has no home, 
to be married quietly in my 
You’re the man, remember?” 

“Look here, it’s my mother. 
you don’t have a mother, which z 
often said is one of your major a 
tions, lay off. Susannah.” 

“O.K., wise guy. But please 
Susan—my name.” 

“Come on, darling,” he said 
gently, “dcn’t spoil things. Let 
And then, what’s done is done, an 
lieve me she is great about the 
complished fact. She’ll sell you 
whcle world.” 

“Gee! Wonderful!” 

“You know that I...” 

“I’m beginning to know exactly 
you mean. I don’t think I wa 
marry you. But if I did, if I was 
crazy, I'd want to do it right. Elo 
is a fake.” 

She told him how she felt about 
riage. She told him how she felt a 
herself. He saw she expected te 
taken seriously in a way he was 
capable of taking her. He saw 
wanted to be esteemed in a way he 
incapable cf esteeming her, of este 
ing anyone different from himself} _ 
saw she considered herself his ec 

Angry and confused, Mike _ be 
quoting to her the things that \ 
being said, by his mother, his un: 
his friends, things concerning her 
ligion, her appearance, her origins, 
age, her speaking voice, her manne} 
dress: things concerning their unk 
children, concerning her behavior 
morals. 

And presently she told him to 
out. Leave. 

After the door had slammed 
she’d watched him walk down 
street and disappear around the c 
ner, for the first time she po 
herself a drink at ten in the mo 
Then she called her friend, K 
Bellow, the Life photographer, 
arranged to leave town within an he 
She caught the early afternoon fe 
for Fire Island. And for the first ti 
she skipped work for three days, p 
ing sick, keeping her hand off the 
phone, gambling on the fact that 
Browne would be trying to find her. 



























D eeply tanned, flushed, — sligh 
frantic herself, she walked into her 
ing room and found him lying on 1 
sofa, reading an old news magaz 
On a table stood an enormous vase 
American beauty roses, four dozen 
least. She glanced at the card: “ 
Susan Rose from Mick Browne: 
never know till you’ve lost it.” 
“Lost what,” she said, “your lunch 
“What took you so long?” 
“You are a bastard,” she said soft! 
“T know,” he said, also softly. “ 
like that. If I was any other way you 
be bored.” His arms opened. She didi 
go into them. Just stood, looking do 
at him solemnly. 
“T suppese you want me to say lL 
sorry,” he said. 
“Something like that.” 
“Will you forgive me for those ro 
ten things I said?” 
“Yes,” she said. = 
Then he stood up and took her in 
his arms and her give-away hea 
hammered wildly. She was alme 
(continued on page 1: 
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Motorcycles are a thing with Karen and Carl. 
He does a great quiche lorraine. 
She's into Yoga. He makes their jewelry. 


She made these clothes. 


Whatever Karen and Car! do, you can be sure theyre expressing 
themselves. Together and singly. Take their clothes. It’s Karen’s 
very own form of self-expression, but they were created by her 
with their individual personalities in mind. Nice to know our 
threads, zippers and tapes had something to do with it. Look for 
them at notion counters and fine stores everywhere. 


ee rod 
CES COATS & CLARK 
The leaders in sewing notions for over 160 years. 
Who could possibly know more about sewing? 
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Chances are, his kids u ea fluoride than the same toothpaste without fluoride. get regular dental checkups. And 
toothpaste [il - Crest It makes sense... Dentists also know the fluoride in they're probably pretty careful about the 
Crest has fluoride. And over 20 clinical Crest combines with the tooth enamel treats they eat. So, don’t your kids’ 
studies have proven that Crest reduces _ to make it more resistant to decay. teeth deserve Crest? After all, fighting 
Cavities an average of 29% better Needless to say, your dentist's kids cavities is the whole idea behind Crest. 

Saez] “Crest has been sI x M entive dentifrice that be of significant value when used in a conscientiously applied program of oral hygiene and regular professional care.” 





Council on Dental T 
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WATERGATE 





Frances Liddy with her five 

children. From left: sons Raymond, 9, 
Tom, 11, and James, 12; daughters 
Grace, 13, and Sandy, 14. The family 
lives in a suburb of Washington (where 
Liddy is incarcerated in the District 
of Columbia jail). Mrs. Liddy is a 


schoolteacher. Ken Regan—Camera 5 


BY MRS. G. GORDON LIDDY with Maxine Cheshire 


Imprisoned former White House aide G. Gordon Liddy is 
far, he has remained tantalizingly silent, refusing to ¢ xplain or justify his actions 
Journal exclusive, bis wife Frances breaks her silence to tell what living with the scandal has been like for her and her family 


arly this summer, after the Senate's Wa- 
tergate hearings began on television, I 
went into a shoe-repair shop and realized 
for the first time that my husband’s name 
had become a household word. The clerk took the 
pair of shoes I handed across the counter and asked 
what name he should put on the claim check. 

“Liddy,” I replied. 

“That's some name to have these days, lady,” 
he said. 

“Yes,~I know,” I told him politely. ‘And 
those are Ais shoes you're repairing.” 

I thought a lot about G. Gordon Liddy’s shoes 
in the days following that incident. 

Gordon is a lawyer. So was my father, who 
died of cancer the spring I was 18. I did not 
realize that my father was dying until he came 
home one day from shopping, wearing a very 
cheap pair of new shoes. He believed in quality, 
but he had been ill a long time. He never said a 
word about his condition worsening, but I knew 
from looking at those shoes that he did not expect 
to live long enough to get any real wear out of 
them. 

That is the kind of father I had—and that is 
the kind of man I chose to marry. 

To me, and to our five children, Gordon is a 
hero. As badly as we want him home with us, we 
would have felt he was a coward if he had acted 
any less resolutely than he has. 

I don’t know if he ever intends to try to ex- 
plain himself, even when he gets out of prison. 
But I do know that he feels he is serving his 
country by sitting in jail and saying nothing. He 
has compared himself to a captured soldier who 
gives only his name, rank, and serial number. 

As the Watergate probe has widened over the 
past year and a half, I have become conscious of 
the fact that I know so few of the people in- 
volved. 


E. Howard Hunt and his late wife were the 
only ones we ever saw socially. We would go 
there for dinner and the men would sit around 
talking for hours. Hunt, a former CIA agent who 
had written some 40 adventure novels, seemed to 
find Gordon fascinating. I wonder now if Hunt, 
consciously or unconsciously, was intending to 
make Gordon a character in a future book. 

I remember one story that amused Hunt. Gor- 
don had led a narcotics raid on Dr. Timothy 
Leary’s house. The air was so full of marijuana 
smoke that the family’s dog was out cold. When 
Gordon burst into the living room, the pooch was 
lying on his back, all four paws rigid in the air. 

Gordon has a marvelous sense of humor. Once, 
when anti-war protesters were marching on the 
Washington Monument grounds with lighted can- 
dles, he waded into their midst, took out a cigar, 
and used one of their candles to light it. They 
were too startled to take offense, and he strode 
off, puffing away, with a satisfied grin on his face. 

I don’t understand the whole Watergate mess 
any more than other people do. I still haven't 
separated the good guys from the bad guys. I 
only know that my husband is a man of great 
integrity and personal honesty. Until he came to 
Washington in 1969 as a Nixon Administration 
appointee, his whole career had been in law en- 
forcement. Then he found himself convicted of 
committing a crime. 

I can’t see why people have a hard time under- 
standing what motivates a man like Gordon to 
take all he has and keep quiet. He is simply fol- 
lowing his own code. I don’t sit in judgment on 
the other men who took a different course of ac- 
tion and chose to talk, in desperate attempts to 
stay out of jail themselves. Few men have the 
kind of strength my husband has, and, unlike so 
many who have appeared on television at the Wa- 
tergate hearings, Gordon is at peace with himself. 


or to save himself by implicating others. Nou 





the mystery man of the 1972 Watergate affair. Thus 


howeve MW trl 


A lot of people remain convinced that Gordon 
is being paid not to talk. Sometimes the figure 
mentioned is as high as $1 million. Recently, when 
I visited Gordon in the District of Columbia jail, 
he told me that some of his guards had circulated 
a rumor that he has $100,000 buried in a shoe 
box in Virginia. That’s really funny when you 
consider that I keep buying tickets for Maryland's 
legalized lottery, hoping to win because I need 
the money so badly. 

To understand why, you have to know Gor- 
don. To him, life is what you can do. He has al- 
ways been indifferent about money. As a result, 
money seems always to have been a problem for us. 

Gordon was in the middle of his FBI training 
when we were married in 1957. For five years he 
had a rewarding career and a rapid rise, with 
numerous commendations from the late director, 
J. Edgar Hoover. But the pay was so low fora 
family as large as ours that even Gordon finally 
realized that something had to give. 

(continued on page 132) 


Lawyer Liddy, 42. is 
serving a 20-year 
sentence jor master- 


minding the Water 


gate break-in while 
he was counsel jor 
the Nixon re-ele: 
finds nin 
Ale 
Crk 

jal é € He Can 
be | led. He has 
jjered his wife a 


divorce, but she 
doesn't want one, 
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CRISTINA FORD © 
HAS MANY MOODS 

&SO DOES & 

FALL FASHION! © 


ristina Vettore Ford, Italian-born wife of auto 
industrialist Henry Ford II ts a slim, feminine 


dynamo of many worlds, many moods. Because she 


reflects the excitement of '73 fall fashion, we asked 
her to model designer examples of new trends 
Cristina’s elegance and movie star glamour underline 
the fall fashion message. The poor-waif look is out 
the sophisticated woman of the world is in. ( Happily, 
variations of these elegant and exciting styles are also 
available to fit junior-exec paychecks.) By Trudy 
Owett, Fashion Editor. 


ISTINA FORD 
LKS ABOUT HERSELF TO 
THE JOURNAL 
“IT am a woman who has a mood fo every day, 
every hour, every moment,’ says the unpretentious 
individualist who has been married to one of the 
world’s richest and most important men for eight 
years. Home base for the mobile Fords is 
Georgian house outside Detroit, Mich.. 
York penthouse. but 


“I love to be active, to commune with nature.’’ 
Cristina (above) wea 1 design 

this year’s important 

cable- nit ( urd 

wool gabard 


by Ralph Lz 


“A woman should b: 
Cozy dresses in soft, sof 
fashion news. Right: Cristina’s 
new gathered bodice, dirndl ski: 
sleeves. By Scott Barrie. Photograj 
apartment of the Leonard Kahns. deco: 


Eckstein of Roundtree Inc. 


Photographs by William Helburn Hairstyles by Peter Gr 
makeup by Way Bandy. Fashion and Acc Ory informatio 
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"To keep on the 
80 is very 
stimulating. 


Cristina (left), { 
fast mover, 

movie-star charis 
as she wears 
glamorous Doni 
Brooks ensemb 
the cardigan ja 
et, lavished w 
creamy lynx, 
worn over a par 
pleated skirt a 
a soft cashme 
sweater. The c 
It’s Ford’s 19 
Mustang II, 

inches shorter th 
last year (“I ke 
small cars,’ sa 
Cristina), plus 
smaller engine tl 
uses a lot less g 


“But it is also 


fun to get 
dressed up!” 


Mrs. Ford, who 
usually the star 
any party she 

tends, models t 
new evening ‘lod 
Its sensual el 
gance does f 
justice to a fabl 
figure. The dress 
fluid jersey slink 
autumn grape, 
molded over t 
bosom, and h 
1973's touch of ft 
here, flowing sal 
cuffs. By Bill Bla 
The setting is t 
opulent New Yo 
apartment of M 
Ernest H. Marti 
designed by De 
ning-Fourcade. 














we 
ee” «4 ePP eee, 
: 4 sd 
-* oe] asses 





a 


a 


| a 


: $ 
a> 


X 


We think the be St coll , ms are tweeds or pulled-dou n hats ; 


or work shirts or neat be lts and buck les and bla zerTs 


Lorelei Lee and 


choose differently 


nds 


Others 


St [re 


about be 
ice 


] 
ded 


sees * 


= 


- " 


ae 


ade! 










- 








a" 
FP aell  e) 


eet the Class of '77, the smashing 

young women who will be setting 

the trends on campus for the next 

four years. They are a bright, 
self-possessed group that knows there's 
more to fashion than playing follow-the- 
leader. They've left behind the blue- 
jean-tie-dye-shirt uniform in favor of a 
personal and more sophisticated look. 
They love the texture of tweeds, knits, 
and leather; the look of bulky sweaters, 
flowing capes, and fitted blazers 
They have a soft spot for things hand- 
made—especially something patch- 
worked or appliqued 
By Nora O'Leary, Patterns Editor. 


1. Nancy Smith (Connecticut College) 
wears a velvet-collared tweed blazer and 
skirt. Simplicity #5212 


2. Here’s Nancy again with friends Vici 
and Anne in the all-important new 
accessory—the narrow-brimmed tweed 
hat. By Don Anderson for Scheer Bros. 
Echo scarf 


3. Peggy wears a polka dot work shirt 
that’s been hand-appliqued with 
sunbursts on the back and elbows. 


4. Vici Kins (Radcliffe). Her tweeds are 
mixed, but matched. Her knee-length 
cape is in herringbone and her trousers 
and hat in Donegal. Tweed and 
herringbone fabric by Lawrence Klauber. 
Cape is Simplicity #9669 


5. Anne Lusher (Yale) sizes up the 
scene in a blue denim work shirt 
accented with bright yellow 
measuring tape trim by Wright's. 


6. Great ways to wrap a waist: Old 
Americana reproduction buckles or brass 
loops on striped elastic belting. 

Belting by Smart Trim. 
Buckles: Synek Studio; B. Blumenthal. 


7. The shoes to wear with tweeds: 
sturdy hiking boots by Olofdaughters. 
Echo scarf 


8, 9. There’s Vici, coming and going in 
a patchwork coat with braid binding. 
Made from 18 patchwork squares. 


10, 11. Leigh Butler (Vassar) likes her 
jeans and jacket in fake cranberry-red 
calfskin. Simplicity #5517. Fabric, 
Sewing Associates; safari hat from 
Abercrombie and Fitch. 


12. The tweedy trousers: cut like jeans 
and worn low on the hips. 
Simplicity #5637. 


For knitting instructions, accessories, 
and backviews, see page 104. 





” 


“We want things to be practical and comfortable— 


more than just chic. Like these shoes... 


“sayjoj9 Kjjpisadsa—su1yojvu 


su1yiAuD O7 OU, ADS aM,, 


“We particularly like a heady mix of wool and 
funny flakers like make-believe calf, suede.” 








13. The abstract work shirt; Leigh and Vici in 
shirts appliquéd with colorful random-cut 
patches sewed with a zig-zag machine stitch 
Design by Kathryn Stoll 


14. Anne’s long bias cut tweed skirt is coordinated 
with a hand knit sleeveless top. Yarn and fabric by 
Tahki Imports. The print shirt is Simplicity #5202 
skirt Simplicity #5212. Elegant belt 


15. For the well-dressed dormitory resident: Nancy 
wears a kimono, holds curtains and towel in matching 
cheetah print. Robe, Simplicity #5685, is made from a 
single sheet. The curtains are from another 

All by Martex 


16. Workshirts: More views 


17. Kay and Nancy in French schoolgirl smocks in 
South-of-France prints with coordinated borders 
Kay's smock, Simplicity #5639; Nancy's Simplicity 
# 9808. Pierre Deux fabric; Jane Irwill turtleneck 


18. Instead of the traditional Raggedy Ann doll, an 
old-fashioned pioneer woman to decorate a 
dormitory bed. Doll shape printed on muslin, to be 
sewn and stuffed. By Standard Doll Co 


19. Kay Newburger (Trinity) wears a zip-front 
hand-knit, tri-color battle jacket and matching knit 
nat with braided trim. Bernat sweater 


20. Cats, real and fake. The stuffed cat is 
another candidate for a college girl's bed 
The printed cloth cat is from Standard Doll Co 


21. Peggy Levinson (Skidmore) wears pullover 
smock in Ultra-suede by Skinner over tartan 
ants. Smock, Simplicity #5814. Design 
earch turtleneck. 


y mixes her tweeds with a Victorian striped 
silk shirt found on a thrift shop tour 


ell-designed leg: store-bought knee 
ed just for fun. Even the 
ogs have been decorated with 
Bonnie Doon. Clogs and boots 
nbroidery by Karen Lawrence 


med with 


This time 
: variety of quilted 
bags by P 


26. The he 
beret and 
cloche. By 
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“We also like kids’ smocks and old granny tops from an 
antique shop or an attic or poetic vests and peasant prints.” 
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“Some like it hot ... etc. We like it both ways. 
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Easy, loose, don’t-touch-anywhere undecorated pullovers.” 
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Pam shows at right the new 
short, shaped cut we gave her 
for the April JourNAL. Sadly, 
she feels, we also cut off her 
blond highlights. We remedy 
the situation this month with 
a new coloring technique. 





e last photographed Pam Suthern, a model-friend of ours, taking the 
big plunge from long hair to short in our April issue. Not long ago Pam came back to us with a problem: While she loved her new tousled cut, 
she missed being blond. (Somehow all the light hair had ended up on the cutting-room floor.) As a busy career woman and mother, Pam wanted 
to go blond again, but was horrified at the prospect of time-consuming monthly touch-ups. We asked Leslie Blanchard, one of the most innova- 
tive color men we know, for a solution. His suggestion: frosting and hair painting. The technique, a brand-new one, is the most natural way we've 
yet seen to go blond. It combines traditional silver foil streaking with subtle paintbrush work. The effect of the artistry is softer-than-ever 
color, with a natural mixture of light and dark shades. Because hair painting concentrates on the top layer of hair rather than the whole head, 
the entire process takes little more than an hour. Best news of all—upkeep involves only three or four yearly visits to the colorist. See how Leslie 
did it below. By Sally Obre, Beauty Editor Photographs by John Vidol. Hair styled by Mr. Jack of The Private World of Leslie Blanchard. Makeup by Clairol. Shirt by Ralph Lauren of Polo. 





Leslie colored Pam’s 
hair lighter in the front 
and slightly darker in 
the back. He began 
with a series of silver 
foil-wrapped streaks 
in the front (left). Then 
he took out his brush 
and painted a series of 
fine streaks in between 
the foil-wrapped 
strands. The more 
delicate hand-painted 
streaks make for more 
subtle blonding. In the 
back, Leslie used no 
foil at all. Instead he 
painted a series of fine, 
irregular streaks 

along Pam’s part and 
from the crown. 

After shampooing 

and conditioning, 

he applied a sandy 
blond toner all over 

to mellow the color. 
Then he shampooed 
again. The final effect 
was a radiant glowing 
blond. Pam adored the 
results (right). “This 

is my real personality.” 
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The wall has emerged from its wallflower phase. No longer the sate, 
neutral bystander, the wall calls attention to itself in new and winning 
ways. In the five examples featured here, none of the rooms takes the rou- 
tine paint-paneling-or-paper route. The walls are wrapped, trellised, up- 
holstered, draped, and framed. They are never dull. There is a practical 
side to these inspired coverings, too: they camouflage whatever may be 
ailing your walls. You can eliminate tedious and sometimes expensive 
replastering and scraping, as well as the removal of old wallpaper. 

By Nathan Mandelbaum, Director of Interior Design. 


CURTAINED WALL -@) > WIDE-WALED WALL 


Old fashioned white lace A rich wide-waled red corduroy 
stretches over a contemporary upholsters the walls of a 
backdrop of shiny library-den. An overlay of 
spring-green vinyl. The striped ribbons secured with 
geometric patterned lace is upholsterers’ tacks creates 
actually a 118-inch span a plaid effect. The patterned 

of white curtain. It is floor, like all the floors in these 
stretched on firring strips rooms, is cotton fabric stretched 
set approximately 1% inches taut, glued, and protected 

out from the wall to give with several coats of 

extra dimension. polyurethane varnish. 








aa ee > Blinds are used as wall hangings 
«(5 GATHERED W > a 
. : = = to cover the paper seams 


i¢ 


or on the windows. A variety) 
of brown and white prints are also 
a natural in this setting. 


RELLISED ROOM 


ht: The dining room (or 
ng area in the living room) 
into a charming 
. Over a blue and white 
cotton print ts a 
ide ribbons. The 
= é frame is erected about 
Above: Plain brown v ) ly inches from the wall. 
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3ac of France fabrics; Grayblock ribbon; 


‘Trader Vics 
Book of 
Mexican 
Cooking 


as to the heartland of America with his famous Poly: 

esian réstaurants has turned his talents to another culture and 
' A Te 6 . . *.% 

cuisine. This time it’s Mexico and the results are equally 





will win a lot of new converts to 


| south-of-the-border cuisine, largely because 
vot the author’s genius for adapting foreign 

‘dishes to the American palate. The dishes are de- 

liciously and unmistakably Mexican, but 

‘Americans who haven’t built up a tolerance for unlim- 

ited doses of hot peppers can feel safe in the hands 

of Trader Vie (whose real name, by the way, is Victor Ber- 
geron). The big surprise in store for newcomers to 

Mexican eating is the unexpected variety of dishes. There is 
considerably more to Trader Vic’s view of Mexico than 

tortillas and chili con carne, as the dishes we’ve prepared from his 
book below suggest: 1. Chick Peas with Tomatoes. 2. Pita 

Fria (a cool rum and pineapple drink). 3. Fish Stew. 

4. Arroz Mexicana (rice with green peas and sausage), 
5. Seafood Empafiadas (tiny fish turnovers). 

6. Cauliflower with Guacamole Sauce. 

7. Mexican Goulash, Turn to page 101 for the recipes. 


- 





Copyright © 1973 by Doubleday & Company, Inc. From “Trader Vic's ay 
Book of Mexican Cooking,’’ by Trader Vic, to be publishad by Doubleday & 
amnary. Inc. Photograph bysHenry Sandbank ; 
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The Journal Food Sam- 
® vier reports the latest 
@, on the food scene. Reci- 
pes from readers, su- 
perm: arket news, nutri- 





Ant ene hah inci 
Food Editor 































It’s hard to know just 
what talented Mrs. Anita 
' Salgado of Los Angeles, 
Calif., will do next. In 
addition to re-creating 
for her own table the 
Mexican specialties her 
mother was famous for 
this one for corn and zuc- 
chini casserole is an inspired example—she 
finds time to compose and perform her 
own songs, write poetry and paint. 
Corn and Zucchini Piquant Casserole 

1% cups each Y, cup milk 

fresh or frozen 2 cups cubed 

corn kernels and cooked pork 

sliced zucchini 2 canned green 
1 medium onion, chilies, chopped 






Preheat oven to 350°. Wash and dry 
pumpkin. (A hard-skinned squash may be 
substituted.) Slice off top for a lid. Scrape 
out seeds. 

Fill pumpkin with two parts apples, one 
part raisins, and one part pecans, Add 
sugar to taste. Add lemon juice, cinnamon, 
and nutmeg. Mix well. Return lid to pump- 


chopped 1, teaspoon cumin kin. Place pumpkin on a cookie sheet. 
2 Tb. corn oil salt to taste Bake until apples are tender. Begin 
2 chicken bouillon 2 cups grated checking doneness after 40 minutes; it 


cubes Monterey Jack 





may take up to 1 hour 45 minutes. 

This casserole may be served hot or cold 
with roast pork, ham or poultry. Serve 
from the shell, spooning some pumpkin 
with each portion. Top with sour cream if 
desired. Serves 4 to 6. 


Send us your favorite relish or soup 
recipe. We'll pay $50 for those we use. 
Include with recipe some mention of its 
origin; we reserve the right to alter 
recipes used; 









recipes submitted be- 
come the property of Downe Publish- 
ing, Inc. Entries must be postmarked 
by September 30. Send: Recipe Ex- 
change, Ladies’ Home Journal, 641 
Lexington Ave., New York, N.Y. 10022. 





Preheat oven to 350°. Sauté corn, zuc- 
chini, and onion in oil. Cover and simmer 
for about 8 minutes over low heat. Dis- 
solve bouillon cubes in milk. Add milk 
mixture, pork, green chilies, cumin pow- 
der and salt to vegetables. Simmer 5 min- 
utes more. 

Pour into a 3 or 
ing in 1 cup of ches 
1 cup < 


Pa 850° 






















{-quart casserole, mix- 
prinkle remaining 

on top. Covei 

30 minutes. 








10O OTRER THINGS 
TO DO WITTE... 


TARRAGON 
If you’re one of those cooks who buys an 
herb to make one marvelously aromatic 
recipe, then spends weeks wondering what 
to do with the remaining ... Great! 
You’ve come to the right place. 

This month—ten tricks with tarragon, 
the herb with the hint of anise. First off, 
there’s tarragon and chicken: half tea- 
spoon crumbled into 34 cup flour makes an 
elegant coating for Tarragon Fried Chick- 
{ 

l 


f chees ind bake in 


oven for Serves 6. 













found the in- 
this mar- 
lous spicy-sweet cas- 
= serole in an old farm 
3 magazine of the Thirties, 
it the time she was feed- 
a family of six on 
from her own 
garden and orc! 1 some years she 
canned as much 
Pumpkin 
1 small pumpkin, 
7 in. diam. 
2 cups peeled, 
chopped apples 
cup raisins 


we Louis, Mo., 
e Spiration for 













en. (2) Rub a roaster with a pinch of 
tarragon. (3) Or, sprinkle next-day chick- 
en salad with a quarter teaspoon crumbled 
tarragon. (4) Stuffing with tarragon. One 
| quarter teaspoon transforms plain pack- 

aged stuffing. (5) Bland rice stuffing 
up with a pinch crumbled and 
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stirred in. (6) Mock Sauce Gribiche. 
Mash a hard-cooked egg yolk. Combine it 
with % cup sweet mustard relish, 2 tb. 
mayonnaise, 14 tsp. garlic powder and a 
hefty 142 tsp. crumbled tarragon. Good 
with cold cuts, with boiled shrimp or with 
plain fish. (7) Try adding % tsp. tarragon 
to beef stew for the last ten minutes of 
cooking. (Better flavor than if you put the 
herb in at the beginning: a good general 
rule.) (8) Enhance your own, or a pack- 
aged cheese spread with a pinch of 
crumbled tarragon. (9) Puta tiny bit into 
deviled eggs for a picnic item with a 
slightly sophisticated touch. (10) To perk 
up frozen vegetables, add a few thence, 
leaves to the cooking water. 4 


KITCHEN BOUTIQUE 
Glamorous edible garnishes. 
Colorful chains of raw carrots, zucchini | 
or cucumbers garland a main-dish platter 
prettily. To form them—cut 4 inch slices 
from your chosen vegetable, then remove 
centers with a small round canape or 
crinkled-biscuit cutter. Make one cut 
through the rind of one half of the rings 


CIGD 


and slip onto uncut rings to form chains. 


Save it if it’s... 

e Milk carton. Use it to freeze small 
whole fish perfectly. Add fish, water. 
Seal it and freeze it. 

Paper towel tube. Keeps individual 
electrical cords neatly stored, tangle- 
free. 

Wine cork. Pop it on the tip of a newly- 
sharpened knife—to keep it that way. 
Coffee can. Bake attractive round eas- 
ily-sliceable breakfast breads and tea 
cakes. 

Baby food jar. Store spices, leftovers, 
kitchen oddments such as pastry tube 
accessories. Even hardware such as 
nails, nuts, etc. 

Plastic container. Freeze or refrigerate 
leftovers. Label with date and contents 
so you won’t have to open lid to know 
what’s inside. Use as cannister for 
storing flour and sugar. 

Serrated metal edge from a wrap box. 
Tape edge that is not serrated. Use 
serrated edge to clip recipes, cut dough 
strips, trim pie crusts, etc. 

Wine bottle. Makes a beautiful drink- 
ing glass or vase when cut down and 
sanded. 

Spice jar with shaker top. Good for 
shaking on cinnamon and sugar on 
toast, grated cheese, or a few drops of 
anything from vinegar to rum. 

Frozen TV dinner trays. Make your 
own TV dinners from leftovers. Wrap 
with foil and freeze. Just pop in 400° 
oven 30 minutes and serve. A good 
compartmented dish for toddlers. 


Food photographs by Michael O'Neill 
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Campbells Chicken Nooc le Sor 
You eave vty how arerere| ARS nate rs : 


before you even lift the spoor 


. *, : : be 






5 


Just looking at a steaming bowl of 
Campbell’s Chicken Noodle Soup makes 
: you feel hungry. Hungry for those tender 
Chicken | Chicken'n pieces of chicken, those golden egg 


2 Noodle noodles, the richness and flavor of two 


SOUP»: wE*% chicken stocks. Share Campbell's Chicken 


Noodle or Chicken Vegetable 

‘n Dumplings Soup today with sc 

you love. Before you even li , 
you know how good they're going to taste. 


Mim! Mm! Good! 
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UPNAL IFCOD SAMPLER 





ON E H z AISLE 
NEWS OF NEW FOODS 
Welcome to September—with never a dull 
day in sight. It’s Pave ant Father’s Day 
September 17, for example, and we have 
no suggestions for celebrating that oc- 
casion beyond the obvious. But we have 
definite ideas for some other high points 
of the first month of autumn. ® It’s Be 
Late For Something Day, on September 5. 
Take advantage of it. Be Late For Every- 
thing—and do it with a clear head and 
calm conscience. When you finally get 
home—late—just brush some Kitchen Bou- 
quet’s new Prime Choice (a mild-flavored 
steak sauce) on a chop or hamburger and 
have a tasty supper in no time. ® For 
those who have forgotten, The Porridge 
Festival is coming up on your calendar— 
September 19—in scenic Kesalahti, Fin- 
land. We just don’t like porridge, so the 
19th will find us stirring up a pot of Lentil 
Pilaf (all you do is add water and butter), 
one of the newest creations from Near 
East Products. e Horrors! We were about 
to go on to other matters and pass up 
Mustache Day (September 2). But we 
have thoughts for that occasion. Pass out 
Good Humor’s latest boon to the bewhisk- 
ered—No-Drip Ice Cream On-a-Stick. 


THE WONDER BEAN 


Recently, we opened the white door to the 
JOURNAL test kitchens and stepped 
straight into the future. And, good news! 





into form ae at.) | ' 
ing allows the. salt | 


> chicken © 


its side. 


Se, . turkeys Ss.) 


(sk side ; 
» the 2 skin. 








—things not only look good—they smell 
good and taste good, too. What things? 
Things made of soybeans. Although there 
wasn’t a bean in sight, we were told by the 
technicians from Miles Laboratories who 
were giving us this look into the future 
that all those platters and plates and trays 
of savory sausage, crisp-coated fish filets, 
sliced ham, and pink bologna being passed 
around were made out of a new soybean 
product called Textured Vegetable Pro- 
tein (TVP). 


AMAZING NEW PROCESS 


Food technologists have come up with a 
revolutionary method for spinning soy- 
beans into a number of meat-like fibers: 
they can duplicate the textures of a vari- 
ety of meat and poultry and even sea-food 
products with great success. As we lis- 
tened to a discussion of the potential of 
TVP, we began to nibble. The sausage 
tasted like sawsage. It seems that these 
imitation meats will be an enormous boon 
to the cholesterol conscious; they’re vir- 
tually cholesterol-free. And soybeans are 
a source of complete protein comparable 
in food value to meat. As the talk of TVP 
continued, we sampled a'tasty meatloaf. It 
was impossible to detect the presence of 
the soybean product we were assured it 
contained. The bologna and ham were 
pleasant-tasting but less startlingly au- 
thentic than the fried “fish” filets. All in 
all, though, the soymeat “analogs” 
these imitations of meat are called, were 
tasty and satisfying foods. 


Pausing in the midst of September’s 
golden corn harvest, we briefly recall 
the history of corn, or maize, as the 
Europeans call it. Corn is an American 
original, a gift of ancient Indian agricul- 
turalists who developed it from an insig- 
nificant wild grass into the staple crop of 
both North and South America. Indians 
used corn in a variety of ways—fresh, 
ground into flour and baked in flat breads 
and tortillas, parched and stored for the 
long Northern winters. Corn was a god, 
revered in ceremonies throughout the 
New World. 

Times have changed, and we must ad- 
mit to worshiping the corn god in a more 
secular fashion. Our ceremonies involve 
cooking and reverently eating as many 
ears as we possibly can while the season 
lasts. 


Buying Corn. Corn fanatics claim—and 
we can’t entirely contradict them—that 
the perfect ear of corn is picked from a 
a nearby garden, rushed to the cooking 
pot, boiled for a minute, and eaten instant- 
ly. That’s obviously not practical for many 
of us, but the principle is sound. Get it 
| fresh, cook it fast, and eat it right away. 
If corn is ripe, the kernels will be plump; 
press one with your thumb—it should 
burst easily, revealing a drop of white 
“milk.” Shop for sweet corn with fresh 
green husks that are cool to the touch. 
‘ime and heat turn the sugar in corn 
into starch.) Store your corn in the re- 
frigera itor until you’re ready to use it, and 
cook it the same day. 
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price? Yes and no. Ha : 
taining VE anand Bele e 


ae 


patties made entirely of eee But ; 
the sausages and breakfast slices made of 
soybeans are about the same price as the | 
real thing. One advantage that makes 
these products more economical is that 
they don’t shrink when you. cook them. 


Although these unassuming > little aller 
tan beans have been a staple of Oriental 
diets for centuries, their history in the 
United States is relatively short. From 
the turn of the century until World V Var II 
they were grown mainly for cattle feed. 
The war-induced meat shortages provoked 
an interest in soymeat imitations, 
scientists of the Forties lacked modern. 
technology. The mule peaenter ta =. 
good. After the War, Americans glz é 
went back to being a nation of | 


= 


eaters. In less than ten years, though, you~ 









"can expect a considerable change. By the 


year 1980, according to one professor of 

nutrition at Georgetown University, s seme 

20 pereentaf the 11.8. seek satis aan 
composed of s0} 








imitation meat ora 
Will you like it? With advances in te 
nology—in the duplicating of textures z 
flavors—the soymeat products will con- | 
tinue to improve. Chances are = ee 


be happy to dish up a soybean dinner. re 





Cooking Corn, To boil ifwact ames move 
the husks and silk and drop the ars into 
a large kettle of unsalted (salt tou 
boiling water. Bring 2 a secoesy basta 

one or two minutes ( longer time is for 

more mature corn). Turn off heat, and al- 
low ern to sthod i Wale eee 
utes before serving. #¥e ss 
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different seasonings. Try adding lemon 
juice and chili powder (a teaspoon each) 
to a half cup of melted butter. Fresh or 
dried herbs make fine additions to soft- 
ened butter. How about snipped chives? 

What about those two or three ears of 
corn left sitting in the refrigerator? 
Sometimes you don’t use up all the corn 
the same day, and cooking it the next is 
frowned on. Toss together a batch of 
Corny Corn Muffins as quickly as you can 
read the next sentence. Prepare a 12 oz. 
package of corn muffin mix according to 
package directions, stir in 34 cup raw corn 
kernels and bake. 
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ntinued from page 95 


SEAFOOD EMPANADAS 
(pictured on page 94) 


hese can even be baked instead of 
ied, if you prefer. Place them on 
baking sheet in a preheated 400° F. 
yen for about 5 minutes and serve 
once. 


cups all-purpose flour 

teaspoon salt 

: cup lard 

tablespoons ice water 

ling (recipe follows) 

ft flour and salt together into a 
wl. Cut half the lard into the flour 
ixture with a pastry blender until 
is like fine cornmeal. Cut remain- 
g lard into the dough until it is 
out the size of peas. Add ice wa- 
r, blend lightly into the dough 
th a fork. Gather the dough into 
ball, divide, and roll out a half at 
time. Cut into 3-inch circles. Put 
out 2 teaspoons filling on one side 
each circle of dough. 

Dampen the edges and fold over 
to the shape of a crescent. Mark 
th tines of a fork to seal and fry 
deep fat until golden. Drain on 
per towels. Makes about 2 dozen. 
ling: 

Round mahimahi or other white fish 
ablespoons chopped onion 

clove garlic, minced 

ablespoons oil 

sh of white wine 

easpoons flour 

teaspoon salt 

teaspoon pepper 

4 tablespoons fish or chicken stock 
easpoons minced jalapeno chili 
easpoons minced green onion 
ablespoon crushed blanched almonds 
10p fish and sauté with onion and 
rlic in oil until about half cooked. 
1d a dash of wine, blend in flour, 
d salt and pepper and stir; then 
r in the stock. Remove from heat 
d add remaining ingredients. 

1. Note: We used halibut. 


5H STEW (GUISADO DE PESCADO) 
(pictured on page 94) 


ablespoons butter 

nedium onions, chopped 

weet red pepper, seeded and chopped 
ablespoons minced parsley 

anned green chili, seeded, rinsed, 
and chopped 

teaspoon black pepper 

teaspoon nutmeg 

younds mixed fillets of sea bass, hali- 
but, or white fish 

easpoon salt 

4 cups white wine 

ups water ee 

lozen large cooked shrimp 

an (714 oz.) minced clams 


a large skillet that has a cover, 
at the butter and sauté the onions, 
i pepper, parsley, and chili until 
ion is limp and vegetables are 
ander. Stir in the pepper and nut- 
2g. Cut the fish into serving-size 
aces and arrange on top of the 
utéed vegetables. Add salt, wine, 
d water. Cover skillet and bring 
ixture to a boil; reduce heat and 
nmer about 10 minutes, Add the 
rimp and the clams with their 
juor. Cook another 5 minutes or 
itil fish flakes easily with a fork. 
akes 6 to 8 generous portions. 


CAULIFLOWER WITH GUACAMOLE 
UUCE (COLIFLOR CON GUACAMOLE) 
(pictured on page 94) 


arge cauliflower 

cups Guacamole (recipe follows) 
ttuce leaves 

sup shredded pickled beets 

cup toasted walnuts, chopped 








NEW FOR FALL 












Quick. Easy. Delicious. 


Mix it up in just minutes. Then bake. All in one pan. 


the sauce over. Delicious! 


the Betty Crocker Kitchens and home tested. 





Wash cauliflower thoroughly and lettuce leaves, spooning on the oth- 
leave whole (with one inch of stem er cup of Guacamole. Surround the 
for easier handling). Cook, covered, base of the cauliflower with the well- 
in just one inch of lightly salted, drained pickled beets and sprinkle 
boiling water for 20 to 30 minutes the top with the toasted nuts. Serve 
or until tender but not mushy. while well chilled. Serves 6 to 8. 


Drain and cool. Place half the 
Guacamole in a deep bowl and place 
the cauliflower in it, head down. 
Chill for at least 4 hours. To serve, ee ee ripe avocados 
cut off the stem and set the cauli- 1 isiscpnen chapped white onion 
flower right side up on a platter of 1/, cup French dressing 


SENOR PICO GUACAMOLE 
(pictured on page 94) 


Hot Fudge Sundae LAKE 


What you get is what you see. Luscious chocolate cake that makes its own 
gooey hot fudge sauce. Just top with your favorite ice cream and spoon a 


You can depend on Gold Medal® flour recipes. Because they're created in 








Three little words for a new dessert that will earn you great big smiles. 7 
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Enriched Flour 


Make this a Gold Medal Fall. The recipes in this Gold Medal sack. 


1 teaspoon finely chopped serrano 
chilies 

1 dash hot pepper sauce 

Juice of 1/4 lime 

Salt and pepper to taste 

Peel avocados, cut in half and re- 


move seeds. Place in a mixing bowl, 


break up avocado with a fork and 
stir with wire whip until avocado is 
almost smooth but still retains some 


of its original consistency. Add all 
the other ingredients to the avocado 
and mix well. continued 
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MEXICAN COOKBOOK continued 


CHICK PEAS WITH TOMATOES 
(GARBANZOS CON JITOMATE) 
(pictured on page 94) 


You can use two 15-oz. cans drained 
garbanzo beans (or chick peas) in- 
stead of cooking the dried garban- 
ZOS. 


2 tablespoons butter 

1 cup chopped onions 

14 cup chopped green pepper 

4 cups cooked garbanzo beans 

1 cup chicken stock 

2 cups (No. 303 can) tomatoes, chopped 
1/4, teaspoon salt 

14, teaspoon oregano 

lf, teaspoon pepper 

1 bay leaf 


Heat the butter in a large saucepan, 
and sauté the onion and green pep- 
per until limp and tender. Stir in 
the garbanzos, chicken stock, toma- 
toes, salt, oregano, pepper, and bay 
leaf. Simmer, uncovered, 30 min- 
utes. Remove bay leaf before serv- 
ing. Makes 6 servings. 


ARROZ MEXICANA 
(pictured on page 94) 


2 links (4 inches each) chorizo sausage, 
sliced 

3 tablespoons butter 

2 cups raw long grain white rice 

17, cup tomato purée 

1 teaspoon onion juice 

14 cup cooked green peas 

3 cups beef stock 

1 teaspoon salt, or to taste 

2 hard-cooked eggs, sliced 

2 avocados, peeled and sliced 

Chopped parsley 


Slick a skillet with just enough oil 
to keep the sausage from sticking; 
then fry the chorizo slices for about 
10 minutes or until well done; re- 
move from pan and keep warm. 
Drain all but 1 tablespoon of fat 
from pan. Add the butter, heat and 
sauté the rice until well coated and 
golden. Add the tomato purée and 
onion juice and let simmer until rice 
is dry. Stir in the peas and add the 
beef stock; cover and let simmer 
about 20 minutes, or until all the 
liquid has been absorbed and rice is 
tender. Turn onto a serving plate 
and garnish with parsley and slices 
of fried chorizos, hard-cooked eggs, 
and avocado. Makes 6 servings. 


MEXICAN GOULASH (PUCHERO) 
(pictured on page 94) 
Ya 


Puchero, a Spanish word for cook- 
ing pot, is the Mexican answer to a 
cross between our New England 
boiled dinner and a Hawaiian luau. 


1 cup garbanzo beans 

4 quarts water 

2 pounds boiling beef 

1 small ham hock 

i chicken, disjointed 

1 beef marrow bone 

2 cloves garlic, minced 

2 large onions, sliced 

4 leeks, cleaned and cut up 

2 tablespoons tomato paste 

1 teaspoon crushed peppercorns 

1 tablespoon salt 

8 small or new potatces 

8 small white onions 

4 stalks celery, cut in 14-in. pieces 

4 turnips, peeled and halved 

4 carrots, scrubbed and halved 

8 small zucchini, halved lengthwise 

1 can whole kernel corn 

1 small head of cabbage, cut in 8 
wedges 


Soak beans overnight. The next 


day, put beans to cook in a large 
kettle with 4 quarts of water. Add 
beef, ham hock, chicken, marrow 
bone, garlic, onion, leeks, t ° 
paste, and crushed peppercor: 


Bring to a boil, cover and smme 
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for an hour, then add salt and sim- 
mer 2 hours longer. When meat is 
tender, add all vegetables except 
the cabbage. When vegetables are al- 
most done, add the cabbage. Cover 
and cook 10 to 15 minutes longer or 
until cabbage is tender but still 
somewhat crisp. Arrange meat and 
chicken pieces on a large platter 
surrounded by the vegetables. Or 
you can serve the meat and chicken 
on one platter and the vegetables on 
another. Strain the broth, correct 
seasonings and serve as a first course 
with chopped coriander, diced avo- 
cado and wedges of lime, which may 
be passed separately. 

If there is not enough liquid, add 
canned chicken broth. Makes 8 sery- 
ings. 

PINA FRIA 
(pictured on page 94) 


This is a real doozer of a drink be- 
cause, without the alcohol, it makes 
a wonderful party drink for kids. If 
you don’t want to go to the trouble 
or expense of using fresh pineapple, 
just use the canned. It will still taste 
great and the kids will love it. And 
when you make it with rum for the 
grown-ups, believe me—it’s oh-so- 
good. 


In electric blender with 1 scoop 
of shaved ice: 
2 ounces unsweetened pineapple juice 
2 slices pineapple (preferably fresh), cut 
up 
1 ounce lemon juice 
1 ounce light rum 


SENOR PICO CHICKEN 
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2 fryers, 2-to-21/-Ib each 

Salt and pepper 

4 thick slices Monterey Jack cheese 
Flour for coating 

2 eggs beaten with 14 cup water 

Bread crumbs 

Oil 

2 carrots, finely diced 

2 stalks celery, chopped 

14, cup chopped onions 

14, cup white wine 

14, cup chicken stock 

Sauce (recipe follows) 

Split chickens, crack backbone, and 
remove ribs. Season with salt, pep- 
per, and monosodium glutamate. 
Place one piece of Monterey Jack 
cheese on one half of each chicken 
half and fold over; skewer or tie 
together with string. Dust chickens 
with flour, dip in egg wash, and then 
in crumbs. Sauté in hot oil in large 
skillet, turning frequently so chick- 
ens brown evenly. When browned, 
remove to roasting pan or large cas- 
serole. In the same skillet, sauté the 
carrots, celery, and onions until ten- 
der. Add to chicken in roasting pan. 
Wash out skillet with wine and 
chicken stock and add to chicken. 
Cover and bake in a _ preheated 
390° F. oven for about 30 minutes or 
until tender. Remove chicken to 
heated serving platter and keep 
warm in oven. Make sauce in roast- 
ing drippings and vege- 


ing pan, u 
t servings. 


Viakes 4 


Sauce: 

1 tablespoon Dijon mustard 

1 small can tomato sauce 

14 teaspoon salt 

14, teaspoon pepper 

1/4, teaspoon Worcestershire sauce 

14 cup white wine 

About 21% cups chicken broth 

2 tablespoons cornstarch mixed with 
1/4, cup cold water 


Sieve vegetables left in roasting pan, 
then return to pan. Add mustard, 
tomato sauce, seasonings, and wine. 
Stir well and add enough chicken 
broth to make 4 cups of liquid. 
Thicken with cornstarch mixture. 
Simmer a few moments, stirring 
constantly, and pour over chicken. 


HOT CHOCOLATE 





In their homes, Mexicans serve 
chocolate in earthenware jugs to 
keep it piping hot. Just before serv- 
ing, they whip it to foaming just as 
they did in ancient times. Today we 
use a rotary beater or an electric 
blender. 


4 squares (1 oz. each) unsweetened 
chocolate 

4 cups milk 

1 teaspoon ground cinnamon 

l% teaspoon ground cloves 

1 teaspoon vanilla extract 

Sugar or honey to taste 


Combine all ingredients and heat 
over a low flame, stirring constantly, 
until chocolate is melted and all 


flavors are blended. Beat until 
foamy and serve steaming hot. 
Makes 4 cups. 


BAKED BANANAS WITH RUM SAUCE 
(PLATANOS CON SALSA DE RON) 





8 bananas 

2 tablespoons melted butter 

14 cup brown sugar 

14 teaspoon ground cloves 

2 tablespoons grated orange rind 
1 cup orange juice 

Rum Sauce (recipe follows) 


Peel bananas and place in shallow 
baking dish. Brush with melted but- 
ter and bake in a preheated 350°F. 
oven for 10 minutes. Meanwhile, mix 
brown sugar, cloves, grated orange 
rind, and orange juice. Spoon mix- 
ture over bananas and return to oven 
for 15 minutes. Serve hot with 
chilled Rum Sauce. Serves 8. 

Rum Sauce: 

2 egss, separated 

4 cup sifted powdered sugar 

1% cup half and half 

14 teaspoon salt 

1 ounce Jamaica rum 

2 egg whites 


Beat egg yolks until thick and le 
on-colored; add the sugar, the h 
and half, and the salt, and n 
thoroughly. Place in top of douk 
boiler over hot water and beat abe 
5 minutes or until mixture thicke 
Stir in rum gradually and continu} 
beating until smooth. Chill. J 
before serving, beat egg whites 
stiff and fold into sauce. 























MEXICAN SAUSAGE (CHORIZO) 
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Chorizo ts called for in many Mexit 
can recipes but should be used wit} 
discretion for it is very highly sed 
soned. Our own pork sausage is nq 
a good substitute because it contain) 
sage, which is not a Mexican see 
soning. So if you can’t find a Mex 
can market where chorizo is sol} 
in links—or you can’t locate canne 
chorizo in specialty food store} 
here’s how to make your own. Chor} 
zo is easy to fix and keeps well | 
refrigerated. | 


2 pounds coarsely ground lean pork 
14, pound pork fat, finely chopped 
(optional) 
2 tablespoons ancho chili powder 
1 tablespoon pasilla chili powder 
2 tablespoons paprika 
1 teaspoon coarsely ground black pepp 
14, teaspoon each cinnamon and grou 
cloves | 
14, teaspoon each coriander seed and | 
ginger | 
1 teaspoon each oregano and ground 
cumin 
6 cloves garlic, crushed 
14 cup vinegar 
14 cup sherry or brandy 
If using the fat, mix it into the mea 
very thoroughly, then add the othe| 
ingredients in turn and, using you} 
hands, work them together thor 
oughly. This is important becaus} 
the vinegar and the sherry or brand) 
“cure” the meat and help prevent 
from spoiling. When thoroughl 
blended, store the sausage in aij 
earthenware crock or glass containe 
and let season in a cool place for ai 
least 24 hours but preferably fof 
two or three days. Freeze what you 
don’t plan to use soon. This recipé 
makes enough chorizo to fill two 1) 
pint containers. ENI 


Tree eee 
TO ONE RETURNING 
By Gladys McKee 


When you come home! shall not say 
How it has heen with you away. 

I shall not tell you how at night 

I dream of you past all starlight, 
Nor how the minutes of the day 
Walk slow paced with you away; 
No, I] shall run to meet your shadow 
Falling on my heart's wide 

meadow, 

Needing no word to tell or show 
What you, my love, already know. 


Pree 





or people who can’t leave well enough alone, @ 
0k what you can do with Banquet Chicken and pempants 


Chicken and dumplings. Banquet makes it good and Banquet AOE EE rips 
akes it fast and Banquet gives you plenty; two pounds worth in every 
ckage. And if you want to make a fancier meal out of it, Banquet 
ll even help out there with this easy dress-up recipe: 

Take one Banquet Chicken and Dumplings Buffet Supper Main Dish 
9m your freezer. Heat with cover on for 30 minutes, then remove cover. 
rinkle lemon juice and Parmesan cheese on dumplings, then heat 
ditional 30 minutes. Top with cheese and chopped chicory. Serve with 
im-wrapped broccoli and fresh strawberries. Banquet. When you start 
ith great food you end with a great meal. 


a Foods Corporation, St. Louis, Missouri 63101 
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PATTERN BACKVIEWS 
AND SHOPPING INFORMATION 
(pp. 84-87) 


(all, yardages for size 10) 

1. Simplicity 5212—Skirt and blazer, 8-16; 
$1. Blazer needs 1% yds. 58/60” tweed 
fabric without nap and 14 yd. 36” velvet 
with nap for collar. Skirt requires 114 
yds. 58/60” fabric without nap. 

2. See #1. 

3. Bird Shirts from Ohrbach’s and Lord 
& Taylor, New York, N.Y. 

4. Simplicity 9669—Cape, 6-18; $1. 2% 
yds. 58/60” fabric without nap for her- 
ringbone, and 254 yds. 58/60" fabric 
without nap for tweed lining. 

5. Bird Shirt, see +3 

6. Americana buckles from Synek Studio, 
99 Spring St., New York, N.Y. 

7. Simplicity 5637—Pants, 6-16; $1. 1% 
yds. 60” fabric wthout nap for medium 
Boots from Olofdaughters, 350 Fifth 
Ave., N.Y. 
8, 9. See instructions below 

10. Simplicity 5517—Shirt-jacket and pants, 
8-16; $1. Shirt requires 234 yds. 40” fab 
ric with nap; pants need 2%, yds. 40 
fabric with nap. 
Safari hat from Abercrombie and Fitch. 

11. See #10. 

12. See #4 

13. Yellow shirt by Bird 
Khaki shirt by Levi's 

14. Simplicity 5212—Skirt, 8-16; $1. 2% 
yds. 54” fabric without nap. Tweed fab 
ric by Tahki Imports, available at 
Bloomingdale’s Art Needlework Dept 
To obtain instructions for sweater, and 
list of stores carrying yarn, send 25¢ in 
coin, and stamped, self-addressed busi 

Tahki 336 


Shirt, see #3 


ness envelope to Imports, 
West End Ave., New York, N.Y. 10023 
Simplicity 5022—Blouse, 10-18; $1. 2% 
yds. 36” fabric without nap. 


15. Simplicity 5685—Robe, 10-16; $1. Re 
quires one double sheet. 

16. See #13 

17. Simplicity 5639—Smock, 8-16; $1. Front 
and back fabric) 114 yds. 
35/36” fabric without nap. Top yoke and 
sleeves (second fabric) require 144 yds 
35/36” fabric without nap. Third fabric 
stitched on edge of and 


(one require 


lowe smock 


way, it'll taste better and 
Baggies Alligator Bags a 


with a texture like mine 
fresher longer, refrigerate 


18 


19. 


20 


21. 
22. 
23. 
25. 


26 


27 


lower edge of sleeves requires 214 yds. 
35/36” fabric, with 4” width 

Simplicity 5808—Dress, 8-16; $1. 3% yds. 
35/36” fabric without nap. Second fabric 
with a 214” width stitched at neckline 
and on tie ends needs 3 yds. 35/36” fab- 


ric without nap. 


Fabric from Pierre Deux, 369 Bleecker 
Street, New York, N.Y J 
. Doll from Standard Doll Co., 28-83 


Long Island City, N.Y. 
For instructions for crocheted zipper 
sweater and hat, send 25¢ in coin and 
stamped self-addressed business-size en- 
velope to Emile Bernat & Sons, Dept. 
LHJ-300, Uxbridge, Mass. 01569. 

. Simplicity 5814—Smock, 8-16; $1. 2% 
yds. 36” fabric with nap. 

Cat toy from Standard Doll—see +18. 
From attic or antique shop. 
Olofdaughters clog and boot, see 
3ags and scarves from Pierre Deux. 
. To obtain instructions for beret, send 
25¢ in coin, and stamped, self-addressed 
Reynolds Yarns, 


3list Street 


Hi 


business envelope to 


Inc., Box 269, East Farmingdale, N.Y. 
For instructions for multicolored hat, 
send 25¢ in coin and stamped, seif- 


business-size envelope to 
Box 831, Ossining, 


addressed 
3erga-Ullman, 
N.Y. 10562 

. To obtain instructions for pullover and 


Inc., 


cap, send 25¢ in coin, and stamped, self- 


business envelope to Emile 
Dept. LHJ-200, Ux- 


addressed 
Bernat & Sons Co., 


bridge, Mass. 01569 


Quilted Patchwork Coat—numbers 8 & 9. 
Materials: Stearns and Foster, Mountain 
Mist Dacron Polyester Batt, one roll 
b 
~~ by oe 
{ 
| \ 
4 
5022 
5212 9669 5637 5517 5212 


re 
ce 


refrigerate chicken 
In store wrap! 


When you bring chicken home from the market, 
take it out of the store wrap, wash it thoroughly 
and refrigerate it in a Baggies®Alligator Bag. That 
smell fresher longer. 
rough and tough— 
. SO to keep chicken 
it in Baggies Alligator 


Bags. At today’s prices, why gamble. = (y ‘ 
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81” x 96”; Wrights folded braid, 814 yds, 
14”-wide; 124 yds, 52”-wide fabric for 
lining; fabric for patchwork; ruler. 


To make: Make a paper pattern to the 


sizes and shapes in Diagram 1. Cut pat- 
tern apart and retrace A, C, and one 
pattern B, adding 14” seam allowance 
around each piece. Cut 18 pieces of pat- 
tern A from one fabric, 18 pieces of pat- 
tern C from another fabric, and 36 pieces 
of pattern B from a third fabric. Taking 
14,” seams, stitch one A, one C, and two 
B’s to form square shown in Diagram 1. 
Continue forming squares in this manner 
until there are eighteen squares. Place 
16 squares together in manner indicated 
in Diagram 2; pin all pieces together 
except front opening and 12” opening for 
neck. Taking 14” seams, stitch squares 
together as shown in Diagram 3. Place 
lining fabric, right side down, on flat sur- 
face; center one layer of batting over lin- 
ing, and center patchwork right side up 
over batting. Cut lining and batting to 
same size as patchwork, following raw 
edges. Baste the three layers together 
close to raw edges. To make collar, stitch 
two squares together at one side to form 
rectangle. Place lining fabric right side 
down; center a layer of batting over lin- 
ing, and center collar, right side up, over 
batting. Following raw edges 
of collar, cut lining to batting to 
same size. Baste three layers 
together close to raw edges. To 
quilt, machine top stitch diag- 
onal lines from each corner, 
continuing through connecting 





\ mV 
op y 
WR 
5685 |! 
5639 5808 5814 Diagram 









patches; top stitch diagonal lines runnil 
through the center of each patchwot 
square, then reverse in crisscross dire 
tion. Quilt collar in same manner. Cent 
wrong side of collar to right side of co 
at back neck opening. Pin remainir 
edges of collar to front neck opening. Q 
wrong side, stitch collar to neck; tri 
away seam allowance and bind seams k 


slip-stitching seam tape over it. With} 


right sides together, stitch fronts to back 
at side seams and underarms. Overcas} 
raw edges or cover with seam tape. Bing) 
raw edges of sleeves with folded brai 
baste and top stitch through all laye 
Finish remaining raw edges of coat # 
same manner, mitering corners. To close, 
tack a 16” piece of braid to each side 
neck opening; tack another 16” piece 
braid to each side opening, 12” below. 


Diagram 3 
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T-YOURSELF 
MET SHELF 


nued from page 96 


WATER BATH METHOD FOR 
*ROCESSING CANNED FOODS 
longest possible shelf life it is 
-to use special canning jars. 
ever, mayonnaise, jam, jelly, 
r food jars, and fancy jars with 
Ay fitting lids may be used if 
pour a layer of melted paraffin 
e filled jars before closing them. 
‘ecommend that you use paraf- 
saled jars within 6-8 weeks. 
eparation: 1. Sterilize all uten- 
jars, lids, caps, rubber rings by 
ring with cold water, bringing to 
il and boiling 15 minutes. Leave 
ot water and remove one at a 
as you need to use them. 

Melt paraffin, if using jar with- 
rubber rings or metal lid with 
ng compound. 

Fill sterilized jars to within one 
from top of jar, making certain 
90d remains on top or threads of 


Remove air bubbles by working 
lade of a knife down the sides of 
ar. 

If necessary, pour a layer of 
ed paraffin in filled jars. Cover 

cap and partially close. Or par- 
y seal special canning jars as 
mmended by manufacturer. 
‘ocessing: 1. Use any large, clean 
with a tight-fitting lid, deep 
igh to allow water to be 1 inch or 
2 over the tops of the jars. You 
also need a wire rack for the bot- 
of the pot to keep the jars from 
king when the water boils. 

Fill the pot with water to about 
eight. Have the water steaming, 
boiling. 

Slowly lower filled jars into 
making sure they do not touch 
1 other or the sides of the pot. 

Add more boiling water to 1 
above tops of jars. Cover kettle 
process the required length of 
. counting from the time the wa- 
egins to boil after you put in the 
d jars. 





RECIPE INDEX 


e is a listing of recipes appearing in this is- | 
including those from the Journal kitchens | 
advertisements. Al] have been tested by our | 
© economists 


*ETIZERS 

onata. p. 110 be 
food Empanadas, p. 101 

imp and Vegetable Antipasto. p. 106 
YERAGES 

Chocolate, p. 102 

a Fria. p. 102 


SSERTS | 
ed Bananas with Rum Sauce (Platanos Con 
alsa De R6n). p. 102 

Ndied Peaches, p. 106 

‘stnuts in Rum, p. 105 

it Medley in White Wine, p. 106 

IN ENTREES 

iquet Chicken and Dumplings, p. 103 

-B-Que ‘‘Flat Jacks.’’ p. 28 

ecken Dolores. p. 4 

nm and Zucchini Casserole, p. 98 

lish Wimpy on a Bun, p. 110 | 
h Stew (Guisado de Pescado), p. 101 
mburger Patties, p. 17 

itballs. p. 17 

atloaf, p. 17 

kican Goulash (Puchero). p. 102 
kican Sausage (Chorizo), p. 102 
Kaged Hamburger Dinner, p. 17 

ior Pico Chicken. p. 102 

la Rarebit. a la Perrins. p. 110 


SCELLANEOUS 

‘oz Mexicana, p. 102 

ined Minestrone, pv. 109 
ined Tomato Soup. p. 109 
isommeé, p. 109 

wn Eastern Clam Dip. p. 110 
en Pea Soup. p. 109 

ster Bisque. p. 109 

kled Mushrooms. p. 106 
kled Pears and Apples, p. 106 
kled Pumpkin, p. 110 

mm Chutney. p. 110 

mokin Shell Casserole, p. 98 
10r Pico Guacamole, p. 101 
zetable Pickle Medley. p. 106 








5. Remove special canning jars 
with seals and tighten lids. Leave the 
paraffin-sealed jars in the kettle until 
they are completely cooled. 


CHESTNUTS IN RUM 
(pictured on page 96) 


Serve over vanilla ice cream and you 
have one of the world’s best desserts. 
This is also our biggest money-saver 
—bought preserved chestnuts cost at 
least $7. Our cost: about $1.50. 


6 cups water 

2 pounds (6 cups) fresh chestnuts or 

2 pounds (4 cups) dried chestnuts 

2 packages (1 Ib. each) dark brown 
sugar 

114 cups water 

114 cups light rum 

14, orange, cut into paper-thin slices 

1 tablespoon chopped crystalized ginger 

In a medium saucepan bring 6 cups 

water to a boil; add chestnuts. Sim- 

mer about one hour or until fork ten- 

der. Drain. Remove skins and/or 


shells. Rinse. Combine brown sugar, 
1144 cups water, rum, orange slices, 
and ginger. Pack chestnuts into ster- 
ilized jars, pour over syrup, includ- 
ing one orange slice per jar. Cover 
tightly. Do not process. Makes 3 
pints. (continued ) 


Fame isa fickle food 
Upon a shifting plate 


—Emily Dickinson 
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Ajay 


FREE! 4 PUNCHY 
BOOK COVERS FROM 
HAWAIIAN PUNCH 


WITH 3 PROOFS OF PURCHASE 
PLUS 25¢ FOR POSTAGE & HANDLING 


Send ’em back to school with 4 free book covers 


Each gloss coated, water resistant 
Punchy book cover comes with 

a different illustration on the front, 
and an assortment of educational 
tables and historical information on 


For each free set of 4 book covers 


you order, just fill out the coupon and 


mail it...along with 3 “Punchy” pic- 


46 oz. Hawaiian Punch) plus 25¢ for 
postage and handling. 






Mail coupon to 
Hawaiian Punch Book Cover Offer 
P.O. Box 800C, Braintree, Mass. 02184 





tures (cut out from any three labels of 











reestered Liver Paté. p. 110 Send me_ sets of Punchy Book 
GETABLE ENTREES 
ick Peas with Tomatoes (Garbanzos con e rs = 
litomate), p. 102 Name 
uliflower with Guacamole Sauce (Coliflor con 
zuacamole), p. 101 = a a = = as 
fm and Zucchini Casserole. p. 98 ie ——— Address 
e-Ida’s Swedish Dream Potatoes, p. 115 Hawaiian Punch—The True Fruit Punch =a ech ‘ 
Delicious Hawaiian Punch has 7 natural fruit City State Zip 
juices...not less than 10% natural fruit juices and tha < 21 1974 Offe her 
—— — Offer expires March 31, 1974. Offer void where f 
105 all the Vitamin C of fresh squeezed orange juice Allow 4 weeks for delivery. Valid only in U.S.A 








GOURMET SHELF continued 


CORN CHOWCHOW 
(pictured on page 96) 


An all-occasion relish, for hot dogs 
to roast suckling pig. You'll proba- 
bly wish you’d made a double batch. 


4 cups shredded cabbage 

2 pounds fresh cauliflower, broken into 
4 cups flowerets 

5 ears corn, cut kernels off (4 cups) 

3 cups water 


3 cups cider vinegar 

1 cup chopped green or red pepper 

1 cup chopped onion 

1 cup sugar ; 

2 tablespoons mustard seed 

2 tablespoons celery seed 

1 tablespoon dry mustard 

1 tablespoon turmeric 

1 tablespoon salt 

In a large enamel or stainless steel 
saucepan combine all ingredients. 
Bring to a boil and simmer 30 min- 
utes. Pack into sterilized jars. Seal. 





Thermos 

brings you the 
shatterproof 
ch bottle 
for kids. 


Thermos has just ended a shattering experi- 
ence for your child, and a costly replacement 
problem for you. 

This virtually unbreakable new bottle is 
now available in Thermos® school lunch kits. It’s 
completely safe and will never shatter because 
it contains no glass. Yet it keeps milk cold 
(or cocoa hot) all morning, because it’s in- 

sulated with a highly efficient urethane 
specially chosen by Thermos—the 
people who know more than any- 
body about 

~ keeping 
“e things hot 
or cold. 
























This bottle gives 
you other advantages, 

too: there’s an inside stop- 
per that prevents spilling 
while the top is being un- 
screwed. And the cup has a real 


; 
Look for Thermos® school lunch kits, Y - 


the only ones with The Roughnecks— 
the amazing bottles that 
are tougher than kids. 


THEAMDS. | 
«fe |) 





4 






THERMOS CO 





THERMOS DIVISION, KING-SEELEY NORWICH, CONN 


106 











Follow general instructions for pro- 
cessing, using the water bath meth- 
od. Process 30 minutes for quarts 
and 20 minutes for pints. Makes 3 
quarts or 6 pints. 


FRUIT MEDLEY IN WHITE WINE 
(pictured on page 96) 


Chilled, these beautiful fruits can be 
served as an elegant beginning or 
end to a meal. 


6 cups sugar 

4 cups water 

3 cups dry white wine 

6 cups honeydew melon balls 
6 cups red grapes, seeded 

3 limes, thinly sliced 


In a medium saucepan dissolve sug- 
ar in water over medium heat; cool. 
Add wine. Pack melon balls, grapes, 
and lime slices tightly into sterilized 
jars. Pour syrup over fruit. Cover 
tightly and refrigerate. Do not pro- 
cess. Use within 2 weeks. Makes 3 
quarts. 


PICKLED MUSHROOMS 
(pictured on page 96) 


Make this whenever mushrooms are 
a good buy—and they often are. 
Makes a nice antipasto-appetizer; a 
jar in the refrigerator is great for 
nibbling. Just fine for dieters. 


3 pounds (12 cups) fresh button 
mushrooms 

1% cups sliced onion 

4 cups wine vinegar 

2 cups water 

2 tablespoons dill seed 

2 tablespoons salt 

3 cloves garlic, crushed 

3 bay leaves 


| Combine mushrooms, onion, vinegar, 


water, dill seed, salt, and garlic in a 
large saucepan; bring to a boil. Pack 
with bay leaves in sterilized jars. 
Seal. Follow general instructions for 
processing using the water bath 
method. Process 30 minutes for 
quarts, 20 minutes for pints. Makes 
3 quarts or 6 pints. 


SHRIMP AND VEGETABLE ANTIPASTO 
(pictured on page 96) 


| How often have you drooled over 


those huge jars of elaborately ar- 
ranged antipasto in Italian grocer- 
les? Here’s the way to do it—and it’s 
not nearly as difficult as you might 
imagine. 


1 pound shrimp, shelled and cooked 
1 pound salami, thinly sliced 


| 2 pounds cherry tomatoes 


3 green peppers, sliced 


3 cups artichoke hearts 


l4 pound (1)4 cups) sliced celery 


| 2 cans (16-0z. each) black olives 


1 cup sliced mushrooms 

3 cups red wine vinegar 

2 cups water 

1 cup olive oil 

4-5 cloves garlic, crushed 

2 teaspoons salt 

14 teaspoon black pepper 

14 teaspoon crushed red pepper 


Using tongs, arrange shrimp, salami, 
and vegetables in sterilized jars as 
artfully as possible. Combine vine- 
gar, water, olive oil, garlic, salt, black 
and red peppers in a medium sauce- 
pan and bring to a boil. Pour over 
vegetables and adjust lids. Follow 
general instructions for processing, 
using the water bath method. Pro- 
cess 45 minutes for quarts and pints. 
Makes 3 quarts. Use within 6-8 
weeks. 


A quick recipe with delicious res 
An especially good gift idea. 

8 pounds small peaches 

4 cups water 

4 cups sugar 

1 teaspoon ground ginger 

2 cups brandy 

In a large saucepan cover pea 
with water; bring to a boil and 
mer 10 minutes. Remove from 
and drain. Allow to cool slightly 
move skins carefully with a pa 
knife. In a medium saucepan bri 
cups water, sugar, and ginger 
boil. Cool. Stir in brandy. Pack f 
into sterilized jars. Pour syrup 
fruit, covering completely. 
tightly. Do not process. Make 
quarts or 8 pints. 























PICKLED APPLES AND PEARS 
(pictured on page 96) 


An unusual pickle—crunchy 
crisp—with a Scandinavian ba 
ground. 


4 cups cider vinegar 

4 cups sugar 

2 cups water 

1 teaspoon cardamom 

4 pounds pears 

4 pounds apples 

4 lemons, thinly sliced crosswise 
4 limes, thinly sliced crosswise 

1 cup dried currants 


In a medium saucepan bring vineg 
sugar, water, and cardamom to 
boil. Cool. Cut unpeeled pears 4 
apples into quarters then into 
inch slices. Cut lemon and lime ¢ 
cles in half. Arrange fresh fruits 4 
currants in layers in sterilized je 
Pour syrup over fruit. Adjust li 
Follow general instructions { 
processing, using the water ba 
method. Process 30 minutes 
quarts and 15 minutes for pin 
Makes 4 quarts or 8 pints. 


VEGETABLE PICKLE MEDLEY 
(pictured on page 96) 


Put these out at cocktail time ai 
they won’t last minutes. 


5 cups water 

2 pounds fresh carrots, crinkle cut 
(4 cups) 

3 pounds fresh whole green beans, 
trimmed (4 cups) 

3 small cucumbers, scored and sliced 
(2 cups) 

3 cups vinegar 

2 tablespoons dill seed 

1 tablespoon dill weed 

1 tablespoon salt 


1 teaspoon pepper 
4 cloves garlic, crushed 


Sprigs of fresh dill 


In a large saucepan bring 5 cups w 
ter to a boil. Simmer carrots, bea 
and cucumbers separately un! 
crisp-tender. Pack in layers in ster 
ized jars, reserving cooking wat 
Combine vinegar, dill seed, d 
weed, salt, pepper, garlic, and r 
served liquid. Bring to a boil. Coe 
Pour over vegetables. Arrange fre’ 
dill sprigs in jars. Seal. Follow ge 
eral instructions for processing, U 
ing water bath method. Process ¢ 
minutes for quarts and 20 minut 
for pints. Makes 3 quarts or 6 pin 

(continued on page 11( 


A coquette does not die of old 
age—she dies of anxiety. —Anon. 





Your husband always eats his peas. 
With pearl onions, he might even notice them. 


Regular vegetables are fine. But your husband probably doesn’t notice them. After all, 
you can get tired of anything after twenty or thirty years. 

That’s why Birds Eye® came up with 20 interesting Combination Vegetables. Deli- 
cious vegetables combined with other good things like sauces, = 
mushrooms, almonds, even other vegetables. 

Like our Peas with Pear] Onions, for example. 

Tender garden peas and tiny tasty onions all mixed 
together. 

They taste better than just peas. And better 
than just onions. 

Somebody might even mention them. And for 
vegetables, that’s saying a lot. 





Birds Eye’ Combinations. edo 
The first vegetables your husband might even notice. We 


(Above photograph is 4 times actual size.) 









1. Frozen, breaded fish. 


2. Cold salmon, fresh baked : 


or canned. 


3. Crab meat, fresh or canné 


4. Whole trout, froze: 





Fish for compliments 


1. Frozen, breaded fish. Serve with plenty 
of lemon to squeeze on, and a cocktail 
sauce. What a difference! The sauce: stir 
together % cup ketchup, | Tb. 
horseradish, and 1 Tb. 
fresh lemon juice. 
~~ 





































1d or canned. Dress if 
bine 44 cup sour creat 
dill weed and 4 t. fresh 

m juice. Stir in geo r 
up coarsely pip 


ed cucum- _ 3. Crab meat, fresh or canned. 


It’s like All it needs is a classic lemon 
doin ‘ butter sauce. Just add 2 
restau- to 3 Tb. fresh lemon 


juice to %4 cup 
melted butter 
or margarine. 
And dip in. 


4. Whole trout, frozen. 
When you want to go all 
out: put 4 trout in a cas- 
serole. Combine 2 cups 
chicken broth, 1 cup 
white wine, % cup 
fresh lemon juice, 

Ys cup celery leaves, 

Y% cup onion rings. 

Pour over trout. 

Bake covered at 350° 
for 20 minutes, 

turning once. Garnish 
with lemon slices. 
Spectacular. 


6 
Fresh lemon makes fish, or just about anything, a little bit better. O} tT a] rq S 
For more ideas, write to Sunkist, Dept. . S-73-26, Box 7888, Van Nuys, California 91409. 





oe 


Some people only worcestershire beef. So 
they’re missing a lot of the flavor of chicken, <->} 






fish, ribs, lamb, veal, soups, salads and dozens 
of other things. Lea & Perrins has been bring- 
ing out all that flavor for 135 years. And adding 


its own subtle difference to every dish. 


Baked Chicken Normandy 

3-pound chicken, cut into 8 pieces 

1 can (5!f fl. oz.) apple juice 

2 teaspoons Lea & Perrins Original 
Worcestershire Sauce 

2 teaspoons lemon juice 

] teaspoon salt 


Arrange chicken, skin side up, in 
a baking dish. Brown in a pre- 
heated very hot oven (500°F.) 
for 25 to 30 minutes. Drain fat. 
Combine remaining ingredi- 
ents; pour over chicken. Cover; 
reduce oven heat to moderate 
(350°F.) and bake 45 minutes 
longer. Garnish with spiced apple ~ 
rings or fresh apple wedges, if 
desired. Serves 4. 


For 77 other things to worcestershire, write for free recipe 
book to Lea & Perrins, Dept. C-11, Fair Lawn, N.J. 07410. 
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and tuna, burgers, clams 
or pate tomorrow. 


Tuna Rarebit a la Perrins 

2 cans (10% oz. each) condensed 
Cheddar cheese soup 

3%, cup beer 

1 cup grated sharp Cheddar cheese 

2 tablespoons Lea & Perrins Original 
Worcestershire Sauce 

2 cans (7 oz. each) tuna fish, drained and 
flaked 


In a medium saucepan combine soup, 
beer, cheese and Worcestershire sauce. 


Cook and stir until mixture begins to 
bubble and cheese is melted. Blend in 
tuna. Serve over toast points, garnished 
with paprika, if desired. Serves 8 


English Wimpy on a Bun 

114 pounds ground lean beef 

1 can (8 oz.) tomato sauce 

14 cup minced onion 

2 tablespoons Lea & Perrins Original 
Worcestershire Sauce 

114 teaspoons salt 

¥ teaspoon Tabasco pepper sauce 

6 hamburger buns, split 


In a large skillet cook and stir beef until 
just browned, about 5 minutes. Sur i in 


Original Worcestershire Sauce, salt and 
‘Tabasco. Cover and simmer 5 minutes. 
Serve over hamburger buns. Serves 6. 


Down Eastern Clam Dip 

1 can (1014 oz.) minced clams, drained 

YY cup dairy sour cream 

2 teaspoons Lea & Perrins Original 
Worcestershire Sauce 


In a small bowl combine all ingredi- 

ents; blend and chill. Serve with crack- 

ers or chips. Yield: 1 cup. 

Worcestered Liver Paté 

2 tablespoons salad oil 

1 cup minced onion 

1 pound chicken livers 

2 hard-cooked eggs, chopped 

2 teaspoons Lea & Perrins a> 
Worcestershire Sauce Ge 

] teaspoon salt Coe a 


¢ 
eo 


In a large skillet heat oil. Add minced 
onion; saute 5 minutes. Add livers; saute 
about 8 minutes. Cool slightly. Place 
in jar of electric blender, about 1/3 at 
a time; blend until smooth. Stir in re- 
maining ingredients. Chill. Yield: about 


Te 





GOURMET SHELF continued 


PICKLED PUMPKIN 


Something to do with pumpkins be- 
sides making jack-o’-lanterns. 


6-7 pounds pumpkin, peeled, seeded, 
and with membrane removed 

4 cups cider vinegar 

4 cups sugar 

2 cups water 

18 cinnamon sticks 


Cut pumpkin into 1-inch cubes (14 
cups). Place cubes in a large sauce- 
pan and cover with water. Simmer 
until fork tender, about 20 minutes. 
Drain. Return pumpkin to saucepan. 
Add vinegar, sugar, and 2 cups water. 
Bring to a boil. Pack in sterilized 
pint-size jars, arranging 3 cinnamon 
sticks in each jar. Seal. Follow gen- 
eral instructions for processing, us- 
ing water bath method. Process 30 
minutes for quarts or pints. Makes 6 
pints. 





Fromleft: Chutney, pumpkin, caponata. 


CAPONATA 


Here is the truly classic eggplant 
appetizer. The recipe, as you'll see, 
couldn’t be simpler. 


2 pounds eggplant, peeled and cubed 
(6 cups) 

2 pounds celery, sliced (6 cups) 

2 pounds tomato, sliced (5 cups) 

1 pound green peppers, sliced (4 cups) 

1 pound onion, sliced (3 cups) 

2 cups sliced pitted black olives 

2 cups red wine vinegar 

1 cup capers 

1 cup water 

3 tablespoons anchovy paste 

2 tablespoons salt 

2 teaspoons black pepper 

4 cloves garlic, crushed 


In a very large enamel or stair 

steel saucepan combine all ingre 
ents. Cover and simmer over ] 
heat, stirring occasionally for | 
hour. Pack into sterilized jars. Se 
Follow general instructions for 
cessing, using the water bath me 
od. Process 30 minutes for quarts 
pints. Makes 3 quarts or 6 pints 


PLUM CHUTNEY 


Chutney is usually citrus f 
based. This unusual plum-and 
combination can be served with 
most any entree. Another good 
item. 


8 pounds greengage plums 

2 pounds fresh figs or 

2 pounds additional plums 

4 cups cider vinegar 

2 packages (1 Ib. each) dark brown 
sugar 

11% cups chopped onion 

1 can (6 oz.) chopped pecans 

1 whole lemon, chopped 

3 cloves garlic, crushed 

1 tablespoon salt 

2 teaspoons ground allspice 


Place plums and figs (optional) } 
large saucepan and cover with wa 
Bring to a boil; simmer 10 minu 
Remove from heat and drain. C 
slightly. Peel off skins, remove } 
Return fruit to the saucepan and 

vinegar, dark brown sugar, on 
pecans, lemon, garlic, salt and 

spice. Simmer over medium |} 
for 30 minutes, stirring occasion 
until thick. Spoon into steril 

jars and seal. Follow general inst 
tions for processing, using water k 
method. Process 25-30 minutes 
quarts and 15 minutes for pi 
Makes about 3 quarts or 6 pin 







Ruth Lauman, Manag 
Jean Aultman 

Claudia T. Kinsey 

Laura Lexa 


TU a tyens 


“T don’t make house calls. Could you 
cough into the phone?” 
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PHYSICAL FLUINESS MAT 


This handsome vinyl! mat is 6 feet long and 2 feet wide, 
and it’s plumped with enough soft cushioning to make even 
exercising a lot more pleasant. It outlines the five physical 
fitness levels approved by the President’s Council on Physical 
Fitness, for both men and women. 

Exercise on it. Use it on boats, porches and patios. At 
football games, beaches and picnics, too. 
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ACCIDENT OF LOVE 


continued from page 76 


ready to bend her will to his, do what- 
ever he wanted, anything to have him, 
keep him. But fortunately he did not 
guess that. 

“You win, Susan,” he said. He kissed 
her. “I wonder,” he added, “will you 
always win?” 

“You can call me Susannah.” 


Lovers, duelists, antagonists, blind 


humans locked in mortal combat. 
Whatever they were to become, they 
assumed their roles that day. 


A week later they were married in 
the garden at Cherryhill. In attendance 
were only the immediate family—his 
mother, his sister and brother-in-law, 
his great aunt Grace, her uncle Ben, up 
from Florida for the occasion—Kitty 
and Red Jones, the witnesses, and 
Dolly and Gus Gladstone. 





Virgin pineapple. 
Untouched by added sugar. 


Just the best part of the fruit 
in its Own juice. 


The capitulaticn of Mike Browne to 
Susan Rose seemed complete, but he 
would never tell her what had made 
him change his mind, nor how he had 
forced his mother to agree to the Cher- 
ry hill ceremony. “Blackmail,” he said. 
“An ordinary case of blackmail.” 

Displaying an equivalent tact, or 
embarrassment perhaps, she did not 
describe to him her hassle, two nights 
before the wedding, with her uncle 
Ben. Virtually on arrival Ben began 





shouting at Susannah as he 
shouted at her all her life. He had 
her what he thought of pups like 
Browne. He told her she should 
ashamed of herself, marrying a lf 
practically half her age. “You're goif. 
to be so bored. I know you. So bores 
he kept saying. rt 
“I wouldn’t think you would thi 
money boring.” Susannah had to apy 
her own bit of blackmail, break | 
spirit slightly, in order to lead hif- 
tamed, to the sacrifice. 
Of the “Squad,” only Red and Ki 
Jones, Gus and Dolly Gladstone wef” 
present. Dolly, sparkling, winking 
the sun, was furious at Gus who was — 
crutches, one leg in a cast up to t : 
groin, aftermath of a speedboat ach 
dent in which by all rights he show 
have been killed. ““That was his seven}> 
life,” Dolly said. “I’ve kept count. 
more to go.” 
You'll look good as a widow,” GF 
said. ““Black’s your best color.” 
For a moment, even on her weddif? 
day, Susannah observed the byp 
and was amused. Then the gravity aif 
the purity of the moment overwhelmf 
her. For one second she had a sense t 
something larger than either of the 
as they turned and looked at each othf® 
in perfect seriousness, a pair of love 
formalized, frozen into two figuif 
called a bride and groom, a husbaJ! 
and wife. Till Death Do Us Part. . 


































el 


Te honeymoon was not a total su} 
cess. They should have taken thf 
honeymoon out and examined it tf” 
gether, instead of instantly burying 
deep down in the ground of their sef® 
arate selves. That honeymoon was tr 
warning to both of them. 
She hated instantly what he lovef* 
Camp Browne itself, she acknow}" 
edged, was a place to be appreciatef' 
She enjoyed all that rustic luxury. FY 
about five days she enjoyed it, thd} 
she began getting nervous, whereas hf 
restless elsewhere, was peaceful as }! 
lamb, happy as if he were really homf® 
as if Cherryhill was no more than fr 
way station. ip 
“Sometimes I think I could live he#® 
half the year,” he said one day. pe 
“Dear God, doing what?” - 
“This is a working Christmas tré*! 
farm. Wouldn’t you like to run oneff] 
“T’d cut my throat. No offense.” 
“Tt would be a wonderful place fi! 
you to write.” 
“T’ve given up writing. I don’t lil 
writing anymore.” ne 
“I thought you were good at it. t 
thought if you wrote something 
simple guy like me could understanji 
instead of all that quivering, fand | 
stuff, you could write a great book?! 
“Thank you, but I’ve given it ujf# 
Writing for me was a means to an en@" 
You’re my end.” ni 
“Oh.” He 
“Oh, what?” \ 
“Oh, nothing. I had a picture of yor! 
up here, writing, that was all.” fn 
On the last night of the honeymoor 
a full moon shone on two _ bodi¢! 
wrapped in an Indian blanket, on & 
sleeping porch. Me 
He: “Beautiful. So beautiful, mf 
wife. But needs loosening up. Maybf 
I should make you pregnant. Maybjt 
that’s what you want. To have a bab}! 
right away. I wouldn’t mind.” | 
She: “Good God, no! I’ve been work! 
ing all my life. I want to enjoy mysellt 
for a while.” 
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wing a baby? Usually girls like you 
ant kids right away. Six of them.” 
She: “Two. Two is the perfect fam- 
. One boy, one girl. But first I want 
live a little. Don’t you?” 
e: “Oh, sure. I’m just curious, 
at’s all. Forget it.” 
Honeymoons are the devil’s inven- 
on, when you come right down to it. 
a the other hand, what followed those 
st weeks was an idyll, a careless, 
ickless, glorious kaleidoscopic year of 
lavel, with all the money in the world 
pick up the tab. Finally, after 
onths of wandering, surprise: Mike 
mounced one day they were going 
»me, that he was going to work in the 
mily firm. He seemed to have grown 
», She seemed to have found the 
yuth she’d never had. But each was 
bject to swift rages should the other 
ypear interested, even for an evening, 
someone else. But that was natural, 
Pople thought, between such hot- 
}ooded newlyweds. 
Susannah and Mike returned to a 
quence of wild welcome-home par- 
es, moved into a penthouse, and were 
etty much as they had been at the 
sginning. Their marriage was still a 
ve affair. No babies. No responsibili- 
es. Just themselves in the silken 
yrie twenty floors above Central Park. 
‘Only in passing did Susannah note 
ie disasters that had befallen two 
.embers of the Jones’ wedding party. 
ily Welles, the shining-haired play- 
rl of the tight dresses and loose repu- 
tion died in agony of peritonitis 
slowing a botched abortion. Willis 
etcalf, Red Jones’s ebullient cousin, 
ad climbed, while very drunk, the big 
ak in the Southampton garden of 
ack and Diana Weatherby and had 
llen, not very far, but in such a way 
3 to hit the base of his neck on the 
ide of an Italian lavabo. 
Both these tragedies were noted 
iefly by Susannah, the former writer, 
low a society lady, at the huge house- 
yarming she and Mike gave to open 
eir apartment. She observed, a bit 
iply some thought, that in fiction 


rises of Lily Welles and Willis Met- 
talf, but that life had no literary taste. 


ith the death of Gus Gladstone in 
e fall of 1949, each and every one of 
‘he Squad might well *have begun to 
yonder: who next? From the mo- 
arent the news came, in the middle of 
boisterous Sunday lunch at the 
$rownes’ penthouse, Gussie’s death 
pelled trouble. 
| This lunch was the sort of gathering, 
fter three-and-a-half years of mar- 
iage, that Mike and Susannah had be- 
tome noted for. There was a convivial 
aix of Brownes for class, and celebri- 
ies for dash, of his Wall Street friends 
Mike Browne, to everyone’s amaze- 
ent, had become one of the boldest. 
martest speculators in the postwar 
arket) and her museum friends (Mrs. 
ike Browne, to everyone’s equal 
azement, and over many dead 
odies, had recently been elected, in 
pite of being Jewish, a woman, and 
xcessively outspoken, to the board of 
he city’s most snobbish museum). 
Also there, for old times’ sake, were 
elect members of The Squad, in- 
‘luding the ubiquitous and powerful 
(ony Georges, Mr. Manhattan. How- 
»ver you felt about the man, you asked 








him again and again, because to appear 
in his column was part of your reality. 
If you hadn’t read it in Georges, it 
hadn’t happened. 

Appropriately, Tony got the news 
about Gus. Lunch was in full swing. 
Twenty-odd people were crowded 
around one long table, laughing, argu- 
ing, gossiping, interrupting, shouting, 
as was customary when lunching at the 
Brownes. The most exuberant conver- 
sations concerned the Gladstones; the 


upcoming divorce of Gus who, a few 
weeks earlier, in one final bitter public 
scene, had ousted sassy Dolly. She was 
in Sun Valley preparing to sign a di- 
vorce agreement that was not, someone 
said, the most generous. He was in 
Maryland for a hunting weekend. 

Tony returned to the table looking 
grim but barely able to contain his ex- 
citement. “Gus Gladstone has been 
killed,’ he said to Susannah. “The 
paper just called.” 
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van camr® 


Hurriedly, because he had to go im- 
mediately, the columnist told her what 
he knew was by no means the whole 
story: Gus had taken off alone the 
previous morning in a Land Rover to 
do a little grouse shooting. Instead, he 
had met some shadowy friends at a 
roadhouse, had gone from roadside bar 
to bar, somewhere along the way pick- 
ing up a woman. He had then driven 
off onto some back road where he had 
crashed. The girl (continued ) 
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ACCIDENT continued 


had been thrown free, Gussie killed. 

“Tt’s awful, Mike,” Susannah said, 
‘Just horrible.’ She should have 
stopped right there. But instead, out it 
popped, on the heels of a genuinely felt 
sentiment, a typical Susannah crack. 
“But what incredible timing!” she 
added. “Instead of a grass widow, it will 
be real widow’s weeds for Dolly. Do 
you suppose she planned the whole 
thing?” 

Over the next three days, in daily 
by-lined articles, Tony Georges spun 
out the odd story of Gus Gladstone’s 
last escapade. Strangest of all was the 
fact that Gussie had not been killed by 
the impact of the crash but shot 
through the head, his rifle apparently 
discharged inadvertently. At the end 
of three days the case was closed, the 
death pronounced an accident. But had 
it truly been accidental? 

The night before Gussie’s funeral, 
catching up with a pile of newspapers, 
Susannah read every word of Tony 
Georges’s coverage and said to Mike, 
“Tt’s fascinating. Awful and absolutely 
fascinating. Remember, Dolly, the day 
of our wedding, talking about Gussie’s 
nine lives?” 

’ “That’s a man dead,’ Mike said 
grimly. “What are you talking about, 
fascinating? Gus was my best friend!” 

“O.K.,” she said. “I’m sorry he’s 
dead, because nobody should be dead, 
and you loved him, but I didn’t. He was 
a snob, he treated women like dirt, 
and he was anti-everything, including 
Semite.” 

They could make a fight out of any- 
thing these days, and still make it up, 
as, indeed, they made this one up, 
somewhere in the recesses of the night, 
in the obvious way. But still the next 


morning they started out for Gus 
Gladstone’s funeral with bad hang- 
overs. 


A funeral might seem an odd setting 
for such a shameless husband heist 
as occurred that day, except to any- 
one wise to the ways of love and the 
rich. In a church pew, behind veils and 
hymnals and tearladen lashes, eyes 


% 


can swivel, glances lock. icawee 
room or on a flight of stone steps, o 
friends will see each other anew; love 
reconcile, fall back in love; enemi 
embrace. There is something about 
that causes the polite walls betwee 
people to fall. 

So, anyhow, it was with Dian 
Weatherby and Mike Browne the da 
they buried Gus Gladstone. “I kno 
you,” he and Susannah had said | 
each other the day they met. “I don 
know you,” he and Di Weatherby, wh 
had grown up together, said to ea¢ 
other that morning. “What’s yoz 
name? Who are you?” ; 

Susannah first noticed Diana in 
church at the awful moment when 
organ sounded the recessional and 
cortege began slowly moving up thé 
aisle. Even hard-boiled Susannah fe 
a frisson of awe, seeing all those pale 
solemn, beautiful young men wal ing 
beside the flower-draped coffin of theij 
friend, the most solemn, palest, an 
most beautiful of all being Micha 
Browne. She experienced unimagi 
able tenderness toward her husbang 
as he passed by. She wanted to cate 
his eye and tell him so. 

His eye could not be caught at tha} 
moment. What she did catch, thougfi 
one spotlight crossing another on 
darkened stage, was someone else als} 
trying, unsuccessfully, to catch the ey) 
of Mike Browne. Across the aisle was 
woman in black, maddeningly familia} 
but totally unrecognizable behind | 
brimmed hat and veil, who seemed i 
be concentrating on Mike. } 

“Who’s that?” Susannah whispe at 
to Kitty Jones as they stood up # 
leave. | 
“You need glasses, friend,” Kit 
hissed. ““That’s Disie Weatherby.” 

“T wouldn’t have known her. Sh) 
looks awful.” 


J 


But Mike didn’t seem to know hoy 
awful she looked. Coming out of th) 
church after some minutes of hushej 
exchanges with various people in 
vestibule, Susannah saw them standt 
ing together. Mike was looking 
Diana as if she were something wont 


“This is perfectly ridiculous. I want you both to turn around 
and look at each other and say you’re sorry.” 

















her last friend in a world gone a 


ould we go?” said Susannah to 


nmr dm a am | _ hese Ore-Ida fries are America’s 


ie? When there are so many bor- 


eople in the world still walking best sellers. 


fike . . “’ Susannah’s voice was 
ing imperious. “Let’s go. It’s 


fe thought the Westbury. That’s It's a matter of taste. 


thought you and J were having 
” 

frown: don’t be so thick. A nod in 
a’s direction: can’t you see she 
s looking after? Mike abruptly 
2d his back on his wife, moved 
a off the steps, down the street. 
nnah followed with the rest of the 
p and told herself he was just 
© kind. 

the dark, rose-colored Polo Bar 
» and Diana sat together at the 
nd opposite each other, as if lunch- 
deux. Susannah was between Jay 
‘ence, the village drunk, and Tony 
ges, the village snake. She ongared 
uble martini on the rocks. ' 
Jhere’s Jack Weatherby?” she 
1 Jay presently. “You’d think he’d 
shown up for Gussie.” 

lontego Bay, I believe. Haven’t 
heard? Di’s tossed old Jack out.” 
thought she adored Jack.” 

ow long can you adore anyone?” 
drawled. “You may adore pheas- 
yut if you had to have pheasant 
, day, after awhile you’d get tired 
reasant, no?” 

‘o!” 

Jell, we all know about you. 
le. Fido. What about him though?” 
said. “Were I you, sweets, I’d lock 
in with a kid or two, you know?” 


Pee aoe oh, 


oor Diana,” Tony Georges said. 
’s broken up about Gus.” 

id she love him?” 

f course she loved him. They were 
yung together, long before you and 
ne on the scene. Diana’s the sort 
rl Gus Gladstone was meant to 
y, don’t you know? Mike, too. 
‘husband hasn’t taken his eyes off 
I’d watch that, cara.” 

That?” 

hat. Those foxy horsy ones are 
flypaper.” 

ou’ve such a warped view, Tony.” 
our warp, darling, is you can 
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r recognize anyone else’s, appeal.” 
, as happened to her (continued) 
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1 cup shredded Cheddar cheese 
2 eggs, slightly beaten 

1 cup dairy sour cream 

1 teaspoon salt 

¥4 teaspoon pepper 


3. In mixing bowl, beat eggs 
slightly; stir in sour cream and 
seasonings until well blended; 
pour sauce over potatoes. 


2. In large skillet over medium- 
high heat, in hot butter, brown 
the frozen potatoes and onions 
for 10 minutes, stirring fre- 4. Bake 20 minutes or until 
quently. Remove from heat and topping is firm but shiny. 
gently toss with bran flakes : 

and shredded cheese. Place Groda” SOvIneS- 
mixture in casserole. 
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ACCIDENT continued 


in certain moods, Susannah Browne 
ended up that day talking to no one, 
sat smoking a cigarette, dropping ashes 
in untouched food, observing the pose 
of Mike and Diana, who continued to 
talk in a tense way only to each other. 
Presently she heard Mike’s voice above 
the barroom drone: “Listen, idiot, it’s 
your life,” and Diana’s: “Anyhow, you 
can still give me a lift downtown.” 

It was Diana’s 
lawyer had Wall 
Street. Mike, who always took the sub- 
way, was indulging sorrowing Diana 


perfectly logical. 


divorce offices on 


who had probably never been in a sub- 
way in her life. Susannah couldn’t have 
said why such a disagreeable picture 
flashed through her mind as she stood 
en Madison Avenue watching their cab 
take off: a and 
slightly drunken people thrown against 
each other, 


picture of two sad 


two old 


icquaintances 

come into each other’s arms by acci- 

dent, staying there and kissing each 
other by no accident at al! 

That night, with six people waiting. 

Mike arrived home an hour |ate. full of 

excuses. He was often late and often 


full of silly excuses that turned out to 


be true. His excuses were sober and 
reasonable this time, and a pack of lies. 


At home a few evenings later, on a 
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rare night alone, Mike and Susannah 
sat in the library. He was watching 
Milton Berle on TY. 

“Mike, turn the sound down. I want 
to ask you something. What’s up with 
Diana? Every time I look around, I see 
the two of you talking to each other as 
if you'd both lost your last friend or 
were planning tc assassinate someone.” 

“T’ve been trying to talk some sense 
into her, pointing out that with three 
little kids, that huge place, and not that 
much money, she and Jack ought to get 
back together.” 

“But is it up to her? What about the 
blonde?” 

“She'll get rid of the blonde. Living 
with Jack, that’s like getting rid of 
reaches in a city kitchen. You just keep 
calling the exterminator. I don’t believe 
in divorce.” 

“That’s good news,” determined to 
keep it light. 

“Especially when there are kids,” he 
added, turning the TV back up. 

“Will you turn that off, please? I 
want to talk to you. We never talk any 
more. You talk to everyone, it seems, 
except to me.” 

Maybe that’s because talking to you 
means you talk. Look, I’ve had a rough 
lay.” 

Tell me about your rough day. I’m 
not dumb. I can understand. I’ve read 
books.” 


“It’s not all in books, Susannah. 
When are you going to learn that?” 

“T’m interested.” 

“You never used to be interested. 
Anyhow, I don’t want to talk. I want to 
watch TV.” 

“Then Ill talk. Because I’ve had a 
rough day. I’m still not pregnant.” 

“What's the rush? A long time ago, 
when I was young and foolish, and 
didn’t have much else to do or think 
about, I wanted us to have a kid right 
away, remember?” 

“T remember.” 

“T was real curious about Mike, Jr., 
what he’d be like. I thought that would 
be real nice, for us to have a kid. And 
you said...” 

“T know. I know.” She realized she 
was doing something he hated, peeling 
the scarlet varnish off her nails. But she 
couldn’t stop, wanting to punish herself 
for the stupid, careless fashion in which 
she’d snubbed those sweet urgent feel- 
ings he’d once had about her, tender 
shoots of feelings that seemed to have 
been killed by an unseasonable frost. 
They were ‘“‘the Brownes”’ now, leaders 
of The Squad, but where were Mike 
and Susannah, Mick and Slick? 

“Actually,” he said, after a while, 
“it wouldn’t be so great now, would it? 
I mean what would that do to next sum- 
mer?” 

Les convenient to have a 
baby,” she said, which was exactly 
what he used to say to her. 

“Still, let’s put it off till after the 
summer. O.K.?” 

“Not O.K. I don’t like you.” 

“That’s an order, Slick. No funny 
business.” 

“Maybe no business at all... .”” She’d 
peeled both thumbnails now, and be- 
gan on a forefinger. 

“Will you stop that,” he said sud- 
denly, very loudly. “Please stop doing 
that.” 

In his voice she could hear strained 
nerves, a hint of disgust, and something 
else: a note of fear, protest, a refusal 
to be trapped. His voice was her voice, 
long ago, with someone she wanted, 
suddenly, to shuck off and be rid of. 

“Don’t take it out on me,” she said. 


never 


How banal and ordinary are the par- 
ticulars of a wife’s observation that her 
husband is falling in love with someone 
else. For a long while there is nothing 
to define. Only that wherever he is, she, 
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"- oo = tnt ? Oe 
the interloper, is; wherever she is, hi 
Whatever she’s doing, whether sta 
ing by a fire or at a bar, smoking i 
theater lobby or bicycling down a co 
try road, he is doing it, too. 

“These things don’t happen ove} 
night,” Mike said later, cruelly. 

“We did,” she said. “We happene 
overnight.” But he looked blank as} 
he had forgotten, as if he could m 
imagine it happening any other w 
than imperceptibly, two old acq 
tances who have known each other 
their lives, becoming, unexpected 
“terrific friends.” 

That’s how Diana put it to Susann 
one day at lunch. “Funny,” she said 
Susannah, “how you can know him 
all, then in one year become such fe) 
rific friends.” 

But the two old acquaintances, 
cently become such “terrific friend 
have clearly indulged in some seric 
lovemaking somewhere along the wal 
and after that first time they have pi 
haps been cheerful, casual, and app 
priately offhand, as “terrific friend 
should be: no strings. Perhaps the 
even said that it must never happé@ 
again. Except naturally it does happ 
again. 

Thus Susannah imagined the pro} 
ress of the addiction. “Ignore it,” Kit) 
told her. “The fun of these things 
him, I swear it, is to get a rise out | 
you. It’s surely not the first time.” | 

“For all the kidding around,” Susa} 


nah said to her friend, “I believe it is} 
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One fine spring day Mike broug) 
Diana out to Cherryhill for good a) 
Sunday lunch, at almost precisely tl) 
same time of year he’d first broug 
Susannah there, four years earli@ 
That was the day Susannah cculd } 
stand it any longer, the day she stoppq 
being civilized and became frighteneé) 

“Why is she coming?” Susan 
asked that morning. : 

“T guess Mother needs a pretty gir 

Pretty was she now, old foxface? 

At lunch, a large and gala affa) 
Susannah was ready to jump out } 
her skin. She was not up to the cor 
pany laughing and drinking on Viole} 
terrace. There was a duchess fro 
Paris and her small, vibrant ducal hu) 
band who looked like a face in a tape) 
try. There was a chinless English 
der, cousin to the royal family, and 

(continued on page 12% 
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and here’s what you get... 


A Fabulous $12* Beauty Kit, brimming with fine famous- 
name cosmetics and beauty aids—products you’ve always wanted 
to try—from companies you know and trust. $12 worth of 
luxury cosmetics for just $1. Seven prestige cosmetics . . . 
and not just sample sizes! 


Plus A Beauty Guide Magazine packed with 
“thow-to” articles by renowned beauty experts to help 
you make yourself even more attractive! 


Plus A Bonus Dividend Coupon 
entitling you to extra beauty products at 
significant savings. 


How Can We Make This 
Fabulous $1 Offer? Because the 
world’s great cosmetics makers 
want you to discover and try their 
fine creations, they make 
them available to you at far less 
than their value through 
the World of Beauty Club. 
And That’s Just The Begin- 
ning! After your Introductory 
Beauty Kit, you'll go on 
getting similar kits of 
prestige beauty products 
about every two months, 
automatically, for as long as 
you want... plus, oncea 
year, a deluxe men’s kit 
of famous grooming aids, 
ideal for gift giving—all on 
approval—for about half 
their value. ~ 

At the very least, the 
value of each Beauty Kit 
will be $12—some as high 
as $15. But you pay only 
$4.98 per kit plus shipping 
and handling for those you 
choose to keep. 
NO OBLIGATION 
to keep any Beauty Kit you 
don’t really want, and you 
may cancel your member- 
ship at any time. 
Your $12 Introductory 
Beauty Kit for just $1 is 
yours to keep regardless. 
$12 Worth of Famous- 
Name Cosmetics. . . 
Beauty Guide Magazine... 
Bonus Dividend Offer .. . 
mail the coupon today 













Kit after kit of costly fragrances % 2 
... lipsticks ... eye make-up... * 
bath oils... blushers . . . creams 

... colognes. . . from world-famous 
cosmetics makers. 
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and see what a dollar can 
do for you! 
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Kit valued at $12* or more—plus Beauty 
Guide Magazine—all for only $1. I 
understand that I will receive—on ap- 
proval—an exciting new Beauty Kit about 
every two months—plus, once a year, a 
deluxe men’s kit of famous grooming aids, 
ideal for gift giving. Each kit will be 
worth at least $12—some as high as $15 
—yet I may keep any kit for the member’s 
money-saving price of just $4.98 plus 
shipping and handling (and applicable 
sales tax). I may cancel my membership 
at any time. 
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OO Miss. 
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World of Beauty® Club 
623 South Wabash Avenue, Chicago, III. 60605 


(0 $1.00 enclosed. I save 98¢ shipping and handling 
on my Introductory Kit. 


DD Bill me later for $1.00 plus 98¢ shipping and han- 
dling on my Introductory Kit. 


To help you serve my needs personally, I am checking: 
Age Group Hair Group Skin Tone Skin Type 

OD 16-19 [] Blonde (1 Light OD Dry 

(J 20-25 ([) Brunette ([] Medium { Oily 

(CL 26-32 [J Redhead [] Dark 00 Normal 
DD 33-39 =) Silver 

0 40 plus [J Black A661 





LAST NAME 


Address 2S a ee Apt. 


City 


State Zip 


CANADIANS—Mail coupon with $1 in envelope to U.S.A. address. Future Beauty Kits some- 
what higher than U.S.A. Shipment and service from Canada. 


LIMIT: ONE INTRODUCTORY BEAUTY KIT PER FAMILY 
* Based on manufacturers’ suggested retail prices. 





ACCIDENT continued 


bleating bride, whose honeymoon trip 
proved to be the reason for the lunch. 
There were some members of U.S. roy- 
alty, a famous statesman, a magazine 
tycoon, and his icy, glamorous wife who 
wrote plays. 

Everyone was on the terrace and 
Mike, inevitably, gravitated to Diana. 
Standing next to Susannah, the Duc de 
Brissac said: “So stupid one is about 
names. You are, please, Diana?” 

“No. Susannah.” 

“Ah, yes. One is also stupid about 
who goes with who. Now that one over 
there,” pointing to the tycoon, “some- 
one told me that he was your husband.” 

“No. That’s my husband,” pointing 
to Mike. Mine. 

“Ah. I thought he was married to 
her.” 

“No. She has no husband. At pres- 
ent.” 

Violet, having heard, rushed in to 
smooth things over. But Susannah ex- 
cused herself and ran through the 
house, down the steps, into the car. 
Screeching through the gate out onto 
the road, almost losing control of the 
car because, though she’d finally got 
her license, she wasn’t much of a driver, 
Susannah thought: “He'll be sorry; 
he’ll realize how precious I was.” Then 
she thought: maybe not, maybe that’s 
just what he’d love, to get me out of the 
way. She drove very carefully back into 
town. 

The phone began ringing a few min- 
utes after she reached the apartment. 
She let it ring. 


Mike arrived home furious: how 
could she have pulled something like 
that? Taken his car, no message, no 
good-bye, leaving him stranded, worry- 
ing the life out of him with visions of 
her lying bloody on the highway. 

Sitting on the bed, surrounded by a 
mess of Sunday papers, overflowing ash 
trays, empty cups and glasses, she let 
him have it: weeks and months worth 
of stored-up recriminations. 

“T didn’t think you went for red- 
haired fox faces with flat chests, but 
now I know. I’ve seen her look at you. 
T know that look. . . .” 

He stared at her without expression, 
saying nothing. “I can understand her 
wanting you, because you’re very de- 
sirable. What I don’t understand is why 
she pretends to be my friend. And you, 
you two-faced lying coward...” 

She slapped him. 

In a low angry voice, he said: “I don’t 
have to take that from you.” 

“Are you having an affair with her?” 

“That’s none of your business,” he 
said. “If I’m so terrible, why don’t 
you divorce me?” 

“Td love to. Five thousand a week 
alimony and ten million in cash. That 
should keep me in the style to which 
you've accustomed me.” 

“T’m serious, Susannah,” he said. “If 
I’m making you so unhappy, let’s finish 
he” 

“Tm serious, too. If you want a di- 
vorce youll pay for it, in every way.” 

The scene was not following the 
rules. He should have been concerned 
and solicitous. “Are you calling my 
bluff, Mick?” It was she who was con 
cerned, solicitous. “I got carried away. 
You know me, though. I store it up.” 

“I’m not calling your bluff. I think 
we've had it.” 

Then terror. “Don’t say things like 
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that. Had what? I was joking. I'd never 
give you a divorce, not for ten million 
dollars.” 

“Everyone has his price.” 

Then she began to ery, great racking 
sobs, and he had to hold her. 

“T can always get an annulment,” he 
said gravely, when she’d calmed down. 

“On what grounds? Insanity? Epilep- 
sy? Bigamy? Inability to consummate 
the marriage? Hah!” 

“Drunkenness. Total inebriation. 
Your Honor, she had me so intoxicated 
at the time of our marriage, sir, I didn’t 
know what I was doing.” 

“Were you really worried about me?” 

ese: 

“Would you be sorry if I was dead?” 

“Yes.” 

He put her back down on the bed, 
onto Sunday papers that crackled be- 
neath her. ““You did, you know, get me 
drunk, stoned out of my mind, Miss 
Rose. . .” he said and lay down beside 
her. 


Ae you still Mick?” she asked af- 
terward, languishing on the newspaper 
faces of Harry Truman, Joe McCar- 
thy, Josef Stalin. 

“T guess so.” 

“Well, then you still love Susannah. 
Don’t you?” 

“Tf you say so.” 

“You say so. You never say so any- 
more.” 

“Tloveyoulloveyoulloveyoulloveyoul 
loveyou.” 


A few weeks later Mike told Susan- 
nah he wanted a divorce. “I’m in love 
with Diana,” he said. “I tried to tell you 
that Sunday.” 

“Instead you made love. Why?” 

“Because when I fight with you I get 
excited.” 

“O.K., let’s fight.” 

“T want to marry her,” he said. 

“You're married to me,” 
“T’m your wife.” She recalled there was 
something she was going to tell him, 
but that was lost. 


she said. 


Ve had a garage sale today, Daddy. 
seven dollars for the car.” 


j + 





“T’ve never felt married to you,” he 
said. “That’s the problem. We’ve been 
something else, a love affair.” 

“T felt married to you.” 

“We are two people with nothing in 
common, not one thing we share, when 
you come down to it, but ourselves. 
Maybe if we’d had a kid... .” 

Then she remembered what she was 
going to say and again didn’t say it. 
She said: “It seemed to me we had a 
lot in common. A lot of jokes, a lot of 
tears, a lot of very real feelings.” 

“What can I say?” 

“But to you none of it was real. You 
say I was never married to you, and you 
realized this the week of Gussie’s fu- 
neral.”” Her voice was bitter. “You felt 
real talking to Diana Weatherby, be- 
cause she’s right—what you were pro- 
grammed to love—but I’m wrong and 
nothing on earth is ever going to change 
that.” 

“T don’t know what you’re talking 
about,” he said wearily. ““You’re too 
much for a simple character like me. 
You need someone brilliant, with a big 
brain. You need someone to get back 
to thinking and writing. I’m not good 
enough for you.” 

“Come on! You're just suffering from 
a temporary derangement. You will be 
so bored with that woman.” 

“Our relationship is dead, Susan- 
nah.” 

“Not quite,” she said, finally. “Guess 
what?” 

As she told him when and where and 
how, he looked at her with frank ha- 
tred. “I don’t believe you,” he said flat- 
ly. “I’m leaving.” Without stopping to 
pack, he left the apartment. 

After he left she began throwing 
crockery, glassware, certain she would 
lose the baby because how could she 
be so upset and not miscarry? Then, 
more quietly and sensibly, she said to 
herself: He can’t do this to me. 


The next day Susannah went to see 
Violet. 
“Well, Susannah, what a nice sur- 





prise! What ss it, dear girl? You 
terrible.” j 4 

On the bright terrace where the 
women had first crossed swords 
made friends, Susannah told Viole 

“Where is my son now?” asked 
let. ““With her?” 

“They’re not that dumb. She’s wo 
ing things out with Jack Weatherk 

‘“‘What do you want? Things can 
arranged, of course.” 1 

“You’re telling me. If you’re rich 3 
can always arrange a safe abortic 
watching with satisfaction Viole 
wince. “I want the baby.” 

“Good. I’m glad.” 

“You are?” 

“Did you think I might tell you 
sensible? Buy you off? Because y 
think Diana’s what I wanted for h 
in the first place?” 

“Something like that.” 

“No, you didn’t or you wouldn’t 
here. I’ve known Diana Weatherby 
her life. She’s always had a yen 
Mike, poor dear, but she’s a slob. Y 
are an original. I admire you. You 
worked miracles with my son. Besid 
you make me laugh.” ; 

Patronizing old witch, Susann 
thought. 

“You want the baby. Next questic 
do you want your husband back?” 

“T don’t think you understand. H¢ 
left me.” i 

“I know my son. I imagine at tH 
moment he’s already regretting wh! 
he’s done and said.” 

“He said he loves her. What 
done I don’t believe he regrets at 4 
The question now is only money. Hi 
much can I get, for myself and 
child.”” Susannah stood up and beg: 
to pace. 

“Sit down. I’m on your side. He’s 
son, but I’ve always run the wives’ 
ion. Obviously, I’d choose to avoid 
scandal. But the important thing 
what do you want? War? Revenge? 
new life? Your old life back? Anoth 
man? Money? Or do you want to saj 
your marriage?” 

“He says we never had a marriage 

“That’s what they all say. Anyhoy 
it’s you that we're talking about. Try 
sort out what you really feel as o 
posed to what you think you shou 
feel.” 

“Right now I feel like throwing up 
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Ten me something,” said Violet. “T: 
me, if you knew you would never s 
him again, knew you’d have a perfect 
good life but he would be absent forevs 
from it, dead or on the other side of tl 
earth, how would you feel?” 

“Td survive. I’d feel I’d never 
young again, I’d never be excited agai 
but I’d never be snubbed again, eithe ; 

Violet remained silent. 

“All right,’ Susannah said, finall 
“All right, I want him back. But I wai 
him back the right way, if he com 
back for me, Susannah, not for #] 
child, not for some antique gentleman} 
sense of honor, for me... .” 

“Then get a lawyer,” said Violet, tk 
old campaigner. 


The phone in Susannah’s bedroe 
rang. 

“Hello. Susannah?” 

“Who’s this?” 

“Mike. I want to see you.” 

“Talk to my lawyer.” ] 

“T’ve talked to your lawyer. My la 
yer has talked to your lawyer. I’ve re 
through that proposed (continue 
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ACCIDENT continued 
agreement. There are things you and I 
have to discuss.” 

“Nothing that can’t be discussed by 
the lawyers.” 

“Did you read my letter?” 

“Yes, I read your letter.” 

“You didn’t answer it. You took it 
the wrong way.” 

“There was no right way to take it.” 

“T want to see you,” he said. 

“T don’t want to see you. 


out. let his mistress naz him from the 
other end and not so gracefully under 
pressure. “I expect that girl will not 
know how to handle him,” Violet had 
said. “I expect they'll run their course.” 


Rycd Jones, society wine dealer and 
deposed husband of Kitty, was pouring 
out his heart to Susannah Browne, so- 
ciety bright girl and deposed wife of 
Mike. All of their friends would have 
sworn it was impossible that those two 


“He wants to make himself feel bet- 
ter, that’s all. Don’t see him.” 

“Have you seen him?” 

“Sure. He’s a very old friend. But we 
don’t always agree on things.” 

“T think I have to see him, Red. I 
think I owe that, not to him, but to 
myself.” 

“You owe yourself something else. 
Come on. Let’s go. I’m going to take 
you home to my place.” 

“No.” 





Good-bye.” Bang. 


x 
Beanth, it’s bad man- 
ners to hang up on people.” 

“T don’t have any man- 
ners. I don’t want to talk to 
you.” 

“Sooner or later 
have to talk to me.” 

“Mike: face it. I'll see you 
in court.” 

“Don’t talk nonsense. I 
want to do the right thing 
for you. You’re making it 
very difficult. Diana and I 
both. .:.”” 

“Shut up. Sign the agree- 
ment, that’s all.” 

“Do you need anything? 
Are you all right?” 

“You mean, am I holding 
onto the baby? Yes. That 
baby must want to be born. 
Good-bye.” 

‘Then: 

“Susannah?” 

“Yes, Mike.” 

“I’m going to try to work 
out the money, Now I want 
to see you. Concerning my 
rights as the father of this 
child.” 


you ll 





“You have no _ rights, 
Mike. I could sue you right 
here in New York State, 
and give you spades, and 
win.” 

“T doubt that. Anyhow, 
I’m coming to see you. 


What’s the matter? Are you 
afraid to see me?” 
“Nothing you 
could interest me.” 

“You hate me, don’t you?” 

“No. I don’t feel anything 
except a slight impatience.” 

“You've never felt any- 
thing slight in your life.” 

“However, my doctor says 
I hate you.” 

“Tell me one thing: 
you fat?” 

“I’m very thin. So long, 


can say 


Are 


Mike.” 
Then: “You listen to me 
now, Susannah. I went to 


see my mother today to 
check some things 
Because what you’re asking 
for adds up to what I don’t have. 
Mother said shed advised you to 
make sure of certain things for you 
and the baby, but she agrees this is un- 
reasonable.” 

“So Mummy won’t pay up. Well, I'll 
see you in court.” 

“You are a flip brat. I'd like to... 

“What, Mike? What would you like 
to do? I have to go now. I’m late for 
dinner.” 

Bang. 

And so on. 





out. 


Thus Violet and Susannah played 


him like a fish, let him wear himself 
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people 
are going 


to the dogs 
two ways 








For years people have crunched animal 
crackers. Why shouldn't dogs enjoy People 
Crackers? Good idea? We thought so. So we 
baked up nourishing little crackers shaped like 
the people in a happy dog’s life. Now your dog 
will love mailmen, milkmen, policemen—even 
dogcatchers! Try liver flavored or regular 


People Crackers today. 


French’s®—providers for pets for over 70 years. 


should be spending an evening togeth- 
er, but the city summer breeds odd 
friendships. Comrades in misery, they’d 
run into each other one evening at the 
Plaza Theater, each alone, went to sup- 
per afterward to talk. 

“What is Kitty punishing me for? 
For marrying her? Why did she do it?” 
Red asked. Susannah did not reply. 

‘Hey, sleepy Sue, where are you? 
(’'m trying to take your mind off your 
troubles by involving you in mine.” 

Mike keeps calling.” 
Vhy doesn’t he leave you alone?” 
That’s what I say. He wants to see 


“Why?” 

“For one reason, he’s got a tail on 
me.” 

“Better reason.” 

“T have to get things straight with 
Mike. In some addled way he wants us 
to stay friends, but on the other hand 
I want to reassure him that what I’m 
filled with is pity, for both of us.” 

“What are you trying to say?” 

“T think I still love him,” she said. 
“T didn’t know till right now. I feel like 
a fool.” 

“You are a fool.” 


As she let herself into the apartment 





























she noticed the living room lights we 
on, the study was a rosy glow, and tl 
door to the terrace was wide open. 
a second she was terrified. Then she 
membered the peculiar expression 
the face of the night elevator man ai 
understood. 

“How did you get in?” she askegP 
“T’ve changed the locks.” 

“T climbed up,” said he. 

“Climb right back down.” 

“You are thin. That’s not good 
the kid.” 

“Get out.” 
“Speaking of ou 
where’ve you been till 

hour?” 

“Wait for tomorrow’s f 
port. That’s pretty low, tail 
ing a pregnant woman.” 

“You’re not just any olf 
pregnant woman. Rea 
you look terrific.” 

“I’m calling the policejf 
She went into the livin 
room and began to dial, bul 
he was behind her, taki 
the receiver from her. 

“Susannah, can I talk 
you. For just ten minute 
Please?” 


“Life is never simple,” h}! 
began. “You can think ye 
want one thing more tha 
anything in the world, y 
can think you want to be 
of something else more thay 
anything... .” 

“Someone, Mike. 
be precise.” 


happens you hadn’t ba 
gained on. It got to me afte 
a while that you were havi 
a baby. My baby. I’m 
sponsible. I want you t 
have everything you need. } 


this room I could see hoy 
tremendously you cared.” 
“You were playing games 
You didn’t tell me straighi 
off.” » 
“When was I going to 
you? After you'd said, he 
old dear, I want a divorce 
Gun to your head? Have y: 
go all noble, rememberi 
your classy upbringing, ba 
to Diana to say, dearest lo 
I cannot desert her no 
What’s the point of thi 
Why are you here?” 
“Susannah, listen! Wheth 
er you’re married to me 
not, you are Mrs. Bro 


co And for Mrs. Browne, 


“ agreement you've drawn 
is insane. And if I don’t sig 
it, you’re going to haul 

into court. On what grounds?” 

“Adultery.” 

“The courts don’t take as evidence 
hearsay. Your lawyer must have to 
you that.” 

“He did. I have evidence.” 

“Not possible. I haven’t seen Diat 
except in full public view since I le 
you.” 

“T know. I had you followed for t 

entire month between our Sunday 

Cherryhill and the night it was go 

bye forever. I had you tailed, chumf 

“T have to hand it to you,” he s 
laughing. 

“You are ridiculous,” she said. 





-+hance was now; his chance was 
eir chance was now, but slipping 
hen something, in spite of them, 
o take hold. 
re ridiculous,” he said. 
minutes are more than up, 
’m not clear what you wanted 
me about the agreement. You 
me suggestions about money. 
» child.” 
clined his head. Very lordly. 
late,” she said. 
I come back tomorrow? Alone.” 
; her turn to nod. Very gracious 


‘ning brightness they sat in the 
n. He had brought a folder of 
and proffered a plan for money, 
and taxes. It was a generous 
1 return he asked only for cer- 
its concerning the child. 
istened to what he had to say, 
is of the fact that she was look- 
|. at almost thirty-three could 
e morning light. Presently he 
There’s another possibility. We 
‘y to get back together again.” 
"e. 

found it isn’t so easy to throw 
‘ years.” 

t's a rotten idea,” she said after 
“How long have you had that 
dea?” 

at twelve hours.” 

it about Diana?” 

t’s my problem.” 

he bored you. Poor Mick.” 
didn’t bore me. She was lovely.” 
n't accept your sacrifice.” 
1umble, Susannah. Try.” 

ible! Don’t give me that! Don’t 
pushing back her chair, moving 
vay from the hands stretched 
ler, away from the true honest 
Don’t touch me!” 

went about her business that 
nt to a dinner party that night, 
n't begin listening for the phone 
following morning. “Where the 
ve you been?” she screamed 
> finally called three days later. 
sily, delicately, like a couple of 
ts playing a game of jackstraws, 
proached each other over the 
wv weeks and finally one night 
him stay. He held her in his 
id asked forgiveness. 


bruary, in the middle of a gentle 
eir son was born. It was a rough 
which Susannah retained only 
zzy memories. 

you want to go away, Mick?” 
d. 

bet. I'd love to 80 away and get 
1, but I won’t.” 

sa girl?” 

right, you win. Rachel if it’s a 
d if it’s a boy?” 

ight, you win. Michael Richard 
. Jr. if it’s a boy.” So they ended 
f scrapping over names. 

nk it’s going to be an elephant,” 
, bearing down on his hand. 


a year after Rick was born 
it of Susannah Browne with 
appeared on the cover of 
incredible sunlit view of a 
mother with smooth strong 
rms holding a child to the sky. 
beautiful picture, made by Su- 
old friend, Kate Bellow, who 
ast decade had become one of 
zine’s star photographers. 
was furious, for a variety of 
First there was the threat of 





You wouldn't take an allergy pill fora cold. 
Then why do you take a cold pillfor an allergy? 





Cold pills are meant for colds. 
As aresult, some have drugs in them 
for the fever, the muscle aches, and 
the headaches that come with colds. 
Which are drugs most allergy sufferers 
don’t need and certainly don’t want. 
On the other hand, allergy pills 
are meant for allergies. They’re made 
just to relieve the sneezing, the 
runny nose, and the itchy, watery eyes 
of hay fever and other allergies. 


kidnaping. “I’m surprised at her,” 
he said. Kate was the only one of 
Susannah’s friends from before their 
marriage that Mike had accepted, per- 
haps because when you dug down you 
discovered that Katherine Gage Bel- 
low had been to the right schools, 
danced at the right parties before she 
broke away from her roots and made an 
independent name for herself. “Kate, 
at least, should have known better.” 
Then there was the cheapness of it. 


To our knowledge, there’s only 
one line of allergy products you can 
buy without a doctor’s prescription: 


Allerest. 
Allerest tablets contain 2 


runny nose and watery eyes, 
but make breathing easier. 
Allerest capsules are simi- 


antihistamines and a decongestant 
which not only help clear up your 


ee 


provide long-lasting relief. 


indicates is made specially for 


children. It’s chewable and it’s cherry- 


flavored. So you don’t have 


to fight with your kids to take it. 


Try Allerest. Just remember 


they have a time-release formula to 


Children’s Allerest as its name 


the principle: headache pills for 


| headaches, cold pills for 





It’s made just for what youve got. 


“Twenty cents,” he said. “That’s about 
what you’re worth.” Then there was the 
fact that her shirt was open too low and 
that she had already been that year in 
House and Garden and Vogue and his 
mother detested publicity. 

One thing Mike didn’t mention was 
the caption inside which included the 
interesting information that vibrant, 
lovely Mrs. Michael Browne, wife of 
Wall Street’s latest wonder boy, was 
the former Susannah Rosoff, Barnard 


colds, allergy pills for allergies. 
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graduate, summa cum laude, who be- 
fore her marriage had written under 
the name of Susan Rose. 

“Are you sure it isn’t because of that 
caption, and only because of that cap- 
tion, you’re so mad?” she asked. 

“Nonsense,” he said angrily. But it 
silenced him. 

The Life cover was never mentioned 
again, and was soon forgotten in the 
uproar of crises much closer to home. 
Just before Christmas (continued) 
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ACCIDENT continued 


Susannah had a serious miscarriage, 
her second in six months. Shortly after 
New Year’s, Violet Browne suffered 
a near fatal heart attack. Having the 
constitution of an ox, as her son 
gallantly observed, she survived, and 
would live, she was told, but only if 
she changed her way of life and stopped 
trying to run her huge estate as if she 
were still twenty-five. 
So Susannah achieved her 


The de Brissac ball—an eighteenth- 
century extravaganza to celebrate the 
two hundredth birthday of the family 
chateau—was the first of those great, 
glittering postwar international occa- 
sions for which people flew in from all 
over the world, having spent months 
planning their costumes, wigs, jewels. 

Among the photographers was an 
acerbic Kate Bellow, covering the party 
for Life. Ordinarily above such tasks, 
she told Susannah she had accepted the 


Much later Susannah browne, on the 
arm of Robert Garden—Sasha to his 
friends—said to Carol Plainfield, ““Have 
you seen Mike?” 

‘““‘No. Have you seen God’s gift, Pete 
Plainfield?” 

It was hard to find a couple of stray 
husbands at a party of five hundred 
that stretched out over several acres of 
landscaped grounds, but Carol tracked 
them down in a luminous pavilion by 
the lake. At the edge of the dance 





fondest wish, and became 
mistress of Cherryhill with- | 
out paying the extreme pen- 
alty of losing the mother- 
in-law she had come to love. 
In the sudden swift way the 
Brownes had of doing things, 
they unloaded their apart- 
ment and moved into Cher- 
ryhill in the fall of 1952, a 
few days before Susannah’s 
thirty-fifth birthday. } 

Mike Browne stood to 
toast his wife at their 
first party—a birthday and 
housewarming combined. He 
ended on a curiously senti- 
mental note. “.. . So I want 
to drink to my wife,” he said, 
raising his glass, “the mother 
of my son and a _ lovely 
woman to come home to. I 
adore her. I’m glad she was 
born.” Then he went around 
to her end of the table and 
kissed her in front of assem- 
bled family and _ friends. 
“T’m also proud of her,” he 
added. Altogether more se- 
rious words than he’d ever 
spoken in all the years 
they'd been wed. 

And she, who ordinarily 
had more serious words to 
deliver than he cared to 
hear, said only, “Thank 
you.” 


DP ox Mike and Susannah 
Browne, the period that fol- 
lowed seemed to be an ex- 
panding, buoyant time; well- 
lived, thoroughly enjoyed, 
its public aspects devoutly 
documented in the popular 
Built into the mar- 
riage, however, was one re- 


press. 


curring problem. Susannah 
aware that Mike 
Browne was by no means 
finished as far as other wom- 


was 


en were concerned. 
“You won’t change him,” 
said Kitty who was now di- 








Figures revolve as 
music plays. 


Unique 
crib-mounted 
music box. 


Look for Crib & Playpen Toys at your favorite Fisher-Price Toy Center. 
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Sturdy 
swing-away rod. 


Plays Brahms Lullaby 


continuously for 10 minutes. 








vorced from Red _ Jones. 
“You have to accept that | 
from time to time those | 
baby blue eyes are going to 
wander. He can’t help him- 
self. Mik loves women. 
“I can put up with his loving the 
species in general, and vice versa.” 


she said. “It’s when it gets to be one 
in particular.”’ 

“Just once you had something to 
worry about,” said Kit lana was a 
threat, but those others are ju hes 
Everyone gets itchy. That’s human. 

By the following August, » Mike 
and Susannah went to Deauvi 
the de Brissacs’ costume bal! AT 
nah really had someone to worr 
about: Kate Bellow. This flirtation 
was not such a joke, Kate ing 
after all, Susannah’s old friend. 
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assignment for laughs and a record fee, 
but it occurred to Susannah that there 
ould be another reason for her friend’s 
presence. “I want to talk to you,” she 
heard Mike say to Kate. “When you 
get through, will you find me?” 

Earlier that summer, in Los Angeles, 
at the Beverly Hills Hotel, Mike. at- 
tending a conference, and Kate, photo- 
»raphing, had run into each other. They 

id spent the evening together, an oc- 
ted by both of them sub- 
ly to Susannah in high hilarity. 
t the Susannah 


red why she’d been so amused. 


1 repo! 


a 


pair now, 


rr ——SSOOSOOSCOCS 


floor, Peter and a half dozen happy, 
laughing, transfixed men stood around 
Tootie Blake, the new sexpot come- 
dienne who had taken Broadway by 
storm the previous season. But the 
Tootie Blakes of this world weren’t 
Mike’s problem. He was with Kate 
Bellow, whose cameras were aban- 
doned, whose neat hair was shaken 
loose. They were dancing the newest 
way, arms wrapped around each oth- 
er’s necks, barely moving, to a melan- 
choly song about dead leaves. “This is 
a drag,” Susannah said to Robert Gar- 
den. ‘“‘Let’s go back to the good music.” 





At the Chateau, in a mirrored 
set up like a night club, Susan 
Browne proceeded to put on a s 
with Réné de Brissac such as she 
not given since the last winter she 
been Susan Rose dancing with 
Wolfe. It was sufficiently intrig 
for other people to stop dancing 
form a circle around them. Showing 
Susannah was happy. 

Then she caught sight of her 
band’s angry face among the ring 

onlookers, saw him mot 
ing for her to come 

a Shortly thereafter he 

j beside her. “Show’s over, 
said, and with an iron 
ushered her off the floo 

“You’re drunk,” he 
cused, in the curtait! 
quilted privacy of their s 

“T don’t get drunk. I - 
just having a good time 

“You were making a 
of yourself.” 

“IT was? What do 
think you were do) 
wrapped around Kate 
low? Couldn’t you at l¢« 
keep your hands off 
friends?” 


















































| logical. She’s a smart gil] 
like her. Period.” 
“T don’t think you're | 
terested in her mind!” 
“You’re so vulgar.” 
“You know the root of | 
gar? Vulgaris, Latin, me 
ing ‘of the common peoy 
I am of the common pe 
and I don’t buy your up}! 
class ways. I believe in 
marriage vows.” 
“So do I. Love, hor 
cherish. Because you ck 
ish someone doesn’t m 


other people of the oppo 
sex.” 
“T should give you a 
of your own medicine} 
should decide to conr 
with some one person of 
opposite sex. Sasha Gard; 
for instance, who has bj 
after me for quite a whil} 
like him.” 
““Maybe that’s your p 
lem, Slick. What you nj 
is a fling with someone e} 
It’s no big deal, a fling, 
less you let your emoti! 
get involved. Not Sasha G 
den, of course.” | 
: “For me it would be a] 
deal. I’ve had flings, ple} 

of them, long before I e 

met you. I don’t believe| 

that kind of thing. If I ]] 

an affair with someone 
would be extremely seric 
Love. And whoever he \ 
I'd leave you for him. That’s the truf 
“You don’t really think Kate Bell 
means anything to me, do you?” 
“Oh, buzz off, Brownie,” Susany 
said. Calling him that—not Mike 
Mick, but Brownie—meant somethi| 
she wasn’t sure what. 
That night he made love to her a 
she were precious. She received his li) 
as if it was something less than p 
cious, something possibly expenda’ 
Perhaps they were both better off 
the adjustment. Kate Bellow soon dr 
ed out of their lives, discovering, 
would-be interlopers of both sexes k¢ 


ering, that neither Browne could 

uld go for long without the other. 
er the routing of Kate, things at 
srryhill seemed to reach a sort of 
ilibrium again. 
‘or other members of “The Squad” 
se were good years also, marked by 
erful events, with two terrible ex- 
tions: the deaths of Jay Lawrence 
| Peter Plainfield. 
ay’s suicide in the spring of °53 
it largely unnoticed. Only a few peo- 
knew the details of his 
th: that having been 
ned by his doctor never 
ake another drink, Jay, 
alcoholic, went off the 
‘on one morning and a 
days later shot himself. 
m the other hand, the 
infield case was one of 
less private, more sensa- 
ial tragedies in the an- 
; of the very rich. Peter 
infield, rich playboy and 
atrical producer, was 
lething of a ladies’ man. 
, June night his beautiful 
notoriously jealous wife 
‘ol had accidentally shot 
i dead, mistaking him for 
urglar. Many people in- 
ling the state of New 
k, had questioned just 
‘accidental the shooting 
been. Even after Carol 
infield had been cleared 
the grand jury, the talk 
gossip continued. 
Do you realize that’s four 
e?”” Mike Browne said 
night shortly after Pete’s 
th. “It makes you won- 
_ who next?” 
ive,’’ Susannah cor- 
ed. “You've forgotten 
Lawrence. But let’s not 
about it.” 
hat’s not like you, not 
ing something  smart- 
ky to say.” 
t gives me the creeps,” 
said, ‘‘so shut up. Here’s 
the next forty years,” 
tching off the light, put- 
her arms around him. 
n fact they had left to 
nm twenty-four months, 
»e weeks, and approxi- 
ely forty hours. 























e night she killed him’ 
the longest night of the 

and they were on their 
, home from a Christmas 
ty. Had their host been 
one other than who he 
|, Susannah and Mike 
Idn’t have gone. Nothing 

going on that night 
d have tempted them 
the bitter, frozen dark- 
, she with a cold, he with a bad 
. But an invitation to the Sutton 
e house of Robert “Sasha” Garden 
a command. 
ike and Susannah had first spent 
time with Sasha a few weeks after 
de Brissac ball, in Monte Carlo. 
sequently Sasha Garden had be- 
e close to the Brownes. Mike had 
e him a favor. He, in return, had 
e Mike a bigger favor, and one day 
e Browne found himself, in connec- 
with a major financial coup, on the 
t page of The New York Times. 
ha Garden was important to Mike 
wne. And to Susannah. She was in- 












trigued. Besides, in what other house 
might she have met, in one year, the 
President of the United States, the 
Prime Minister of England, the grand 
éminence of France, and Marlene Die- 
trich? 

Nonetheless, she had gone that night 
under duress. 

“Let’s finesse it,” Susannah had said. 
He had driven home early from his 
office, complaining that his back was 
killing him—an old ski injury acting up. 


because Sasha’s daughter, Christa Gar- 
den, another great girl, was Natalie’s 
best friend. 

“Where did you see Natalie?” 

“Where do you think I saw her? In 
your favorite shop.” 

Natalie Jones was currently putting 
in a stint at a Fifth Avenue jewelry 
store. “I adore spending eight hours a 
day with diamonds,” Natalie said. 

“T see. Did you take her to lunch?” 
Stiffening, accusing. 
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“Tt’s so bloody cold. The papers say it’s 
going down to zero. The roads are terri- 
ble. I'll call and say we’re both sick.” 
“Not possible. You don’t do that to 
Robert Garden. But cheer up. You 
know who’s going to be there?” He 
dropped a political name, a name to 
thrill a people collector like Susannah. 
“How do you know?” 
“Natalie told me.” 
don’t look like that.” 
“Damn, Mike . . .” Natalie Jones. 
Red Jones’s tomboy baby sister, grown 
up silken and smooth. Now, at eighteen, 
she was the new great international 
girl, always around the Gardens’ house 


Pause. “Now 


At last, preschoolers 
can get in on the game at 
their own level. Fisher-Price 
created this exceptionally 
sturdy basketball game for 
indoors and outdoors play. 
Make a basket and the 
bell rings. Child advances 


score on scoreboard. 


plastic base. 


Two bounceable balls, - 


two beanbags store on the ~ 


That was the moment Nanny and 
Rick entered and Susannah, instantly 
transformed, took her dark and elfin 
son, now nearly six, onto the bed and 
nuzzled him because he was her pet, 
her cub, and she doted on him. 

“Bath,” Mike said. 

“He wants me to get pneumonia,” 
she said to her son. 

Once in the tub, having frothed 
up the bubbles, she called the child 
in. The little boy stood there grin- 
ning, admiring, firing ques- 
tions at her, when suddenly 
behind him stood his father, 
also grinning, seeming to ad- 
mire. But then his father did 
something odd. He took an 
ash try piled with cigarette 
butts from the table beside 
her lounging chair and 
dumped the contents into 
the perfumed bath water. 

The child stared, not 
knowing whether to laugh or 
cry, then ran from the room. 
As Susannah screamed Mike 
said nothing, simply stood 
there, and when she’d got 
out of the tub and cleaned 
the mess off, she lashed out 
at him, trying to scratch his 
face with her long red nails, 
but he held her slippery 
wrists fast, his fingers like 
handcuffs. 

“What’s all that about?” 
she demanded. 

“That’s to remind you 
who’s boss around here, who 
pays the bills, who runs the 
show and who’s taken good 
care of you over the years, 
Miss Rose. That’s all.” 


Ei er combat dress was 
black: a wide-skirted bro- 
cade evening suit, black lace 
stockings, black satin pumps 
with big paste buckles and at 
her throat a diamond and 
topaz clip holding in place a 
twist of apricot chiffon. 

“O.K.?” she said, showing 
herself to Mike. 

“T didn’t know it was Hal- 
lowe’en,” he said. “I thought 
it was Christmas.” 

That was his way, love by 
insult. 








She insisted on driving. He 
had to be in some pain to 
agree, not enjoying the sen- 
sation of being her passen- 
ger. They took her car, a 
sports car she had never 
mastered. Usually she talked 
continually as she drove, but 
tonight, not till they were 
turning off the East River 





“As a matter of fact, I did. Want to 
make something of it?” 

“You bet. Is she going to be there 
tonight?” 

“She’s a fixture at Garden’s.” 

“You can go by yourself tonight.” 

“You're not starting the Natalie bit 
again?” 

“Damn right I am. I can’t stand to 
see you make a fool of yourself one 
more time.” 

“Cut the act, Susannah. Go take 
your bath.” 

“Tt’s not an act,” she said very loudly, 
before another fit of sneezing overtook 
her. “I’ve had it with you.” 


Drive, a minute away from 
their destination, was the silence bro- 
ken. “I don’t really think you look like 
a witch.” 

“Tt never occurred to me you did. I 
thought you meant the colors.” 

“Your problem is you have no sense 
of humor.” 

“T don’t like you.’’ She drew up be- 
hind a taxi in front of Garden’s house. 

Mike smiled. ‘You look nice, Susan- 
nah.” 

Out of the taxi stepped Natalie 
Jones. 

“T mean I really don’t like you,” Su- 
sannah said, tasting the words like a 
new and delightful flavor. (continued) 
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C[hat’s too bad,” Mike said, “since 
you're stuck with me.” 

In the gutter, Natalie Jones dropped 
the entire contents of her purse. “Can I 
help?” said Mike Browne, as his wife 
hurried into the house. ‘““Let me help 


you, Nat...” 


Te: the candlelit dining room, set up 
imperial café style with round tables 
for eight and festooned with 

holly, tinsel, and flocks of sil 

very angels, Susannah found | 
her seat at the host’s table. 
She was between the world 
famous guest of honor and a 
difficult but distinguished oc- 
togenarian poet, a flattering 
place but the sort Susuannah 
had come to expect as the 
city’s most talented con 
versationalist. Her specialty 
was making the elderly feel 
naughtily young and _ the 
famous feel wickedly anon 
Mike, two 


away, was also at an accus- 


ymous. tables 
tomed spot, between the less 
than dazzling wife of the 
guest of honor and Natalie 
Jones. His specialty was to 
make a dowdy woman feel 
beautiful; his reward, a genu 
ine beauty on his other side. 

Throat sore, eyes heavy, 
emotions uneasy, Susannah 
had to work harder than 
usual, talked less amusingly 
than she might and was 
grateful when the host came 
to her rescue by involving 
the entire table in a con 
versation centered, natural 
ly, on himself. She was even 
more grateful when, during 
dessert, Garden left the fash 
ionable young woman on his 
right and came to sit beside 
Susannah and order her 
home. “You're a mess,” he 
said. ““Why did you come—to 
give us all the flu?” 

“T didn’t want to come,” 
she said, “but try to keep 
Mike away from a chance to 
see that one,” looking bale 
fully in the direction of her 
husband who was flirting 
with the lovely Natalie 

“There are no flies on 
Mike, only a Nat, so to 





speak. Do me a favor, pet,” 
Sasha said, iS soon as din 
ner’s over, disentangle that 
husband of yours and | 


home. Gesundhe 


But before she could 
nin Mike ha to her 
nt to go home, Susan 
he said 
seam I ite! 
them It’s going to be a skating rint 
out there 


A fterward 


was that they 


way home as on 
made some remarks al 
She had told him to s! 

When they reached 
Cherryhill, she stopped th 
out to open the heavy iron 
more gatekeeper to honk for 
gatehouse was fixed up and rent¢ 
Mimi and John Packard who 
at that time building a house a f 
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miles to the north of Cherryhill. 

Mike unlocked the chain, pushed 
first one gate and then the other and 
stood back against the elegant wrought 
iron, his face ironic in the yellow head- 
lights, motioning her to come on. She 
shifted into reverse instead of first, 


then found first 


tioned again, the look of condescension 


Impatiently he mo- 
growing As she gunned the car 
through the gate she hit a patch of ice, 
spun, slammed on the brake. The car 


“Did the car go out of control?” John 
Packard asked. 

She nodded. “He’s still alive. I can 
feel a pulse.” 

But by the time they reached the 
hospital, his heart had stopped beating. 
“Tt’s not possible,” she said. 

“T’m afraid it is,” said Packard. 

“My baby,” she sobbed hysterically. 
““My poor baby.” 

‘“He’s very young,” Packard said. “In 
some ways that’s easier.” 





HOW DO 
UU 
LET E: 
WOMAN? 


It used to be a man’s 
world. But you've 
changed it. How much? 
Check a box for every 
yes. In the past year: 


Do you pay more 
attention to news, elt a 
comments, editorials? 


The more “‘Yes”’ answers 


of wetness. So you dish it 


We’re tough enough 
Rt) Cah 


you have, the more 


ENR eM LCL 

active part in an 
election campaign, bond 
issue, school budget, 
zoning question? 


involved, concerned and 
active you are. But now 
that you’re tough enough 
to dish it out, you should 
be tough enough to take 


it. Frankly, you sweat. 


Have you expressed 

your opinion inareas 
where you used to just 
smile and nod agree- 
altah eg 


If you manage a 

home and family, 
does it upset you when 
someone says you're 
“just a housewife’’? 


Do you have — or 
want—a job in what 
was once considered a 


"man's domain? 
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That's why you need an 
anti-perspirant that's 
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... Hour after Hour.® 


It fights odor and all 3 
kinds of wetness. From 
heat, tension and exer- 
cise. That’s powerful pro- 
tection. Yet it has a new 2 ff 
fragrance that tells you : 
you're still utterly femi- 
nine. Hour after Hour. 
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Long afterward people talked abot 
the astonishing way the Browne c | 
was handled and so played down thé 
there was no official suggestion of ! 
death being anything but a grisly a 
cident. Still fresh in everybody’s min 
was the circus that had eee 
the Plainfield case. And here, only* 
couple of years later, was Susanna 
Browne, braking the wrong way on 
skid, killing her attractive, prominer 
husband—a manslaughter, involved 
an accident only slightly les 
ambiguous than the Plaiy 
field shooting and receivir 
a mere murmur in the pres 
There was no inquest an 
no investigation by a gran 
jury. 





Tae was said to be pa 
of it. Christmas was not a fi 
vorite week to dig and hou 
on the part of the New Yol 
press. The scurrilous af 
indefatigable Tony Georg 
had been fired some month 
earlier for having cost th 
paper damages in one lib 
suit too many. 
Mainly the tone of the a 
fair had been established 
John Packard, who had sa 
to Susannah the night 
the accident, “No, no, yi 
couldn’t have mixed up t 
foot pedals. Obviously t 
car skidded when yt 
braked. The road was i¢ 
You didn’t kill him. The « 
killed him. Your mind ge 
all mixed up at times hip 
this.” i 
John Packard had gor 
with the police and the pi 
lice photographer and one} 
two reporters the next dé 
and reenacted the accider 
He was not only Susanna 
lawyer but he and his "| 
were the sole witnesses. 
ready a fresh fall of sne¢ 
had obscured the tire mar} 
He talked to the detectiv 
who questioned the Brow} 
household, and the poli 
who interviewed members 
Robert Garden’s staff, gues 
at the party, and Gard 
himself. | 
On the morning of Decei 
ber 24th, the Nassau Coun 
Chief of Police issued 
statement pronouncing t 
death an accident and t} 
case was considered clos¢ 
Early in the afternoon # 
the same day—Christm# 
Eve—a service was held 
the graveside attended o 
by the grieving immedié 






















came to a stop in a ditch, against a 


Mick, Mick! Stupid!” she screamed 
the man lying beside the gate. “Why 
In't you get out of the way? I love 

ou hear me? I love you.” 
the first time since the day 
he’d met him, Mike Browne did not 
ck. John and Mimi Packard 
r senseless in the frozen gravel 
yand’s body. 


he hospital, next to his 
stretched out in 


wagon, she cculd 


“T don’t mean my son. I mean Mike.” 
Then she said: “John, will you handle 
this?” Afterwards she became _ inco- 
herent and they put her in a room and 
held her forcibly until her own doctor 
came and knocked her out with a seda- 
tive. 

She remembered nothing of this, nor 
of the next morning when John Pack- 
ard came back to talk to her, nor of the 
next afternoon when the police came. 
The doctor would not permit her to re- 
turn to the scene of the accident for 
several days. By then it was blanketed 
by a fall of snow. He allowed her to go, 
deeply sedated, to the funeral. 












family: his mother, f 
uncles and aunts, his sister and If 
brother-in-law, his dazed widow, a 
his small son who held onto his gran 
mother with one hand, in his other he 
a football pennant, souvenir of ft 
game, Rick’s first, his father had tak 
him to the previous month. 

On the coffin lay a blanket of rp 
roses, American beauties. The caf 
read, in Susannah’s own handwriti 
“To Mick Browne from Susan Ros 
you never know till you’ve lost it.” 

It was John Packard who most m¢ 
ingly summed up the Browne’s refi 
tionship. ““Fizhting was their bread a 
wine,” he said. E 


NGING UP CHILDREN 
tinued from page 33 


ent whose own failure is acutely 
ved by the child’s failure. 

etsy probably had unconsciously 
itified herself with one of her moth- 
biggest problems: her feeling that 
was an unsuccessful person. But 
sy also wished to help her mother 
) the difficulties that Betsy’s being 
-essful would create: namely, that 
mother would have to face finding 
e other center fer her life besides 
children. By failing in her en- 
vors, Betsy rendered her mother a 
ice: Mother could postpone decid- 
what she wanted to do with her life 
ause Betsy, with her failures and 
anguish caused by them, obviously 
ded Mother to hold her hand. All 
his would, of course, be unconscious 
the child, who would simply be 
sting to the clear signals her mother 
giving her. 

hildren cannot help suffering if 
y are required to fill out the life of 
arent. Loving her mother, Betsy 
d to live as her mother did. If her 
her tried and failed, Betsy would 
the same. But instead of praising 
sy for being such a good and 
liring child, her mother rejected 
sy’s identification and in essence 
| her: be different from me. But a 
d cannot easily do that—Mother 
oo important for that. Therefore 
sy was overwhelmed by her un- 
piness, not because she hit the 
ng note on the piano, but because 
hit the wrong note with Mother. 
- had tried very hard to be in 
e with her mother by being like 
and needing her. Betsy’s devotion 
loyalty can be turned into an enor- 
is asset when mother and daugh- 
work together to fashion their lives 
e harmoniously. END 


AT’S HAPPENING 


tinued from page 7 


esus Christ Superstar is an over- 
ted movie with music that sounds 
: sacramental whine. This bend- 
of the Bible started with a single 
ord of one song—‘‘Jesus Christ 
verstar’”—and a good song it is, 
t sold more than one million cop- 
‘That spun into an LP cum tapes 
ged to have taken in over 40 mil- 
dollars. And then that LP was 
off onto Broadway as a show 
t shook for two years. Actually 
re are two good numbers: the title 
g and “I Don’t Know How To 
e Him.” Still, when Jesus said 
eter “Upon this Rock...” I don’t 
this is the kind of rock He had 
ind. This enterprise keeps get- 
bigger, and now it has just about 
t. It began with a little single 
got more and more elaborate as 
money rolled in. This final (let 
ray) version of the last seven 
s of Christ has been inflated by 
man Jewison, the director who 
orted Fiddler on the Roof into 
lintzy blimp. Jewish organiza- 
s, which are up in alms over this 
le, are fearful that audiences will 
k that Jewison is Jewish and 
their wrath on the Jews. Let it 
own that Jewison is a Canadian 
hodist, which doesn’t mean you 
Id get angry at the Methodists, 
er. Let’s all stay calm and just 
it. 

















Once Over Slightly: Forty Carats 
stars Liv Ullman as a 40-year-old 
divorcée career woman who meets 
the 22-year-old son and heir of a 
steel tycoon in the sun and air of 
Greece. 

They have a night of love on 
the beach, which leads to all sorts 
of frothy complications that will 
probably amuse everyone who likes 
to take off her shoes in the movies. 

George Segal is getting to be a 


very popular romantic lighthearted 
comedian, but he is ill-used in a 
heavy-hearted comedy called Blume 
in Love, which is not quite as ro- 
mantic as Love in Bloom. He is mar- 
ried, he is divorced (by his wife, just 
because she catches him in bed with 
his secretary, the meany!), and at 
the end of the movie I think she’s 
about ready to take him back. I’m 
not. 

Hollywood’s sudden urge to let 











ratte, sane 


George do it brings him back in 
a more successful film called A 
Touch of Class, which ought to be 
subtitled But Just Barely. Glenda 
Jackson gets the assignment in this 
assignation, and off they go to bed 
unwed in Spain. There is some funny 
stuff here and the first 15 minutes 
are brittle and bright. But like so 
many other affairs, it falters and 
fades, the banter turns bitter, and 
love gets a shove to The End. END 


Rubbermaid Pee inde a pretty way 


to perk up your bath. New Floral Decorators. 


Rubbermaid has created the warmth and 
brightness of flowers in a material that’s practical 





for the bath. 


New Floral Decorators. Self-adhering 
dimensional panels and ovals that are just the 
thing for the top of the tank, the seat cover, and 
the vanity. There’s a color to accent any bath. 

And if you’re an old-fashioned girl at 
heart, you’ll like Antique Cane Decorators. 


| eas the kitchen, the Decorator Panels bbe 


ag 


- 


are pretty for cabinets, too. Or for any spot that 
could use a warm touch of color. 


© 1973 by Rubbermaid Incorporated, Wooster, Ohio 44691 
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We help around the home. 
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Unsightly spot on your favorite sofa? 


Don't rub it in. 
Lift it out. 


With most spot removers you rub and rub. And 
the more you work, the more you work the spot 
in. Use K2r Spot-lifter. K2r absorbs the spot and 
lifts it clean out. K2r gets things spotless — 
clothing, carpets, upholstery, wallpaper, drapes 
~ without atrip to the cleaners. 


4 


i ae | 


Don't let a spot spoil your day. 


What if the 
rest of you 
were as ugl 
as your nails? 


You’d probably do something fast. 
We'd like to suggest something 
fast. Something that quickly 


helps chipped, broken, splitting, 
bitten nails. Sally Hansen 
‘Hard as Nails’ with Nylon. (It 
now comes in 23 super colors.) 
It seals. It protects. It makes 
nails pretty. As pretty as the 
rest of you 


HARD as NAILS 


America’s leading nail treatment. 














h PET 
JOURNAL 


o one loves a pet more than a 

| \ child. If there is any doubt 
on this score, read the fol- 
lowing letters, just a sampling from 


the many we regularly receive from 
our young readers. 


“My Persian cat is something spe- 
cial to me. It likes to play with my 
dog’s tail.”—Christine Kiker, Santa 
Rosa, Calif. 


“My fish are funny. I’ve trained my 
fish to come to the glass when I feed 
them, but instead, they come every- 
time I go to the glass. My male 
swordtails play tag.’—Mike Kirby, 
Derwood, Md. 


“My dog Chipper—part fox terrier 
and part English setter—is good en- 
tertainment. When guests arrive, I 
pull out my harmonica and play 
“America,” and Chipper starts sing- 
ing. He let’s out one long how] after 
another until I stop playing. I guess 
Chipper either hates my playing or 
else he is a very patriotic dog.’— 
Robin Currie, Columbus, Ind. 


“My dog, Peaches, has never did 
anything brave but eat the fish food 
when my Mom was looking, which 
is very brave since my Mom was 
fixing to whip him for it but he got 
out the door. He’s not a “Lassie,” 
but I love him and he loves me and 
if a dog loves you very much and 
you love him very much I think 
that’s enough don’t you?”—Jonette 
Henry, Houston, Tex. 


“T have a great big fat guinea pig. 
Her name is Sebastian and she is 
very picky. She must have the outer 
green leaves of the lettuce or else 
she won’t eat it. Her carrots must 
be scraped, or else she won’t eat 
them. Sebastian gets very tired 
sometimes; so she lies down as flat 
as a pancake in her cage. One time 
I thought Sebastian was sick, so 
naturally I took her to the vet’s. 
And what do you think happened? 
The vet said that Sebastian was the 
healthiest guinea pig he’d ever seen.” 
—Robin Nehmad, Margate, N.J. 


“Every school day my mother used 
to have trouble getting us up until 
a kitten—who is now ten pounds of 
trouble—joined our family. Every 
morning when it’s time to get up 
(and some of us don’t want to), he 
would bite our feet. We’d move our 
feet up higher and higher until we 
were in a ball. Then when we'd try 





to stretch out he wouldn’t let 
keeps biting our feet over and} 
until we get up.’—Reta 
Columbia, S.C. 


“My dog, Pierre, is around 77 } 
old in human years and aro 
in dog age. He eats toast | 
morning. The toast must have} 
garine on it or he just smells i 
walks away. When we say, 
Pierre, he runs over to his bow 
waits. Sometimes he sits down | 
he eats. After Pierre kas his | 
he goes into the den and lies } 
in the most comfortable che 
Michelle Fish, Willowdale, On 
Canada. 


“We have two dogs, Fluffer 
Shatzie. One day I was playing) 
Shatzie and I noticed that | 
Fluffer walked past me, she 
limping on her right hind 

called Fluffer and she returned| 
time limping on her left hind le 
soon as I began playing with F 
she stopped limping. Ever sinc¢ 
day Fluffer limps to get attent 
—Ileane Kenney, Orange, Con| 


“T own a kitten, who is five mi 
old. Her name is Cuddles. Hav 
ever seen a cat who drank | 
instead of milk? Well, now) 
have. Have you ever seen a ca 
loves to take a bath without 
gling? Well! You'll never ha; 
smell Cuddles with any odof 
“Trish Spring,” which is her fay 
soap. To entertain herself sh¢ 
on my desk and chases after th 
light reflected on the wall. Dic 
tell you that she’s strange? | 
one thing for sure I will neve 
Cuddles away for all the moni 
the world, because I love Cu; 
and so does everyone who 
her.”—Cynthia Domaszewicz, | 
low, Mass. ! 


“Amos, my dog is so crazy . . 
just loves to play ball. One) 
when my brother and I were to 
a ball back and forth Amos | 
jumping up and down and wel) 
got so tired, she just started to 
backwards.”—Patricia Lopez, | 
Angeles, Calif. 


Send your anecdotes (500 wort 
less), along with your name, ad 

and telephone number, to: Pet } 
nal, Ladies’ Home Journal, 641} 
ington Ave., New York, N.Y. 1 
Send pictures only if you don’t} 
them returned. 





Everybody knows there 
> lots of kinds of love. 

If you’re a dog, love 
mes in cans, cellophane 
gs, sacks and boxes. 
Because, if you're a dog, 
od is love. 

What nobody ever told 
u (or your dog) is there’s 
ot of difference between | 
those different kinds of . 
od. 7 
We think you ought to know the facts of 
>. And love. 

Love In Cans. 

Of all canned dog foods, the most expen- 
e is 95% meat and meat by-products. 
Expensive canned dog foods “without a 
2ck of cereal” sound good to you. But 
*y may not be so good for your dog. Be- 
ise most of them contain a lot of fat. And 
‘ding your dog a lot of fat at every meal 
1 be as bad for his health as it could be 
- yours. 

What about the cheaper canned dog 
»ds, that are only part meat or meat by- 
»ducts? The fact is, they’re mostly water. 
Yo water with a can around it that 
u have to pay for and lug home. 
Love In Cellophane Bags. 

The dog food that looks “just 

e hamburger” is that way fora 
son. If it looks appetizing to 
ople, maybe people will think 

, appetizing to a dog. 

It may very well be. But not 
st because of the look. It takes 

. to 30% water, preservatives 


For your pet's health... 
see your veterinarian annually. 










I ne Amateurs 
(Guide to Love. 


and other expensive ingre- | 
dients to achieve the look | 
that costs you more. | 
Love In Sacks and Boxes. 
More often than any- } 
thing else, the dog food vets | 
recommend is dry dog food. 
And the one they usually 
suggest is a sack or box of | 
Purina® Dog Chow® 
Professionals know that 
Dog Chow contains protein; 


in fact, nearly 75% more protein, pound | 


for pound, than the leading canned meat — 
product does. And it contains more kinds of | 
protein than just meat or meat by-products 

can provide. | 

If you read the ingredients on a box or 
sack of Dog Chow, you'll see that one of the | 
reasons it’s low in cost is because you don’t — 
pay for water. 

What you pay for is concentrated food 
with 43 nutrients. And these 43 nutrients 
are what every dog needs every day. | 

We've been raising dogs ourselves for | 
nearly half acentury. Weoughttoknowmore | 
about what they need than anybody does. | 
If you want to know more about | 

your dog, or about dog food, 

write: 

Purina Dog Chow 
Checkerboard Square 
St. Louis, Mo. 63188 

We answer every letter. And 
we ll answer yours. We know 

that nobody would bother to } 
write usaletter, unless they've 
got a dog they love. 







— 


es Pt) ae 


= aw Ry is Te 


PURINA 
a td 


re tc Na) 












WHITE HOUSE 
continued from page 64 

Meanwhile, the President’s plate had 
been carried back to the kitchen. Bess, 
Mary Kaltman, chef Henry Haller 
(René Verdon’s successor), and I all 
took a bite. It tasted exactly the way 
filet of beef with paté de foie gras in 
the center is supposed to taste. “It’s 
perfect,” said the dismayed Haller. 
Marvin relayed the word to the Pres- 
ident. “It’s supposed to taste like that.” 
At the end of the dinner the President 
had only one comment: “Don’t ever 
serve that stuff again in this house.” 

As I learned with my own daugh- 
ters, Kathy and Sally, the transforma- 
tion from girl to woman can occur al- 
most overnight. It happened to both 
Lynda and Luci. Within the same five 
years, they grew up, married, and had 
children of their own. 

Luci’s was my first White House 
wedding; and even though she was mar- 
ried in the Shrine of the Immaculate 
Conception, the White House was deco- 
rated to the hilt for her reception. 

Luci’s gown was such a closely 
guarded secret that the Secret Service 
met Priscilla of Boston at the plane. 
The designer hand-carried the big box 
into the White House and locked it in 
the Lincoln bedroom. No one was per- 
mitted to go in there, not even to dust. 
A few days before the wedding, which 
was scheduled for August 6, Bess called 
me. “Can everybody stay put for 
awhile? Luci wants to be photographed 
in her wedding dress in the East Room, 
and she doesn’t want anybody to see 
her.” At one o’clock, we shut off the 
entire house and no one was permitted 
to move while Luci posed for her wed- 
ding portrait. 

On December 9, 1967, Bess had an- 
other wedding on her hands. Lynda 
married Captain Robb—the first Presi- 
dent’s daughter to be married in the 
White House in 53 years. 

It was at that wedding that we ob- 
served how Mrs. Johnson could “han- 
dle” her husband. As the bride and 
groom and all their relatives lined up 
in the Yellow Oval Room to be photo- 
graphed, out wandered Luci’s little 
white dog Yuki, dressed in his best red 
velvet sweater. President Johnson 
reached for the dog, a friendly mongrel 
who accompanied him everywhere. 

“We've got to get Yuki in the pic- 
ture,” said the President. 

Lady Bird Johnson drew herself up 
to her full five foot three and backed 
off until she could look her husband in 
the eye. “That dog is not going to be 
in the wedding picture,” she said. The 
President started to argue. But Mrs. 
Johnson whipped out a most Lyndon- 
like command to dog-keeper Traphes 
Bryant: “Mr. Bryant, get that dog out 
of here right now! HE WILL NOT BE 
PHOTOGRAPHED!” Nobody, not 
even the President, stood up to that 
tone in her voice. 

The most dramatic and publicly 
startling event of the Johnson Presi- 
dency really did not surprise those of 
us in the White House who had learned 
to sense the President’s moods and 
thought 
vision on 


The President went on tele 
March 31, 1968, and an 


nounced he would not seek re-election 

On November 11, 1968 just six days 
after Richard M. Nixon was elected 
President, Mz: Johnson invited her 
successor to the White House, begin- 
ning the most orderly transfer from one 
130 


occupant to another I had witnessed. 
The mood of the switchover was evi- 
dent from that first meeting between 
Claudia (Lady Bird) Johnson and 
Thelma (Pat) Nixon. They embraced 
and kissed each other. The Nixons 
were back several times before the In- 
auguration. 

The President, Mrs. Nixon, Tricia, 
Julie, and David Eisenhower stepped 
out of their limousines at the North 
Portico at 10:30 on Inauguration morn- 
ing. The Nixons, the Johnsons, the 
Agnews, and the Humphreys all 
gathered in the Red Room to drink 
orange juice and coffee, and nibble on 
sweet rolls and toast. At 11:30, laugh- 
ing and cordial, the group set out for 
the Capitol. President Johnson, who 
had delivered his own Inaugural ad- 
dress in a business suit, even wore a 
cutaway coat and striped trousers to 
please Mr. Nixon. 

While Richard M. Nixon delivered 
his speech in that dreary, freezing 
weather, the truck from New York 
pulled up to the South Entrance, and 
maids began unpacking trunks and 
boxes of the Nixons’ clothes. When 
they came back into the house after 
the parade, their rooms were ready— 
Tricia into Lynda’s bedroom, Julie and 
David in the Queen’s Room. Mamie 
Eisenhower, beaming in delight, joined 
the Nixons for coffee, but she went 
back to Walter Reed Hospital to the 
side of her ailing General. About a 
hundred Nixon relatives milled around 
in the State Dining Room, then left to 
dress for the Inaugural Ball. 


No cottage cheese 

Pat Nixon’s first White House re- 
quest threw the kitchen into a tizzy. 
Chef Haller and Mary Kaltman stood 
by—tense as we all are on the first day 
of a new administration—to order the 
President's first dinner in the White 
House. It was well after dark when 
Mrs. Nixon called down, “Tricia, Julie, 
David, and the President would like 
steak for dinner in the upstairs dining 
room,” she said. “I’d just like a bowl 
of cottage cheese in my bedroom.” 

Steaks we had—juicy, fresh, prime 
cuts waiting in the White House 
kitchen for a family that we’d heard 
loved steak. But cottage cheese? 

Chef Haller called to request a 
White House limousine. “For two 
weeks we've laid in supplies in the 
kitchen,” he wailed. “We've tried to 
find everything they like. But we don’t 
have a spoonful of cottage cheese in 
the house.” So the head butler sped 
around the city until he found a deli- 
catessen with cottage cheese. The 
kitchen never ran out after that. 

The only initial change was in the 


President’s bedroom. “Take out the big 
canopied bed and put in a simple dou- 
ble bed,” Mrs. Nixon requested. The 
First Lady liked Mrs. Johnson’s bed- 
room. “T’ll have to have a room of my 
own,” she confided in her mellow, 
throaty voice. “Nobody could sleep 
with Dick. He wakes up during the 
night, switches on the light, speaks 
into his tape recorder, or takes notes— 
it’s impossible.” 

On a first tour around the living 
quarters, President Nixon peeked un- 
derneath the oversized four-poster bed 
that Presidents Kennedy and Johnson 
had used. ‘““What on earth is all this?” 
he asked, amazed at the cat’s cradle of 
electric wires, all tangled on the floor. 
I explained that they were telephone 
connections from the elaborate phone 
system Mr. Johnson had used, remote 
control wires to the television sets, tape 
recording devices, and heaven knows 
what else. “I don’t want any of that 
under here,” Mr. Nixon told me. “Take 
it all out, whatever it is. All I need is 
one line to the operator. She can find 
anyone else for me.” 

The three television sets went, too. 
And the Rube Goldberg shower. Mr. 
Johnson had proudly pointed out that 
shower to his successer. describing its 
pleasures in great detail. ‘Please have 
the shower heads all changed back to 
normal pressure,” the President re- 
quested, after the first blast of John- 
son-strength spray had almost knocked 
him right out of the bathroom. 

Like Lady Bird Johnson, Mrs. Nixon 
“loved” Jacqueline Kennedy’s favorite 
Yellow Oval Room. Now three First 
Ladies had agreed it was the loveliest 
room in the house. 

I seldom saw Tricia during her first 
few weeks in the White House. When 
she was “in residence.” she remained 
behind closed doors. When she went 
out, she requested that no one enter 
her room, except for the maid. Her 
sister Julie, a junior at Smith College, 
was living in Massachusetts with her 
bridegroom, David Eisenhower. (Pres- 
ident Nixon once introduced himself 
jokingly as “General Eisenhower's 
grandson’s father-in-law.”’) 

The President found his spot of pri- 
vacy in the Lincoln Sitting Room. At 
night or on weekends, Mr. Nixon 
worked there alone, sometimes listen- 
ing to music from the stereo set Mrs. 
Nixon had rigged up. 

Mrs. Nixon had installed in her bed- 
room an historic marble mantelpiece, 
which had been designed by Benjamin 
Latrobe. Out with the old mantel went 
the little plaque that Mrs. Kennedy 
had requested on her last day there: 
“In this room John Fitzgerald Ken- 
nedy lived with his wife Jacqueline. ...” 














“Surprise! ... Breakfast in bed!” 


eae 5 Ota Ca, a 

Of all the changes that have be 
made in the old Mansion from one z 
ministration to another, the only o 
that affected me was the Nixons’ : 
moval of the swimming pool to mal 
way for a press room. The pool was 
gift to President Roosevelt from tl 
school-children of America, who cc 
lected millions cf dimes to pay for co; 
structing the heated indoor pool thé 
the President used for his polio the 
apy. I remember President Truma 
swimming there, his glasses all fogge 
up: the Eisenhowers’ grandchildre 
splashing around with the greates 
glee: the swimming races betweg 
President Kennedy and his Cabine 
the bathing trunks hanging from th 
hooks for President Johnson’s guest 


“T don’t like these” 


On their second evening in the Whit 
House, the President ard his fami 
asked for an “historical” tour by Ji 
Ketchum and me. As we went fro 
recom to room, Nr. Nixon asked a h 
dred questicns—about each piece 
furniture, about how each room ha 
been used. His wife reserved her con 
ments for the living quarters. Bu 
President Nixon seemed to be makin 
plans for his White House. 

When we got to the State Dini 
Room, I mentiered the official event 
that had taken place there. The table 
were set with the small gold banqu 
chairs Mrs. Kenredy had had mad 
fer her rourd-tab!e entertaining. 
don’t like these.” he said, lifting on 
easily. “i hey don’t look comfortable 

“Sometimes they aren’t too stabl 
either.” I said, telling him about a fe 
instarces where they’d come crashin 
to the floor during Johnson dirners. | 

“Do we have any other kind c 
chairs?” he asked. “You know, we ar 
going to have church services in th 
East Room.” The rext day, I ordere 
samples of all our chairs brought o 
to the East Room. I also brought 
the altar we’d rigged up fer Lynd 
Bird Johnson’s wedding, but Preside 
Nixon decided asainst an altar. “Na 
the services ave going to be interde 
nominational,” he pointed out. “I don 
want an altar, just a podium.” 

The Reverend Billy Graham, eva 
gelist friend of my last three Pres’ 
dents, preached the first East Roor 
sermon. 

On her first “full” day in the Whit 
House, January 21, Patricia Nixo 
stoed on a black-carpeted stage in th 
East Room and told a thousand Re 
publican campaign workers who ha 
come in for the Inaugural: “You'll a 
be invited back. We’re going to hav 
our friends here, instead of all the big 
shots!” Gerry Van den Heuvel, the 
the First Lady’s press secretary 
winced. “Of course, all our friends a 
bigshots,” Mr. Nixon broke in quickl 

Mrs. Van den Heuvel and Lucy Win} 
chester, the First Lady’s social secre 
tary, took a little time to get in ste 
with Mrs. Nixon’s wishes. For that firs 
cfficial reception, at ten in the morn 
ing, they’d ordered champagne. 
checked with Mrs. Nixon before senc 
ing word to the wine cellar. “Oh, def 
initely not! I don’t think we want 
serve alcoholic beverages in the mo 
ing,” she told me. Instead, the butler 
served coffee to the Inauguration 
weary campaigners. / 

All that week, the Nixons enter 
tained at small dinners in the familf 
dining room. One night (continued 
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arning: The Surgeon General Has Determined 


at Cigarette Smoking Is Dangerous to Your Health. 










UNINC NEELUN EDU AANOEOOT USL T 
OF IN O WOMEN 
te HAVE A RUBBERMAID PARTY! Earn 





Write: 
Chil- 


Management or Dealer/Demonstrator experience, too. 
RUBBERMAID, Dept. LHJ-CLY, 485 Southern Ave., 
licothe, Ohio 45601. 

WANT A NEW CAR, color TV, 
dreds of ways to make money. 
Write: esman’s Opportunity Magazine, 
Hancock Center, Chicago, 60611. 


oa 4 MAKE MONEY FROM HOME in Interior Decorating, 
Drapery Making! Booklet Free. Decorating Institute, 
Box 555-WLH, Orange, California 92669. 


new clothes? 





Dept. 





MARKET 


For ad-rates write Classified, 100 E. Ohio Chicago eee 
HUH 


great hostess 
gifts! Excellent opportunities for those with Party Vlan 


Learn hun- 
5 month subscription FREE, 
1268, 1460 


HOMEWORKERS NEEDED PAINTING novelties. Roland, 


10 Lakeview, Hammonton, New Jersey 08037. 


$6.00 DOZEN PAID LACING BABY BOOTS! Cow- 


boy, Warsaw 5, Indiana 4658(¢ 


SUCCESS, POPULARITY. Six ways to develop your cre- 


utive powers. Send $2.00 (refundable). IF co, 
wood, Garland, Texas 75042. 


HOMEWORKERS! TO $100.00 WEEKLY typing, 


ing for firms. Begin immediately. Information — send 
sti Oe addressed envelope. Hamilton, 272-TG9, Brook- 
lyn 112 

$21.00 ‘DOZEN, SEWING STUFFED TOYS. MariLu, Box 
10483- LJ, Fort Worth, Texas 761 

$95.00 THOUSAND ater ien ttn circulars. Send 


3101 Pine- 


address- 


stamped- addressed envelope, Tayco, Box 8010LA¥, Stockton, 


California 95204, 
$300 FOR YOUR CHILD’ s PHOTO. Send photo for ap 
proval. Returned. CVR, Inc., 216CLW-Vico, Santa Monica, 
California 90405, 


ENVELOPE STUFFERS WANTED! Homeworkers! Averaue 
$25.00 Hundred. Experience unnecessary. Information 25c 
(refundable) and stamped addressed envelope. Karl's, Post- 


box 1087-JAH, Findlay, Ohio 45840. 
$46.00 DAILY possible addressing — stuffing 
(longhand - typing) at home. Information: Send stampec 
self-addressed envelope. American, Excelsior Springs, Mis 
sourl 64024. 


oe NEVER BEFORE SO MUCH for so little 
ties below ety Particulars ree. Write 


Room CC-106-CK, 1512 Jarvis, Chicago, Il, 60626 


envelopes 


1 


Buy necessi- 
Warner, 


100 FASCINATING WORLDWIDE SEASHELLS $1.00. 


Shellman, Pier 69T, Clarksville, Virginia 2392 
ACNE COMPLEXION CLEARED. 
mula $2.00 (refund) 
Can 


TOP SWEEPSTAKES BULLETIN, TIPS. 40c. 


Proven Les fon-X For- 
Halor, Box 1679, Spruce Grove, Alb., 


Continental, 


B11616, Philadelphia, Pennsylvania 19116 


N 
ok ADDRESSERS AND MAILERS NEEDED. Details 10c 
Lindbloom Agency, 3636 Peterson, Chicago, Ill, 60659 
$200 WEEKLY STUFFING ENVELOPES at home 
immediately, Details 25c, Arthur's, Box 526], Mt 
North Carolina 27080. ns 
RAISE CHINCHILLAS. Guaranteed Income. Catalog $1.00 
De Shon Chinchilla, Route 2X, Roanoke, Indiana 46773 
Ss = TUN S 
74 DESIGNS Metal Social Security Plates. Free 
Kit, Ladlez, Box 589, Linden, N Jersey 
ste STUFF-MAIL ENVELOPES, $250.00 Thousand profit 
Ka$y! Complete Instructions $1.00 (refundable). Ne 
Further Investment Necessary! Kings, Vostbox 37 Lj9 
Rosedale 11422. 
CASH FROM BOXTOPS, LABELS. Information 10 
tinental, 811616, Philadelphia, Pennsylvania 19116 
STUFF ENVELOPES. $25.00 hundred, Immediate earnings 
Keginner’s kit, $1.00 (refundable), Leweard, 
Brea, California 92621 





Con 


Start 
Airy, 


Selling 


Bsv2QL, 


ok EXTRA MONEY! Sell Personalized Metal Social Se cu 
2A 


rity Plates, Details, 
Crescent Hill, Nashville, 


Sample Free. Myers, 92 


Tennessee 37206 
— L 

FEMALE AND MALE Personal Products 
tives 
methods of birth control 


and Contracep 


Foam, jelly, rhythm atds, con 


Illustrated catalog with valuable information on all 


doms, a carefully selected assortment of books on birth con- 


trol and a one day federally licensed pregnancy test. Fast 
reliable service guaranteed or your money back, Send $38.01 
for sampler of 12 leading male contraceptives; catalog 

just 25¢, POPLAN, P.O. Box 2556-LIC-1, 

North Carolina 2 








SUCKING 


NAIL 
BITING 


) 


alone 


Chapel Hill, 











MAKING YO UR E 
HURT AND IT 





“Earitis’’— annoying pain and itch in 
your ears—can be brought by ex- 
cess wax. But when you try to re ve 


wax with pointed objects, you may injure 
your ears! There’s a better, safer wa 
to remove excess wax—with AURO 
Ear Drops. When excess wax is gone, 
pain and itch of ‘‘Earitis’’ is gone 
Get A@UTO® to help stop ‘“‘Earitis.”’ 

















SPORTS 


LAC 


SERVICES. 
SCHOOLS 





ELLUTITEOUASL OOO EEA ATAU 
HOME "AND GARDEN 

CACTUS CATALOGUE 20c. Over 1,000 varieties. Hen- 

* rietta’s Nursery. 1345 N. Brawley, Fresno, CA 93705 

EDUCATION—HOME STUDY 

ie BE AN INTERIOR DECORATOR. Earn good money in 
enjoyable work; full or part time. Learn at home in 

your spare hours Free booklet without obligation. Write 

LaSalle, Dept. 93-072, 417 S. Dearborn St., Chicago, Illi- 

nois 60605. 





NEW LIFE-SELF DEVELOPMENT WORKBOOK. Disci- 
pline yourself, control all habits, (weight, smoking, emo- 
tions). Send $3.50 (refundable) to: Evloff Institute, 13220 


‘Oakland, California 94619 
BEAUTY—PERSONAL ITEMS 
* LUMINETTE—A Brightly illuminated makeup mirror 


Clairepointe, 





that will fit in your purse. Florentine gold case. $6.00 
(refundable). B. J. Products, Route 3, Box 204B, Latrobe, 
Pennsylvania 15650 7 = 
LOSE UP TO 20 POUNDS in 14 days! Fabulous, famous, 


Maintains full 
($2.65 Calif 
Calif 


original Women’s Ski Team Diet. Safe! 
strength without hunger! $2.50. Refundable. 
res.) Ski Team Diet, Box 5447J, Santa Barbara, 
93108. You must lose or money back! 
bf ALOE VERA PLANT 

from the desert of Texas 
three $15, 
orpus Christi 





with amazing qualities fresh 
Send $7 for livable plant. 
Box 5543, 


guarantee instructions. Don Baggett, 


Texas 78405 
HOBBIES 
SEND FOR FREE CATALOG OFFER Craft and Hobby 


Supplies. Southern Shellcraft Supply Inc., 2860 Roosevelt 

Blvd., Clearwater, Florida 33516. 
BARGAINS—CATALOGS 

a FREE CATALOG. Diamonds, Jewelry, Silks, Candle 


making, Cosmetics, Foods, Clothing, Sew-it toys. 
China Miniatures. Herter’s Inc., C91, Waseca, Minn. 56093 


ROWLING 
SECRETS OF BOWLING STRIKES wil! increase your aver- 


Wi 

















age by 35 pins minimum or no cost. 101 actual photos show 
exactly how, plus Spot Bowl Secrets. Only $2.00. Refund- 
able Felton, Dept. LHJ-9, 100 E. Ohio St., Chicago 


Illinois 60611, 





STAMP COLLECTING 
“AFRICA” 25 BEAUTIES, 15c. Approvals 
28705-LHJ, Memphis, Tennessee 3812 
me ENJOY COLLECTING First - Covers, Write Art 


craft, Box 195, Maplewood, New Jersey for Brochure 


200 DIFFERENT WORLDWIDE STAMPS. 10c, Approvals 
included. White, 6808-AA Chrysanthemum, Indianapolis 
Indiana 46224 


AUTHORS—PUBLISHERS—BOOKS 





Gorliz, Box 


a OUT OF PRINT BOOKFINDER. Box 663L, Seaside 
California 93955. Send Want 

BOOKS AND POEMS PUBLISHED. Details Free, Clover 
210 Fifth, N.Y¥.C, 10010 Be 
WANTED! Fiction, non-fiction, books, plays, poetry. Mead 


Box 216, Teaneck, New Jersey 07666 
REAL ESTATE 
IDEAL 5 ACRE RANCH. Lake Conchas, New Mexico 


$3,475, No Down. No Interest, $29/mo, Vacation Paradise 
Money Maker. Free Brochure. Ranchos: Box 1244F, Con 
chas Dam, New Mexico 88416 

MICHIGAN-MINNESOTA 1° (o 160 Acre Tracts Lake 
* Superior-Lake of the Woods area. From $09.00 Acre 
Camping welcome. (Acreage Anywhere in 
Free Pictures. Any Terms A-OK 
Drayton Plains 121 


Literary Agency, 





Cabins, Tratlers 
Michigan and Minnesota) 
with Bloch Brothers, write 3650 Dixte, 
Michigan 48020 


SONG POEMS—MUSIC 
SONG POEMS WANTED. Free Appraisal. _ Monthly 


Awards. Free Publishing selected material. Geo. Liberace 








6362-L Hollywood, Hollywood, California 90028. _ 
SONGS. SONGPOEMS Wanted for Radio Show 
wood Music Productions, 6525-LJ Hollywood Blvd., 
wood, California 90028 

SLEEP LEARNING—HYPNOTISM 
LEARN WHILE ASLEEP! Astonishing detalls free! 
suggestion, Box 24-L, Olympia, Washington 


CLASSIFIED’S GUARANTEE 
CLASSIFIED, INC. guarantees refund of any initial money 


sent in direct response to the above advertisements 


- Holly: 
Holly 








Auto 


WHITE HOUSE 


continued 


there was FBI Director J. Edgar 
Hocver, Secretary of State and Mrs. 
William Rogers, National Security 


r, Assistant to 
John Ehrlich- 


Advisor Henry Kissinge 
the President and Mrs. 


man, Mrs. Longworth and longtime 
Republican hostess Mrs. Robert Low 
Bacon. The next night, they invited 


Secretary cf Defense and Mrs. Melvin 
Laird, football coach “Bud” Wilkinson. 
and the Apollo 8 astronauts and their 
Wives. 

Mrs. Nixon had asked Chef Haller 
to “surprise us” with a menu. After the 
first dinner, Haller ran into my office. 
“The President came into the kitchen 
tonight and told me it was delicious!!! 
Can you imagine? The President him- 
self. That never happened before.” 

Mrs. Nixon’s first seated luncheon in 
the State Dining Room on February 18 
was for women reporters. Everybody 
drew numbers for a seat at the table, 


| and Pat Nixon drew a number, too. 


lhe First Lady had just announced 
that she’d have no White House “proj- 
cts”; instead, she would like to insti- 
ite a national recruitment program to 
usands of volunteers to “help 
other some of those volunteer proj- 
ts, she told the press women that 
ight include teachers’ aides, 
for the mentally retarded, 
for the ill in hospitals, and 
to serve the aged. 








VOCtOrs LestS Snow row you 
Can Actually Help Shrink 
Swelling of Hemorrhoidal Tissue} 


... Due to Inflammation and Infection. 
Also Get Prompt, Temporary Relief in Many Cases 
from Rectal Itching and Pain in Such Tissues. 


When inflammation, infection and 
swelling exist in hemorrhoidal tissues— 
it can be very painful for the sufferer. 
But there’s an exclusive formulation 
which in many cases gives hours of 
relief from the burning itch and pain 
in hemorrhoidal tissues. It also helps 
shrink the swelling of such tissues. 
Sufferers are delighted at the way it 
acts so gently and is so soothing to 
sensitive tissues. 

Tests by doctors on hundreds of pa- 
tients reported similar successful re- 


But I never got to watch Mrs. Nixon 
carry out those plans—for my 30 years 
in government service were coming to 
an end (I'd spent two years in the Vet- 
erans Administration before joining 
the White House staff in 1941). 

On March 1, 1941, I’d walked up the 
steps of the White House, awed by the 
liveried the immense 
white columns, by the majesty of the 
Mansion. On March 1, 1969, my last 


doorman, by 


day. I had lunch in the White House 
kitchen. Just Zella and me. 


I feel that I caught only a fleeting 
glimpse of Mrs. Nixon during her first 
six weeks in the White House. I saw 
only her “First Lady face’”—the public 
the correct mannerisms of a 
woman who had been photographed 
almost constantly for 23 years. 

She always seemed to be too thin; 
high-necked, long-sleeved 
tasteful but subdued. Her fa- 
cial expression, always pleasant, rarely 
changed and at times was almost rigid. 
Yet she often showed warmth and 
spontaneity—it seemed perfectly nat- 
ural for her to scoop up a crying child 
in her arms; to say “I just Jove you,” 
to an old Senate friend; to embrace a 
former First Lady in as close to a bear 
hug as somebody her size could give. 


poise, 


she wore 


dresses, 


“Welcome any time” 

All the First Ladies I've known have 
been exceptionally strong in _ spirit. 
They came in that way, because they’d 
been able to share their husbands’ 
grueling political road to the White 
House. They’d all learned to be on dis- 
play, and at the same time to find some 
way to guard their private moments. 
They’d learned organization, disci- 
pline, self-control, and composure—be- 
fore they got to the White House. 

And each of them has performed a 
great public service, filling a role that 
is non-appointive, non-elective, cer- 
tainly non-paid—the most demanding 
volunteer job in America. 

I came back to the White House as a 
guest at a ceremony celebrating Mrs. 
Nixon’s acquisition of a fine portrait 
of James Madison. As I went through 
the receiving line, President Nixon 
said to me, “Mr. West, after all you’ve 
done for this House, you’re welcome 
here any time.” 

“Thank you, sir,” I replied. 

I do think rather highly of the place. 

END 










































sults in many cases. And it was ;: 
done without the use of narcotics, ay 
esthetics or stinging, smarting ast rip 
gents of any kind. 

You can obtain this same medic 
tion used in these tests at any dri ; 
counter. Its name is Preparation Hp! 
Preparation H also lubricates #! 
protect the inflamed, irritated surfaiy 
area to help make bowel movemen} 
more comfortable. Be sure and 
Preparation H. In ointment or suppos 
tory form. 


WATERGATE continued from page 7h, 

So from 1962 to 1966, Gordon was r 
private law practice with his father 
New York City. If he had continu 
his private law career, I suppose}! 
would be a typical, financially secv}i 
suburban matron today. 

But Gordon, concerned by what ¥. : 
happening in America at that tin) 
wanted to go into politics. He start} 
at the bottom, taking a job as assistaf 
district attorney in Dutchess Coun 
N.Y., where I had grown up. Agai 
the pay was low, but I agreed with 
priorities and I wanted him to haj 
his chance. So I went back to work.}, 

I had a degree in economics, and} 
had taught computer training for IB} 
But my children—five born in fif 
years—were then too small for me 
go back into a career that invol 
long hours and much traveling. Sol 
went back to school summers, nigh} 
and weekends, got a master’s degree | 
urban education, and have been teac| | 
ing now for eight years. | 

It’s funny how things turn out.?! 
am accustomed to working. After nfl 
father died, I worked in a bank to pif 
myself through school. Then I cofg 
tinued working, first as an economi 
at a public utility, and later in comp} 
ters at IBM, to support myself and 
widowed mother (until she too passé 
away). As a result, I am well equippe 
to become the family’s sole suppoF 
while my husband is in jail. 

Life with Gordon has never bee} 
easy, although it has always been il 
teresting and exciting. We were in del | 
when we moved to Washington. ] 
1968 Gordon had run unsuccessfu 
for the Republican congressional non 
ination in New York’s 28th Distric! 
His campaign cost so much that 
ended up with a bank note to pay of 
by ourselves. r 

Gordon was in Washington for a yee 
as a special assistant to the Secretar 
of the Treasury before we could joi 
him. We rented a house because 
could not afford to buy one. For 
entire year I went without a washe 
and a dryer, no luxury to a worki 
mother in a family of seven, while 
slowly paid off our debts. 

We probably would still be in 
rented house if Gordon had not been s} 
diligent in reading the classified ads} 

continued on page 13) 





ited Edition 


Collector Plates: 


7 rvelous Wall Decorations 
d excellent Investments as Well! 







































A WELL-KNOWN FACT that some limited collector’s plates are excellent invest- 
s but you have to know which ones to buy. Joy’s suggested the purchase of the 
’B & G Mother’s Day Plate at $9.00 and today, it is worth up to $250.00. We 
suggested the 1970 Haviland Christmas Plate at $25.00 which now sells for 
'.00 and the Goebel Hummel 1971 annual that sold for $25.00 and now brings 
$100.00 each. 
ate collecting isn’t a new hobby, either, Bing & Grondahl of Denmark produced 
first dated Christmas Plate in 1895 and have produced one every year since. 
1895 B & G Christmas Plate, by the way, sold for 50¢ and is currently worth 
. Joy’s is proud to be one of the oldest and largest companies specializing in 
ed edition items, and our subscribers receive a monthly newsletter describing 
e fine quality collectables available. More and more Americans are starting 
> collecting not only because they make great wall decorations but because they 
ood investments and future antiques. 
cial Bonus: As an incentive for you to buy a collector's item from Joy’s this 
th, we want to offer the following bonus: When you order any item from this ad, 
may also order one 1971 Bing & Grondahl Mother’s Day Plate at only $3.95. 
is the famous original B & G “Pussycat” plate that sells for around $20 and they 
hard to find.We’re offering this rare plate to you at less than wholesale because 
want you to see our beautiful limited 
on items. Offer good for 30 days and 
ect to previous sale, so please order 
y. 
tra Special Bonus: ABSOLUTELY FREE 
year subscription to our renowned Joy’s 
sletter showing pictures of new quality 
s available and giving lots of pertinent 
rmation about the hobby. Joy’s also 
all postage, handling and shipping 
ges for any order. If you'd like to try a 
le newsletter, please send 25¢ and 
send you one immediately. Please 
our special on the imported Anri 
-carved, hand-painted, music boxes 

% Anri Music Box 
Swiss movements. They stand 6 inches “Charley Brown” $9.95 
| and are less than wholesale this month. 
it of one per collector and subject to 
ed supply. 
x-deduction: We often help good med- 
research causes through Joy’s. This 
th, if you’d like, you may deduct $1 
1 any order you send us.f you send it 
cheie Eye Institute, 59 North 39th 
t, Philadelphia, Pennsylvania 19104. 
Harold Scheie has restored sight to 
sands of blind people and you can even 
ict this donation from your income tax. 
se use coupon and send either check or 
. and join the happy crowd who are 


g in the plate collecting hobby. “The Good Earth" from an 
original drawing by Pearl Buck $37.50 
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Y’S, LTD. 
rchandise Mart Plaza, Dept. 3393 L, Chicago, III. 60654 


Please rush me your following Collectors Items: 











me. 





Please Print 
a eee ee 


Since = ZIP 
All collector items, sold with a 10-day moneyback guarantee! 


DC Enclosed is check or M.O. Joy’s will pay full postage and handling. 
Illinois residents add 5% sales tax. 





1972 Goebel Hummel 
Annual Plate $27.50 





1971 Bing & Grondahl Mothers 
Day Plate $20.00 (see special offer) 


Haviland-Parlon 
Christmas $37.50 


1973 Bing & Grondahl Mothers 
Day Plate $12.00 


1973 Indian Art 
Easter Egg $10.00 


1973 Goebel Hummel 
Annual Plate $32.50 


1973 Haviland Christmas 
Plate $27.50 


Anri “Linus & Snoopy” 
Music Box $9.95 


Hummel Childrens 
Mug $10.00 


Haviland-Parlon 
“Unicorn” Plate $37.50 

















Monterey Co. SP.C.A 


A GRISLY DEATH 


With bone-crushing force steel-jaw traps spring shut on millions of wild 
animals each year in the United States. These animals die a slow, agonizing 
Jeath of starvation, thirst, freezing, fear, or gangrene. Many times the animal 
vill actually chew or twist off its foot in a desperate attempt to save itself. 


These beautiful wild creatures are killed primarily for their fur; few are 
ised as food. Furs are a luxury item catering to our vanity but hardly neces- 


sary to our survival. From forty to over sixty small animal skins are often 
ised for a single fur coat. Consider the immense pain, fear and suffering 
2ach coat represents. Steel-jaw traps account for 90 percent of the annual 
J.S. fur take. Only 10 percent are caught in more humane, instant-kill traps. 


State laws regulating trapping are rarely enforceable. Steel-jaw traps may 


ye purchased and set by anyone, including children, who often forget or 
veglect them, leaving any unfortunate animal trapped to die a miserable, 
dainful and prolonged death. 


We are a nation who has put man on the moon. Yet we treat our fellow 


sreatures with barbaric and primitive cruelty. It is time to redefine our val- 
jes. It is time to end this abusive use of our wild animals. YOU CAN HELP. 


Mail Immediately To 


1 
2 
3. Inform others of the 
4 


THE ANIMAL PROTECTION INSTITUTE OF AMERICA 
P.O. Box 22505, Dept. HJ-3 
5894 South Land Park Drive 


YES—I WILL HELP! Sacramento, California 95822 


My TAX DEDUCTIBLE contribution of $ is enclosed to help 


. Bring an end to the use of steel-jaw traps within the U.S. 
. Ask our government for an importation ban on furs taken by means of steel-jaw traps 
cruelties to animals caused by our desire for furs 

. Finance more ads like this to call public attention to the horrors of trapping. 

e Your contribution of $10 or more entitles you to membership in the Animal Protection 


Institute and a year’s subscription to Mainstream magazine 
Name 
Address 


Seer hy ra eS State 


Zip 


* The Animal Protection Institute is a national non-profit charitable organization chartered by the State 


of California and listed with the United States Internal Revenue Service. Contributions are deductible 
for income and estate tax purposes. 


Ee eS $A ot (od 
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An Excelent 


Money Maker 


For You! 


OWL 


Wind Chimes 


Baby owls flit about with 
tinkling sounds under the 
watchful eye of mama Owl. 
Antique finish metal, 17” 
long. 


You Sell 


For Only $2.00 
and make generous 
profit every time. 
Send $2.00 for sam- 
ple and colorful big 
Catalog of over 600 
other money makers. 


GREETINGS 
UNLIMITED 


31 Finch Building, Park Square, St. Paul, Minn. 55101 




















LYNN HEA DLEY-— EDITOR 
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A hideaway for kitty 
Kitty a GoGo is a cleverly designed 
cover-up that hides kitty’s litter pan 
and, at the same time, gives your 
feline pet privacy at comfort time] 
Heavy cardboard of water-repellen 
construction. Convenient and attrac§ 





CUSTOM PRINTED SHIRTS tive, it’s shaped like a multicolorec 
ihe wi craze— vou: eS of aes an a ae bar n. Measures 22x17xl4l, in 
print it! Any sic Greet your favor 
these ‘quality or club, wate AE r shirts: Machine $4.50 plus 75¢ for hdig. Gift catalog, } 
wa paint will not run or fade olors are navy 
i ayes Pad e100 extra for Printing én hown es. 25¢. House of Minnel, Dept. 693E,|) 
quemtuntrt isos ot $5.05 Postoa'd Deerpath Road, Batavia, IL 60510. 
T-shirt $3.95 Postpaid 

HOLIDAY GIFTS 
DEPT. 1709-A WHEAT RIDGE, COLORADO 80033 


ar 
Pe 
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ADDRESS LABELS with NICE DESIGNS 


Any Initiol, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette). 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels. 1 1/2x'/2". Packed 
in neat plastic box. 500 on white or 250 on gold 
for $2 ppd. Or on DELUXE SIZE, 134” long, $3 
with design or $2 without, ppd. Specify Initial or 
Design desired. Vio air, add 33¢ per order. Bruce 
Bolind, 39 Bolind Bldg., Boulder, Colo. 80302 
Thank you kindly! 


Kathy, the clog 
This modified version is very pretty 
and with open-toe freedom, too. 
“Kathy” is snuggly soft and topped 
with a pert “‘belt ’n buckle’. 114 inch 
wood wedge heels with crepe soles 
for comfort plus cushioned insoles. 
Comes in black, white, bone, red, or 
navy. 4 through 12 in N, M, W widths. 
$9.95 plus 75¢ hdlg. Sizes over 10, 
add $1. Sofwear Shoes, Dept. LHJ-9, 
1711 Main, Houston, TX 77002. 


. 


IT’S ABOUT TIME. . 


to stop runs & 
save money. 


New aerosol hosiery 
run protector. Spray IT’S 
ABOUT TIME on hose to 
prevent runs. Spray directly 
on snags to stop runs from 
occurring. Makes hose last 
and last. Saves money, time, 
and embarrassment. It really 
works! About a month’s 


supply. 
$2.98 ppd. 





VY ALLA 
YUL Pe 


THE ORIGINAL PHOTO 
CHRISTMAS CAR 


Pee ee Ree ey 
BLACK & WHITE FULL 


with mm Se COLOR with envelopes 


203 
FOR FOR 


plus 35¢ shipping plus 35¢ shipping 
SATISFACTION GUARANTEED 
Send color negative or slide for color cards, or 
black & white negative for black & white cards. 


a2 eee 


Send negative or slide for deluxe custom 
sample card. (Enclose 10¢ shipping.) Free 
folder sent with sample. 
YVULECARDS: DIV. OF MAIL-N-SAVE® 
BOX 310, DEPT. Y-16, QUINCY, MASS. 02169 










U.S. Continental Labs, Inc. 
6626 Hornwood Dr. Dept. L 
Houston, Texas 77036 


CHAIN LINK 
COPPER BRACELET 
Copper bracelets have 
as mythica d health and g 

af rekon 
rs are made of pure 
1 Bracelet 
2 Bracelets 
Please add 50¢ for post 
Send check or money order to: PM De 
velopment Corp., 2090 Dolphi in Ct Bene 
L, Merrick, N.Y. 11566 g 
epted on order of $10 or 
tard. ho. exp. date an 






















tiques Journal 
ou’re interested in collectibles and 
iques, this richly illustrated maga- 
is packed full of facts that will 
inate you. It even includes For 
and Want Ads—76 pages. An 
lellent vehicle to increase your 
wledge and know-how of antiques 
| collectibles. An excellent gift for 
ise interested, too. 1-year sub. (12 
ues), $7. The Antiques Journal, 
1046-B9, Dubuque, IA 52001. 





ivens Hair Remover Wax safely re- 
ives unwanted hair and leaves skin 
in smooth on face, arms and legs. 
y and safe to use, it opens pores 
allow removal of entire hair folicle, 

discourages regrowth. 2-ounce 

plete kit with warmer and spread- 
$5. 16-ounce special, $9.95. From 
se Vine, Dept. SH-3, P. O. Box 
17, Beverly Hills, CA 90212. 


aby’s first shoes 
y not have them bronze-plated in 
id metal for a beautiful, forever 
mory. Reasonable, too, just $3.99 
pair. Also portrait stands (shown), 
lamps, bookends, and at fine 
ings. Ideal family gifts, especial- 
Or proud grandparents. Send no 
yney. For full details, money-saving 
ificate and postpaid mailer, write 
American Bronzing, Box 6504-G6, 
xley, OH 43209. 






Joanne before starting our 










JOANNE COX writes to tell us... 


CASE NO. 1327 


“I lost 6% inches off my waistline, 
4% inches off my hipline, 23 pounds... 
and shaped up...in just 21 days!” 


oe z m 


aa | ih DEC 5 


“5'" Minute Body Shapers 
December 7: Weight 167, Waist 33'», Hips 44. 


SEE AND FEEL 
What Is This Ingenious Plan? 


The Weider “5 Minute Body Shaper’ plan is 
hased on doing ONE CONTINUOUS RHYTHMIC 
CO-ORDINATED EXERCISE while still cating the 
foods you like. That's all you do! This one five 
minute exercise is designed to attack the Waist- 
line and Hipline (where fat accumulates quickest, 
giving your body a flabby, weak and distorted 
look) — as well as burn off excess body fat fast 
metabolism, burning up 





by speeding up your 
stored calories and releasing excess water — while 
reshaping your bustline, hipline, firming up your 
legs and arms — YOUR TOTAL FIGURE! 

It’s safer than strenuous gym workouts, beats the 
time consumption and dangers of gym workouts 

. or any other vigorous sport, 

The unit weighs about 16 oz. and fits any wallet- 
size case, You can carry it and use it wherever 
there's floor space — anytime. Even while watch- 


ing television, 


What Comes Off In 14 Days? 


Individual results vary, but during an average 14 
day period, you can expect to lose up to four 
inches from your waistline and up to ten pounds 
off your present weight. It strengthens your heart 
and lungs, increases stamina and endurance, im- 
proves your digestive function and general health 
IT TOUGHENS YOU UP. For a “5-Minute Ex- 


erciser’’ — it sure docs a lot! 


What The Experts Say: 


Medical Doctors, Chiropractors, Osteopaths, Ath- 
letic Coaches... agree it’s the most successful 
Waistline-Weight Reducer and Shaping Up Plan 
ever invented! 

exercise done 
eliminates 


“Doctors have always known, 
while lying on the back virtually 
strains while slimming and reshaping the body. 
Yours is the finest Body Shaper Program on the 
market."’ 

— RICHARD TYLER, D.C. North Hollywood, Calif 


“Beats jogging and working out in gyms — and 
much safer. I lost 42 inches off my waist in 14 
days.”’ -JIM HANLEY, famous athletic coach 
“Miraculous! Weighs less than a pound, is simple 
to use and beats working out in a gym with 30 
different exercisers.”’ 

— TOM MINOCHELLO, famous gym owner 
Patent Pending. @ Copyright Joe Weider, 1973 














One 5-minute exercise, twice dailv, lying on my back without giving up the foods I love....DID IT! 





AFTER 
35 DAYS 
LOST 
After Weight ..33 Ibs. 
DEC. 28 Waist ..72 In. 
21 DAYS Hips). 6 in. 


A proud Joanne, slimmed, shaped up after 35 days. 
January 11: Weight 134, Waist 26, Hips 38. 


As she looked after 21 days 


December 28: Weight 144, Walst 27, Hips 3912. 


RESULTS IN JUST THREE DAYS 


“Based on sound physiological & medical knowl- 


edge, it burns fat and shapes the body without NO GIMMICKS, NO CATCHES 
strain to the heart or ees organs. I lost 12 Money Back Guarantee Offer 
pounds of excess weight using it.’’ Because this isn’t a ‘gimmick’ plan — and 
— DR. ANITA D. SANTANGELO, Chiropractic you have been fooled in the past by ‘‘effort- 
Orthopedics, West Los Angeles, Calif. less exercisers’’ — I make you this 


UNCONDITIONAL GUARANTEE: ‘'GET IT OFF 
FAST'’— and see measurable and firming 


results in three days or return the exerciser 
for a full 100% refund! 

Proven results are already verified. The guar- 
antee is in writing. Now, can you think of a 
reason for not ordering your ‘’5-Minute Total 
Body Shaper?’ 


Free Trial Offer! 


See your exciting new body be- Weight Just 
gin to take shape in 3 days or 16 oz. 
return lightweight Body Shaper 
(small enough to fit into pouch 
shown) for a full 100% refund! 


What Satisfied Customers Say: 
Results vary depending on how much overweight 
each of our students is. Nevertheless, this is a 
sampling from the impressive letters we receive 
“J lost five inches off my waist- 
line in seven days.’’ Eve Harden: “I lost three 
inches off my waistline in 12 days.’’ Sandy 
Dixon: ‘I lost five inches off my waistline in 
seven days." Mildred Schmidt: “J lost four inches 
off my waistline in ten days." 


“Exposing Effortless Exercisers 
Reader's Digest (September, 1971), New York 
Times and Good Housekeeping, among others, 
exposed sauna wraps, inflated belts, weighted 
belts and effortless exercisers as frauds. Scien- 
tific researchers, medical and fitness experts BE MORE OF A WOMAN 
all agree... there is only one way to ; IN JUST 3 DAYS 
firm, shape and trim up your body... : i a a ee a 
you must work the inches off! Joseph Weider Dept. BA/I 


95” MINUTE BODY SHAPER PLANE 


21100 ERWIN STREET 
WOODLAND HILLS, CA. 91364 


f | love being a woman and want to show it! 
Prove it to me at your expense that in just 
3 days | can feel glorious all over, and start 
seeing my figure shaping up. Rush me the ‘‘5’’ 
Minute Total Body Shaper and Slimming Course ll 
that does it — in plain a0 elk 


Janette Coupar 


















DISCOVER A NEW & 
JOY IN YOUR BODY 
GIVE IT SEX APPEAL! 








D | enclose $9.95 for the above, plus $1.00 for 

q shipping and handling. O SAVE! Order TWO for 
only $17.95 plus $1.00 for shipping and handling. 
(No. C.0.D.’s please) Enclosed is O check or 

O money order for $....... 


F California residents 
i add 5% sales tax 


‘MINUTE 


BODY SHAPER Qf yess occccccceces i 
We Care About The Shape p UM amar eetatcie s cistatercnrs lars tetecaeedosmnieteaetets is toteie iat conan I 
You're In—Don't You? We “*2@>¢ STATE .................. ZIP .. 


. Be ee ee ee 
IN CANADA: ‘‘5"' Minute Body Shaper Plan, 2875 Bates Road, Montreal, Quebec 





operated. 
without 


CA 90016 


Home hair-remover 
Let’s face it, unsightly hair on arms, 


legs and face can be downright em- 
barrassing. Perma Tweez, 
yourself electrolysis device, 
and permanently removes hair in the 
privacy of your own home. Battery- 
Removes unwanted hair 
puncturing 
General Medical Co., Dept. LJE-20, 
5701 W. Adams Blvd., Los Angeles, 


Pussycat poster 
+ “Hang In There” is a purr-fect post 


a do-it- 


might be having quite a climb 
safely 


skin. $16.95. 


DCR 


1909-B, Wheatridge, CO 80033. 





3 


er 


"to give to two-footed friends who 


to 


make on the challenging tree of life. 
A great reminder that good things 
are scratched out ahead. Positive 
poster features an irresistible pussy- 
cat that’s bound to evoke smiles. On 
rich, black background. 2x3 ft. $2 
plus 25¢ hdlg. Holiday Gifts, Dept. 


ly Lt 
on 


Peesesee ses ese se ees eee se Ss eeseeesee | 





(Pee aes) 





new 268-pg. 
Fall & Winter 
CATALOG 


Act now! Clip this coupon 
and be ready for an excit- 
ing shopping season 
ahead! You'll find thou- 
sands of money-saving 
fashions, home _ furnish- 
ings, all shown in glorious 
color, inside this catalog. 
Here’s at-home shopping 
at its best, at Aldens where 
millions of families have 
saved with satisfaction 
since 1889. 


Send to: Aldens, Box 5362, 
Chicago, III. 60680 


NAME 
ADDRESS 


CITY 





679) 


STATE ZIP 


5 Acre et Tenth 
EDI 9 Wha 





No money down. No interest or finance charge. 
Total price $4,975. 

Count the antelope, explore ghost towns, 

horizons in creative family living. Adjoining Conchas 


open new 


Lake State Park has swimming, boating, fishing, water 
Skiing, rock hounding, golf. Enjoy unlimited use while 
you buy, build or plan for the future. Monthly payments 
of $30 for 165 months, plus one payment of $25. Other 
Ranchos available from $3975 to $5975. Send for your 
free complete Conchas Owner's Portfolio including 
property description, photos, maps, warranty, contract 
No obligation. 

Act Now! Prime recreation land like this is selling fast! 
Write today. Ranchos Lake Conchas, Administration 

Center, Box 2005DC, Alameda, California 94501. 


Offering statement available from subdivider. Filing with New York 
Department ¢ f State is not approval OF MeRERA of offering NYA-73-907 











CURT AIN CHARM 
With Ball Fringe on 

Unbleached Muslin 

20”, 25”. 30”, 36” 


40” long 5.00 pr. 


2 pairs to window 
as shown 




























10.00 
45”, 54”. 63” 
72” long 7.00 pr. 
81”, 90” long 8.50 pr. 


(all pairs 80” wide) 
















Matching 
9”x80” 


Valance 





22s 


Order ‘these UNBLEACHED MUSLIN curtains 
with all the original New England simplicity, 
Warmth and handmade look for every room in the 
house. Practical, long-wearing, these off-white 
muslir irtain ill retain their crisp appearance 
with a mir im 1m of care faction guaranteed 
Check o der CoD 
yrders un de $5.00 add 9¢ hdla. Orders over 
$5 00 a add $1.50 hdlg ae re add 3°, sales 
tax rite f brochur } ng ll line of 
curtain in mic *s and fab 


COUNTRY CURT AINS 


Stockbridge, Mass. 01262 Dept. 9 















please. For 
























SWAG SCALLOP LAMP 


To add the casual but elegant touch 
to any room. Fully clectritied with 
dimmer switch, adjustable he gat 
from ce'ling, 14” spread, 11° h gh, 
with 18 rattan chain and hooks 
for hang 
white, & , » yellow. blue, 
orange or black add $23 00. 
Use up to 150 watt bulb. 


SEND 25¢ 
FOR CATALOG 
Visit Our Warehouse 
Showroom 
FRAN’S 
BASKET HOUSE 


89 W. Main St., 
Dept. LH9 
_ Rockaway, N.J. 07866 





| $] 7.95 
postage,” 









NO DEALER OR JOBBER PROFITS TO PAY 
Herter's 1974 Free Catalog, 100 
pages. Finest imported silks, 
diamonds, rings, cosmetics, 

cookbooks, 


foods, candies, 
Knives, brassware, fine crystal, 
clothing, seeds, purses, cut and 
sew animal pillows and much 


more. Address Dept C4] 


HERTER’S.INC. “icy: WASECA, MINN. 56093 


Per LOVERS 


NEW Catalog! 


“EVERYTHING FOR 
PAMPERED PETS!’’ 
Exciting, 
full-color 
newest 























new 32-page, 
catalog shows 
things for pup and 
kitty! Latest in pet wearing ap- 
parel, pet gift ideas, fancy collars, 
hard-to-find accessories. Only 25¢ 


(Famous for Pet Furnishings Since 1928) 


DEPT. 56, BOX 24407, NEW ORLEANS, LA. 70184 


{ESSERE RESESEeS 





No need to wear Artificial Eye.ashes 
MORE BEAUTIFUL EYELASHES OVERNIGHT! 





thicker, longer, lovelier looking lashes with Jeromes Instan 
Eyelash Oil. Apply at bedtime—awaken to new eye beant 
Fully hypo-allergenic and non-toxic. 6 months supply a 
tax & shipping incl.) guaranteed results. Send chee 

M.Q. (sorry no C.O.D.’s) 





ROSE VINE, Dept. H-10 
Box 3547. Beverly Hills. Calif. 90212 











PULL SOME 
STRINGS... 


... To get on the best 
dressed list. With 
this handsome 
TEXAS BEAUTY 
drawstring purse. 
12° x 12’ with 5 


roomy pockets in 


the finest simulated 

leather. Choose 

bone, black, white, 

red/white/blue, brown, red, gold or black brocade. 
Orders generally shipped the same day. Money back 
if not delighted. Free catalog. 


ppd. or 2 for 
$5.95 $11.00 ppd. J 
Dept. L. P.O. Box 16125 


Sales Representative 
Houston, Texas 77022 


Wanted 








Uj IN B&W OR 
™ COLOR 


Full color posters from any 
color photo or slide. A great 
gift, or gag, or room decoration. 
11/2x2 Ft.—$7.50 
1x11/2 Ft.—$4.50, 2x3 Ft.—$9.50 


B&W POSTERS from any b&w 
or color photo, Polaroid, car- 
toon or magazine photo. For 
slides and negatives, add $1.00 
per poster. Better originals 
produce better posters. 

12x2 Ft.—$2.50, 3x4 Ft.—$7.50 


RUSH SERVICE! Shipped Ist class in one day. 

Add $2 per poster. Not available for color. 
Your original returned undamaged. Add 50¢ for postage 
and handling for EACH item ordered. N.Y. residents add 
sales tax. Send check, cash or M.O. (No C.0.D.) to: 


PHOTO POSTER, INC. 
Dept. LH93, 210 E. 23 St., New York, N.Y. 10010 





























SUPER-SOFT SANDALS 


“HEATHER” — The next best thing to 
walking on clouds! So soft and light, so 
incredibly comfortable, you'll forget you're 
wearing shoes—until compliments remind 
you. Made of supple glove leather with 
heavenly foam-cushioned insoles and 
down-to-earth 1 inch heels. Elasticized 
back straps assure perfect, self-adjusting 
fit. Smart go-with-all styling makes them 
perfect for any casual attire... from 
shorts to ankle-length skirts. In Black, 
White or Beige, $10.95. Sizes: 4 through 
12; Narrow, Medium or Wide widths. No 
half sizes over 10. $1.00 extra per pair 
for sizes over 10. Add 75¢ postage for 
each pair ordered. Refund if not de- 
lighted. Free catalog. SOFWEAR SHOES, 
Dept. H, q714 Main, Houston, Texas 77002. 





NEW DELUXE HI TIME CLOCK 


Imagine! Time ‘‘tip-toeing’’ across the ceiling over your 
to rouse yourself into wakefulness 
the nightly hour . . . just glance at 
the ceiling and there it is. Projected by an invisible beam 


in large clear numerals 3” jn 


bed. You won't have 
merely to check on 


size so you won’t need 
your glasses (when clock is placed 62” from ceiling). A’ 
warm Walnut wood and gleaming Brass finish. Electric 
with alarm 23/," x 61/4" x 51/2" 

$34.95 Ppd. III. Res. add 5% tax 


1 year factory warranty. 
Gift Catalog 25 cents. 


HOUSE OF MINNEL 


Deerpath Road Dept. 693 Batavia, IL 60510 





BLOW Lh op 



































Label it golden 
A golden treasury treat of distinctiv 
address labels plus initial seals er 
hances correspondence with an el 
gant golden touch. 250 black-on-gol 
script initial address labels, 114x¥ 
n.; 125 matching gold initial seals 
1x1 in. Up to 20 letters per line pe 
4 lines. In plastic box, set is $3. Ad 
44¢ to be shipped airmail. Send o 
der to Bruce Bolind, Dept. LHJ-§ 
Bolind Bldg., Boulder, CO 80302. 


BEFORE! | AFTER 


Silver-plating offer 
Tossing out worn silver pieces juy 
because they need replating? Why nq 
take advantage of a silver-plating sa 
—have your items replated at lu} 
prices. No extra charge for dent-r} 
moval or straightening. Your worn al} 
tiques or heirlooms can be quadrup}, 
silver-plated. Work is guaranteed. Fé¢ 
free price list, write to Senti-Met 
Co., Dept. LH-9, 1919 Memory Lanj 
Columbus, OH 43209. 


Fine photo offer 
You can order 16 wallet size, thr 
5x7” enlargements, or one 8xl 
in full color from any color phot 
(8x10” or smaller), color negativ’ 
or slide. Your choice, $2 per offe 
Also, 25 black and white wallet Sip 
from any photo (8x10” or smaller® 
or negative, $1 (free 5x7” photo i) 
cluded). Add 25¢ hdlg., plus 50¢ fi 
Ist class service. Robin Art, Stud# 
LH9, New Rochelle, NY 10804. 


: 


READ TINY PRINT INSTANTLY? 


pemnecey 





With these deluxe ‘‘Ben Franklin’”’ 
Half Frame Reading Glasses 
These magnifying glasses are a perfect aid in 
reading fine print in phone books, menus, pro- 
grams, etc. Wear ‘‘look over’ specs and have 
normal vision without removing $ 95 

them. Impact resistant lenses. Brown 5 
Tortoise or Jet Black. Specify men’s 
or women’s. Not for astigmatism or “44 50¢ 
Handling 
no orders for N.Y. del’y 





eye diseases. With free case. 
JOY OPTICAL 


IMAGINE! 


You—an important highly-paid 
member of the medical field- 
in just three months! 







-hina postage stamps 
ere’S an impressive collection of 
>arce, genuine postage stamps from 
I! 3 Chinas: pre-1950, Nationalist 
hina (Taiwan), plus Communist Chi- 
a. Includes ancient mysteries, mod- 
‘n marvels, Mao, Chiang, Great Wall, 
c. All for 10¢. Also, other exciting 
mps to examine free. Buy any or 
ne, return balance, cancel service 
ytime. Plus illustrated catalog. 
.E. Harris, A-77, Boston, MA 02117. 













Let us prove it to you! 


Have you ever dreamed of being an impor- 
tant part of the medical profession or just 
envied the high pay and prestige? The 
present critical shortage of trained medical 
transcriptionists to handle vital patient rec- 
ords in hospitals, in clinics and in private 
practices, opens up opportunities (full time 
and part time) to women who can type. 
Without obligation, let us tell you how the 
non-profit American Medical Record Assn. 
can help you qualify, at home, even in 
as little as three months. No obligation. 
No salesman will call. 













Ik about tiny 





lis lady has the smallest waist for | American Medical Record Association ; 
-normal-size person on record—an 4 Correspondence Education Department 1 
: : . a é i 
hviable 13 inches. New Guinness ; Dept. 31, 875 N. Michigan, Chicago 60611 ; 
Dok of World Records, containing ' Name : 
ajor Olympic records recently bro- W Address ' 
‘nin Munich, includes over 3,000 Io: : I 
7 : City. State Zip I 
ntastic records of science, nature, Lae eee ee eee eee eee eee eee 


horts, etc. A fascinating 600-page 
urdcover volume. Over 350 photos. 
.95 plus 60¢ hdlg. Book of World 
ecords, Dept. E-4, 1966 Broadway, 
ew York, NY 10023. 


Theda aae81 0) 4 
Gece 














THE JOURNAL STORE 


t Your Products on the Shelf that Sells! 
a great buy in mailorder advertising 


es (and further information) write to 
e Journal Store, 641 Lexington Avenue 
New York, New York 10022 







*Restricted to TALL GIRLS who 


want the greatest looks in fashion 


Shop by mail from the Tall Girls Catalog, the 
only fashion catalog with a complete collec- 
tion of eye catching clothes in 2 proportioned 
lengths: TALL-BE-TWEEN for the girl 57” to 
5’10”; TALL LENGTH for the girl 5’10” or over. 
And there are shoes and boots, too, sizes 9-14, 
AAAA to E. Money-back guarantee on every- 
thing you buy. And you may charge your 
purchases! 

SEND FOR FREE TALL GIRLS CATALOG TODAY! 









eee 2 
if noth’ says no 
ask grandmother 











Col 


7, 
& 








FOR SAMPLER LOVERS 


o irresistible Samplers: ‘‘If Mother Says No 


Grandmother” and “If All Else Fails Ask Tall Girls 


Indianapolis, Indiana 46201 


€73-035-3 










, 84%" x 16” wood frame in ma- 
any or maple finish, and easy instructions. 
ow 3 weeks delivery. 

idmother Sampler Kit (shown) ... .$3.75 
WS UU Se Rear $3.75 
PLUS 45¢ POSTAGE & HANDLING 
Res. Add 6% Sales Tax. Sorry No COD’s 


VICTORIA GIFTS 


2-L Water Street, Bryn Mawr, Pa. 19010 











Name (please 





Address 








Dept. 319, 73 Fifth Ave., New York, N.Y. 10003 


—— = 


I 
Please send me FREE Tall Girls Catalog 1 





If you don’t believe that 


Amazing VITAMIN (3 


applied directly does wonders 
for these skin problems 


Don’t take our word for it. Read what users say! 


Blemishes? Wrinkles & lines? Creases? Acne 
and pimples? Brown age spots? Depilatory 
burn? Sun and wind damage? Roughness 
and flaking? Scales and dryness? Stretch 
marks? 


Hundreds of delighted women now claim 
to have found amazing relief from 
these and other beauty-destroying condi- 
tions by using VITAMIN E-ADDED ap- 
plied directly to the skin. Can you also 
achieve the same results? 


Don’t take our word for it. Read for your- 
self what these enthusiastic women report 
from their own personal experience. 


“«... has taken years off my face...” 
Mrs. C. Mascioli/Canton, Ohio 


“Made my complexion so smooth and young 
looking 1 was amazed and pleased with the 
results.” Mrs. L. T. Horton/Killeen, Texas 
“I feel.wonderful, my complexion is clear 
as neverbefore, my friends tell me that I 
look much younger.” 
Mrs. G. Pediezz/Corpus Christi, Texas 
Acne improves in 1 week! 
“I can see improvement in my acne after 
only one week.” 
Jack E. Blevins/Meadowview, Va. 
. has slowed down recurring acne infec- 
tions considerably. Which is something no 
other product has done before.” 
Ruthie Sargent/ Dallas, Texas 
“... helped me in clearing my complexion 
from scars I had from past acne problems.” 
Ana H. Villate/Miami, Fla. 


“Lines and Wrinkles Smoothing Away.” 
“| have used it for 3 weeks and I can see 
the lines and wrinkles smoothing away. I 
like it better than any beauty aid I have ever 
used.” Mary Lownsey/ Houston, Texas 


“The improvement is spectacular. Also, al- 
most all the small lines in my face have 
disappeared.” §.P.De Horitz/Miami, Fla. 
“.. Brown Spots disappearing .. .” 
“My face had like little brown spots, now 
it seems like they’re disappearing leaving 


ja smooth texture and soft, 1 can’t believe it.” 


Gloria Mullen/San Francisco, Calif. 


“|. . Crows feet and Turkey neck... 
disappearing” 
“My skin is smoother, the wrinkles appear 
not so deep, such as crows-feet and the 
turkey-neck is disappearing.” 
Ann Whiteman/Gallup, N. Mex. 


“I could hardly believe my eyes...” 
“T could hardly believe my eyes when I saw 
the amazing results. I think it is the best 
thing that has come along.” 
Tricia Crook/McKinleyville, Calif. 
“Tt has helped my skin more than any other 
product on the market. My skin is clear and 
soft and I just love it. Thanks.” 
Mrs. Monika J. Boyd/Ft. Lauderdale, Fla. 
“Absolutely unique in its healing powers.” 
Ruth A, Prewitt/Sparks, Nevada 
“It will heal and leave no scars.” 
Anna E. Benson/ Hollywood, Florida 


‘|. , Improvement in About 3 days.” 
“I began to notice improvement in about 3 
days. Most of the lesion(s) are gone... my 
opinion it works fantastic.” 
Miss Eloise Wingfield/Newark, N.J. 
“Absolutely fantastic!!! Product showed re- 
sults in one week’s time.’ 





















Proven Authentic 
| 1 certify and attest that the quotations 
on this page are absolutely true, authen- | 
tic and signed by each user. These and 
hundreds of other letters of testimony 
are on file in our office and available 
for inspection by anyone. 


Roberta Hamilton 





New Low Price. Thousands have paid $6.00 for a 
tiny half ounce of Vitamin E skin formula. Now 
get 12 times as much (6 full fluid ounces) for only 
$7.50. Lasts and lasts! 


“... Asif I have had a face lift. ..”! 
“My skin feels much better, as if I have had 
a face lift..Mrs. C. L. Cetton/Lufkin, Texas 


“After one week, all blemishes were gone 
and skin was much healthier looking. Skin 
was soft and smooth.” 

Roberta Van Hulle/Coral Valley, Ill. 


No other formula like it! 


How can Vitamin E-Added perform the 
documented miracles you've just read? One 
reason is its unique combination of pure 
Vitamin E and Aloe Vera—two of nature’s 
most potent, yet gentle healers, Vitamin E 
is a recognized anti-oxidant. And oxidation 
is the process that causes aging in human 
skin. For centuries, Aloe Vera has been 
used as a skin treatment by primitive tribes 
who have long held its soothing powers 
in almost superstitious awe. Each ingredient 
enhances the powers of the other. And only 
Vitamin E-Added combines both wonder- 
workers in One unsurpassed beauty formula. 


See how it works for you! 


How can you be sure you'll get the same 
astonishing results as others? There’s only 
One way. Order Vitamin E-Added. Use it 
on your own skin problem areas. Then, see 
with your own eyes if your skin has achieved 
a glowing new softness and smoothness. 
Otherwise the test won’t cost you a penny! 


WE GUARANTEE ... you will 
be delighted with the results or 
you may return the empty con- 
tainer anytime within 14 days 
and we'll send back every penny 
you’ve paid. 

Orders processed within hours 
after received. Your order is 
shipped directly from our lab- 
oratories by fast first class mail, 
No waiting. 





i=NO RISK COUPON—MAIL TODAY= 
Eden Laboratories E-14 

6087 Sunset Blvd. ( Suite 210 ) 
Hollywood, California, 90028 

Please rush the Vitamin E-Added prod- 
ucts checked below. I understand that if 


not delighted I may return the unused 
portion within 14 days for a full refund. 
Giant Size Face & Body Lotion 

(16 oz ...$7.50 112 oz ...$13.00 

Super Concentrate Nite Creme/ Make-up 
Base. 

(1% oz..$5.00 Full oz $9.00 |)2 oz $14.00 


Full payment of $_ is enclosed. 


(No C.O.D.’s) 
Cal. residents please add sales tax. 


NAME 


ADDRESS 


ClLY: STATE ZIP 


137 





WATERGATE continued 
He found a builder’s model home, com- 
pletely furnished. Because of the con- 
tractor’s own financial problems, he 
was anxious to sell it quickly, and of- 
fered to include all furnishings for the 
price of the house alone. We managed 
to buy it on Gordon’s GI bill, with no 
down payment. 

We bought the house, so hurriedly 
that it was not until we arrived late 


one Saturday night, with 


take something like this philosophi- 
cally. Normally, I am the kind of per- 
son who cries at movies. So of course 
I cried when I first realized what had 
happened to us. I am not a Pollyanna 
and I am not going to pretend that I 
accepted my fate and the 
events that brought it 


meekly 
sequence of 
about. 

I was very upset that first summer, 
during the weeks that followed the 
Watergate break-in of June, 1972. 


questions put to him by the FBI. 

Until that moment, our future had 
seemed to promise nothing but good 
things. Gordon was only 42. During 
President Nixon’s first term, my hus- 
band had gone from the Treasury to 
the White House, and then to a key 
job in the Committee for the Re-elec- 
tion of the President. 

When Gordon lost his job at the 
Committee, he went back to Pough- 
keepsie for six months to practice law 


¥ 


available to him. Gordon spends i 
great deal of time in jail studyin 
instrument navigation manuals, work 
ing toward his instrument rating. 
Gordon was in Poughkeepsie on ou 
15th wedding anniversary. I told hi 
we would celebrate it later; it woul 
be no worse than a previous annive 
sary he had spent stranded on a trai 
in Grand Central Station tunnel d 
ing the famous New York power bla 
out in 1965. But Gordon sensed t 
it might be our last annive 
sary together for a lon 















five sleepy children on our 
hands, that it occurred to 
me that the bedrooms might 
have been decorated strictly 
for show, with nothing un- 
those handsome 


the 


have afforded to 


derneath 
spreads. At time, we 
could not 


buy mattresses for all those 


beds. I was in a state of 
panic until Gordon ascer 
tained that the beds were 


real and we had something 
to sleep on! 

My neighbors are mostly 
and_ their 


military officers 


families. They are 
thetic te 


been an 


sympa 
Gordon, who had 


Army 
They 


officer him 


self. have felt the 
sting of antiwar sentiment. 
They know that the public 
does not always approve o1 
applaud every deed done in 
the line of duty 


Great kindness 
No one has snubbed either 
the children 


me or People 


their way to be 
still 


Mine is the yard in 


go out ol 
kind, I am invited to 
parties 
which most of the children 
congregate 

One of my _ neighbors 
pinned a note on my front 
door when Gordon’s name 
first appeared in the news 
papers. She wanted me to 
know that she was available 
to baby-sit, help out with the 
car pool, or to take over 
any other chore that would 
make things easier for me. 


My 


couple of 


sons have had a 
fights in defense 
of their father, once at 
school and once on the base- 
ball field. But these involved 


young children, and I don’t 





take them seriously. As a_ | 
teacher, I knew it would all 
be forgotten the next day, 
and it was 

The only really hurtful 


alter one 
of these youthful skirmishes. 


incident took place 


One of the mother 


‘ame 
charging into my kitchen 


without knocking and started velling 


as she came through the ont door 
Even in anger, she 
behaved that 
G. Gordon Liddy’s house. Then she 
looked scornfully at my boys and 
contemptuously: 

“Well, after all, what can you 
pect?” 

When I told Gordon about it 
his reaction was typical. “Who won 
fight?” he wanted to know. When 
assured him that his son had won 
grinned. “That’s what counts,” he s 
“Don’t let it bother you.” 

People seem surprised that I can 


would not 


way if it had not ] 
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Con-Tact® is a registered trademark of United Merchants and Manufacturers, Inc. for its decorative self-adhesive plastic. 


Use Con-Tact® self-adhesive 
plastic. Your only problem is, 
what patterns to choose? 
The cost is so much N 
less than many wallpapers 
or paint and brushes 











ND 


SELF-ADHESIVE PLASTIC 


As therapy, I went to summer school 
and renewed a lifelong interest in art. 
[ took a course in painting, and then 


followed up with another in the fall. 


Gorden encouraged me, and even gave 


professional artist’s portable 
asel and carrying case. Gordon did 


thing to persuade me to stick by 
He left it to me to work things 
wn mind. 

Vatergate break-in took place 

2. It was not until 11 

on June 28, that it affected 
fired from his job as 

sel for the Nixon re-elec- 
ittee for refusing to answer 


lays later 


with his old friend Peter Maroulis, 
who was also retained to represent 
him in the various criminal proceed- 
ings that were brought against him. 

While he was awaiting trial, Gordon 
finally took and passed the examina- 
tion for a pilot’s license. It was some- 
thing he had been trying to do since 
he started flying in 1967, and I told 
him that it might come in handy when 
he gets out of jail. In some states, a 
man who has served time in prison 
isn’t allowed to have a license to drive 
a car, but he can still fly a plane. We 
joke about the fact that this may be 


the only method of transportation 


it’s hard to believe. But believe 
it. And it’s so easy, you can do it 
yourself. Remember. Look 
eS. on the back for our 
~~ name You couldn't love some- 
thing that isn’t the real stuff. 


~f on-Tact: 



















































time, and he drove six hour 
from Poughkeepsie to Wast 
ington, to be with me th 
day. 

By the time Gordon c 
to trial, I had already re 
onciled myself to the wo 
I just sat there in court a 
gritted my teeth. It is exc 
ciating to love a man, wat 
him grow, and then see it a 
disappear. Before he wenti 
jail last January 30, Gord 
| offered to give me my fr 
dom as a chance to salvag 
my life. He said: “You hay 
reason to divorce me if y 
wish. I will not contest it! 

I thought about it. Lil 
every married couple, we 
had our ups and downs. 
had already wondered if \ 
could survive the rigors 
life in Washington, even b, 
fore Watergate. 


“Blue’s your best colo 

He left it up to me | 
decide whether I would ev 
write to him in prison. F 
would have understood if 
had made a complete breg 
then and there. I have nev: 
known anyone in jail befo 
I had to get used to 
idea of seeing him be 
bars, wearing denim 
clothes like someone in ¢ 
old James Cagney mov) 
“Tt’s lucky blue is your be 
color,’ I told him the fi 
time I saw him in prison. , 

It didn’t take me long 
realize that I loved him t 
much not to stand _ behii 


him. 
Gordon writes me real 
beautiful love letters, o 


every day. He also writ 
the children, and on the o 
side of their envelopes 
always prints the same m¢ 
sage: “Win!” All five ch 
dren are champion swi 
mers and have enou) 
medals and trophies to fil 
display case. Our one fam) 
extravagance was to j 
the nearby Tantallon Country Clu 
so that the children could engage | 
competitive swimming with a go 
coach. Gordon would not agree th 
it is an extravagance. An aweso) 
competitor himself, he considers it 
necessity. 

The children have never wavered 
their conviction that their father 
doing the right thing. To them, he 
a political prisoner of war. On ft 
bumper of our Jeep we have a stick 





that reads: WELCOME HOM 
P.O.W.’s. I intend to leave it the 
until we welcome home our oy 


P.O.W.! E 
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The natural-finish storage units are from 
our Founders’ Keepers® II line. If shells 
are your thing, or bells, or old bottles, 
have some fun with a theme room.” 
Theme rooms are the most fun. You Want more Big Ideas? Write Arm- 
lan add to them for years. An ‘Island strong, 7310 King St., Lancaster, Pa. 
aradise, for example. What a great 17604. We'll send you a panorama 
escape’ idea for a kitchen. The floor, of Indoor World literature. 

rf-washed pebbles on a faraway 


each. The carpet, sunbathed sand. (Arm strong 


nd everywhere there are shells. And 
is floor also offers a more practical a 
lind of escape. It's our no-wax Solarian”. CREATORS OF THE INDOOR WORLD® 
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Pick an idea out of the air or a 
p0k or a movie, and develop it 
to a room.”’ 








Feeding your hungry men can really keep you 
hopping. One reason why you'll love Bar-B-Que 
Flat-Jacks. A hearty dish that’s easy to make, with 
TABASCO brand pepper sauce, Kraft's Cheddar 
Cheese and Hungry Jack Flaky Biscuits. Add but- 
tered vegetables, sliced tomatoes and cucumbers, 
and a big glass of milk, and that’s all it takes to 
satisfy those great big appetites in your family. 


BAR-B-QUE “FLAT-JACKS” 
1 pound ground beef 
1% cup chopped onion 
+/, cup barbecue sauce 
Y teaspoon TABASCO 


pepper sauce 
9.5-c'lnce e2n 2 


Hungry J Refrigerated Big 





Flaky or Big Sutterm laky Biscuits 
1 cup (4 oz.) Shredded Cracker Barrel® Cheddar 
Cheese 


Preheat oven tc 27 
ground beef and onic 
sauce and TABASCO sauce: = 


% pan, brown 
Q barb 
crust. Separate dough into : scuifs: Place 





ta 


bite 













3-inch 

154 c 5 rm 

crus fread Aot meat 
Mixture over dove 

Sprinkle with checca, 
Bake at 375° for 15 

20 minutes until! goid 


_~ Sen brown. Refrigerate 
any leftovers. Makes 
5 to 6 servings. 


TABASCO 


TABASCO 1s the registered trademark for Mcllhenny Company products 
© '973 Mellhenny Co Avery Island, Louisiana 70513 
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ORIENTAL 
EXCLUSIVE 
FROM THE MAKERS 

OF LYSOL te: 


Genuine, hand-carved jade jewelry for men 
and women at a very low price, when you buy 
Lysol Deodorizing Cleaner 
orLysol Brand Spray Disinfectant. 

Get a set or individual pieces. Buy either 
Lysol’ product and mail in the coupon below 
with a check or money order. 





£. 
. 
e Lysol Brand Spray Disinfectant kills g@—gms, r 
including the germs that cause odors on suMaces, } Ri 
UCL MCMC ROUC MEMS | a 
PREM a ed OOO F 
when they happen. Doesn't just cover up. Ce 3 
Really cleans the air. Ne 
‘ 


e Lysol’ Deodorizing Cleaner is the first true ; 
Ores leraliy me (ry alias is ce Mele eley " Ss 
as it wipes out dirt, because it killggerms & 

that cause odors. It makes your Kitchen gees 


smell as clean as it looks. 
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To take advantage of the exclusive Lysol-Jade Jewelry Offer 
-irst, fill in your name and address and indicate the price or Name 
orices yc paid for the Lysol® products in the spaces provided 

e your Zip code to sh Second, specify Address. 





, i ul idividual brace : 2 
so ee ES lets, pendants, etc. or sets you wish to receive in the appro- City—________ | ________Sfate 
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New Jersey 07710. Allow 4 weeks for delivery. Offer expires eae leaner | paid $, 
August 31, 1974. lf youv moais ike tecomunest ibout any Lysol 3/4 ACTUAL SIZ 
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Teardrop Pendant at $2.75 ea 


SPRAY 
DISINFECTANT 


Kent) 






Heart Pendant at $2.75 ea 


= 
Ww 
Teardrop Earrings at $4.00 pr O Heart Earrings at $4.00 pr 
f & = & 


O Teardrop Bracelet at $2.75 ea Heart Bracelet at $2.75 e: OD Mens T ie Tac ‘k & Cuff Links 
O Entire Teardrop Set at $9.00 ea Entire Heart Set at $9.00 ea Sets Only) $5.00 per set 


RETCH TEST: 
ch a strand of your synthetic 
yarn. It should spring back. ft will if 
t's spun from Wintuk** yarns, the 
100% Orlon®* acrylic fiber Coats & 


Clark uses. If it doesn’t spring back, 


your finished hand knits may bag 
and sag. 


if the yarn you're knitting 
with now can’t pass these tests, 
you're wasting a lot of time. 


THE SQUEEZE 


Squeeze a skein of 


should bot 
it's Wintuk 
back, you 

will look fle 


TEST: 


Yu 


It 


THE SIGHT TEST: 


Look at a row of stitches you knit 
with your yarn. You should be able to 
see each one clearly. And you will if 
you're using Wintuk. lf you're not, 
your hand knits won't look hand knit. 










THE COLOR TEST: 


Examine your yarn. It should be thee 
same rich, Clear, vivid color right 
down to the last strand. It will be if 
it's Wintuk. If it isn’t your hand knits 
may fade. ; 





g 


HE TENSION TEST: 


ve your finished hand knits their 


st washing. Then take a good look. 


yeven stitches caused by varying 
iitting tension should have evened 
it. They will if you used Wintuk. 
you didn't, you've got a sloppy 
loking garment. 


THE TOUCH TEST: 


Your finished hand knits should have 
bulk and feel naturally soft. They will 
if you knit them with Wintuk. If you 
didn't, they'll feel thin and scratchy. 


DT ala) 
Coats & Clark's Red Hear 
makes every second cour 


THE TIME TEST: 

Handknits made with Wintuk last 
and last. Don’t lose their feel or 
shape. Machine washing and drying 
after machine washing and drying. 
Time after time after time... 


**Wintuk is DuPont's certification for yarn meeting its 
fiber content specifications. 


*Du Pont’s registered trademark. 









Unsightly spot on your favorite sofa? 


Dont rub it in. 





With most spot removers you fub and rub. And 
the more you work, the more you work the spot 
in. Use K2r Spot-lifter. K2r absorbs the spot and 
lifts it Clean out, K2r gets things spotiess— 
clothing, carpets, upholstery, wallpaper, drapes 
~—without a trip to the cleaners. 
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BAD NEWS 
FOR PEOPLE WHO 
DON'T SHINE COPPER 
WITH TWINKLE. 


‘Tests show, of all the leading copper 
cleaners in the United States, none gives a 
shine that lasts longer than Twinkle. 

Know why? Twinkle contains Chronite 
(no other copper cleaner has it). It really 
holds back retarnishing. Repeat —it holds 
back retarnishing. 

_ Isn't Twinkle the copper cleaner you've 
been dreaming about? 

Should you throw out your present 
brand and get Twinkle right 
away? That's your decision. 
But if you’ve been using 
Twinkle all along, you know 
what a long lasting shine 
means. 
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F EDITORS 
DIARY 


BY JOHN MACK CARTER 


he Journal Kitchens: Want to 

| know what makes the Jour- 
NAL’s food pages so special? 
Many things, including your own 
input. But our JOURNAL kitchens, 
where recipes are created, tested, 
and improved, play a big role, too. 
They’re located right here in our 
offices on 54th Street in Manhattan. 
Recently, we decided to update and 
refurbish this important food center. 
Using JOURNAL know-how, plus the 
help of top manufacturers of ap- 
pliances, cabinets, and floorings, the 
one-room, no-window kitchen that 
formerly housed our staff has been 
transformed into a pleasant work- 
shop where every staff member has 
her own completely equipped unit. 
Not only does this add to the effi- 
ciency of our food operation, it also 
serves as an example to all home- 
makers . . . proof that space need 
not limit creativity. Given a little 








ingenuity, and the wide scope 
available appliances, every cook ci 
have the proper setting. 

Red-Hot Team: The JOURNAL soi 
ball team, that is. During the bas 
ball season, we played two games 
against Ms. magazine, and again 
Cosmopolitan. LHJ beat Ms. 10- 
and Cosmo 27-11. Rules: six wome 
and three men on each side. Tl 
games, played after work in tl 
Sheepmeadow at Central Park, a 
tracted many rooters, includir 
young family members Susan ar 
Nancy Kaplan, Jonna and Jot 
Mack Carter II. JourNat playe 
all wore sweatshirts with No. 90 ¢ 
the back—to commemorate tl 
magazine’s 90th 

anniversary this 

year. We’re 

proud of our rec- (( 
ord—and wait 

until next year! 
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The Moon Drops look for lips: 


-~  Wet.Gleamy. 
mle Spilling with shine. 


| . a (Have it 2 ways. Creamed or frosted.) 


es — 
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Moisture-Creme Lipstick. Luminesque Lipfrosts. 
Shiny, sexy, juiced’ with color. The The frosted lipstick for those who 
texture is smooth and glide-y, used to hate frosteds. Instead of 
never gooey on the mouth. Just looking old or cold on the mouth 
gives you a nice ‘moist feel that these look yummy and younc 
lasts for hours. 40 gleaming col- (Mellow...not metallic.) 29 colors 
ors, from pinks to torchy reds. ...pales to richest plums 


MOON HRODC! hy REVI ON 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





King Size: 19 mg. “tar”, 1 
a ef a 2 


-3 mg. nicotine; 100 mm: 20 mg. “tar”, 1.4 mg. nicotine; av. per cigarette, FTC Report Feb. ‘73 








WHAT'S 
HAPPENING 


BY GENE SHALIT 





‘he TV Scene. October is a special 
nonth, especially if you go for mu- 
ic that’s Country or Western or just 
enerally Nashville. CBS brings you 

retrospective twang on Oct. 15— 
survey of the best (or most popu- 
ar) of the past year in the 7th 
nnual Country Music Awards. If 
ou prize these sounds, wait until 
Met. 22 when Timex Presents Opry- 
and, U.S.A. on NBC. You’ve got to 
tive Timex a hand (a big hand and 
little hand) for presenting Petula 
‘lark and Tennessee Ernie Ford 
is co-hosts, with Carol Lawrence, 
Melba Moore, and Wayne Newton. 

From Nashville to Moscow, from 
Petula to Peggy ... that’s what we 
have in a Special on Oct. 26 with 
he title Peggy Fleming Visits the 
J.S.S.R. (That’s the sort of thud 
itle the Russians would think up.) 
Peggy, the skater who’s cut a fan- 





cy figure on the ice rinks of the 
world, will give it a whirl in Mos- 
cow, Leningrad, Vladimir, and Sus- 
dal. Well anyhow, we’ve all heard 
of Moscow and Leningrad. As you 
follow Peggy Fleming steppe by 
steppe, you'll hear and see the 
Kirov Ballet, the Red Army Chorus, 
the Leningrad Philharmonic Or- 
chestra, the Leningrad Balalaika 
Band and—from the Russian circus 
—bears and clowns. This is her fifth 
NBC special, and Peggy gets a lot 
of curtain calls—the Iron Curtain 
and the Bamboo Curtain. Last year, 
two of her specials were selected by 
the Peoples’ Republic of China in 
the first exchange of TV programing 
with the United States. 

Burt Reynolds, who has been 
such a success as a sit-in sub for 
Johnny Carson, is getting a show 
of his own—or rather six shows of 


his own—or, to be as precise as I 
am famous for being, a series of six 
Specials called The Burt Reynolds 
Show. (That’s the sort of title that 
Burt Reynolds would think up.) 
Burt will use a talk-show format but 
it will be wildly flexible. One of his 
shows has been taped at Leaven- 
worth Prison, where he uncovered 
a lot of talent among the inmates. 
They were so good that they were 
anxious to take the show on the 
road, but the warden decided they 
would remain a company in resi- 
dence. It’s odd that Burt’s talent as 
a host who can keep a show on 
the move was first revealed on the 
Johnny Carson program, because 
Burt’s specials will replace Carson’s 
Saturday or Sunday night repeats. 
Therefore, depending on where you 
live and on which weekend night 
the Carson repeat is repeated—I’m 
lost. Let’s just say that the first Burt 


Who caused The Last of Sheila? Some- 
one in the picture below is the villain. 
But who? See and thou shalt find out. 
Jeff Bridges (right) laps up prize money 
in his appealing performance as a racer 
in: The Last American Hero. 





Reynolds show will be on Oct. 13 or 
Oct. 14, depending on the night 
which—oh, the heck with it. 
October 15 is a special night for 
kids on CBS. You may even let them 
stay up later than usual. First comes 
Yowre Not Elected, Charlie Brown 
in which Chuck hits the campaign 
trail with Lucy as campaign man- 
ager. The title is a tip-off to how 
good a manager Lucy is! That show 
is immediately followed by Dr. 
Seuss on the Loose. As I assume 
and hope you know, Dr. Seuss is 
one of the happiest, most inno- 
vative, most adored authors and 
illustrators of books for children. 
His Cat in the Hat is a classic, 
and a Special based on his book 
How the Grinch Stole Christmas 
is one of television’s most joyous 
annual events. This time, three 
Seuss stories have been strung to- 
gether (have you ever (continued) 








How long can Mitchum 


CSUR E tm ey 


Skip a day and find out. 








Would you dare skip a day with your 
anti-perspirant? You could with Mitchum. 

Mitchum Cream and Liquid containa 
combination of two of the most powerful 
anti-perspirants, Aluminum Chloride and 
Aluminum Chlorhydrol, in a special 
buffered formula. 

This formula has been proven 
effective against perspiration wetness all 
day. All night. All the next day, too. Even 
if you have a perspiration problem. Yet, 
Mitchum is gentle to your skin. 

Extraordinary formula. Which is why 
it’s priced at about three dollars.* 
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Mitchum. _ 
For Problem Perspiration. 


*$3.00 sugg. retail price 


She needs 
your love. 


CHRISTIAN CHILDREN’S FUND, INC, 
Beto Hori ZonTE, BRAZIL 


CASEWORKER REPORT 


To Famicy HELPER PROJECT, Sao DomMINGOS 


Name: Marta MARIA DA SYLVA AGE: 
OrpeR oF BirTH: Last CHILD (LIVING) 


HEALTH: 


CHARACTERISTICS: 
PARENTS CONDITION: 


4k yeARS NATIVE PLACE: Beto Hori ZONTE 


FAIR, VITAMIN DEPRIVED WITH POSSIBLE DAMAGE TO HER EYESIGHT. 
CUTS AND BRUISES ON BACK & LEGS. 


CHEERFUL, BRIGHT, AFFECTIONATE, SPEAKS WITH SLIG 


HT LISP. 


ATHER: LIND, ASKS_ALMS ON THE STREETS 


OTHER: DECEASED. DIED IN CHIL 


NVESTIGATION REPORT: 
peat ATHER SUFFERED FR 


DBIRTH (INFANT STILL BORN). 


OM AN ILLNESS SEVERAL YEARS AGO mee LEFT HIM 


— CANNOT TAKE 


BEGGING. 
BLIND, — CAN GET ONLY A FEW ey Ad 3 A DAY FROM tucRe LIVING 


RE OF, OR PROTECT,HIS CHILDREN, 
WITH THE FAMILY AN “UNCLE” WHO 
ADVANT AGE OF AND BEATING THE BO 
PUNISHES MARTA. 
TERRIFIED AT WHAT MAY BECOME OF HER: 


OME SITUATION BAD: 
1S CRUEL AND IS SUSPECTED of TAKING 
ys (MARTA'S OLDER BROTHER a ane 

FATHER PITIFUL IN HIS PLEA THAT WE HELP MARTA, 


O FAR ONLY 


BeGs US TO HELP SO THEY CAN MOVE 


” ES 
AWAY FROM UNCLE’S HOUSE. (HUT APPEARS TO BELONG TO THIS ~UNCL 


Home ConpITIONS: HOUSE: 
HER FATHER AND A MAN_ THEY 
FAMILY IS NOT CLEAR: THE 


"BUNISHMENTS” ACCOUNT FOR THE BRUISES & CUTS ON MARTA. 


R TWO BROTHERS, 
WO ROOM HUT OCCUPIED BY MARTA, HE 

La UNCLE BUT WHOSE ACTUAL RELATIONSHIP. TO we 
UNCLE” IS A BRUTAL..MAN AND IT APPEARS L 


FATHER FEARS THE 


UNCLE BUT BEING BLIND IS UNABLE TO DO ANYTHING, HOUSE IS DIRTY ~ 


NO SANITATION OR RUNNING WATER, 


BroTHERS: ALimIRO FeLtx DA ae ok EARS 


Antonto ApR1ANO DA 


REMARKS: aN SPITE OF BAD HOME LIFE, MARTA IS A J 


YEARS 


RUSTING, SWEET CHILD: 
ATHER IS 


UT SOON SHE MUST CHANGE IF HELP DOESN T CONROE Soe ND SPONSOR 


FOR 


s IF 
LY WILLING TO COOPERATE IN ALL WAYS 
FoR MARTA AND ENROLL HER IN FHP PROGRAM, 


URGENT: RECOMMEND IMMEDIATE ACCEPTANCE INTO CCF Sao Domincos FHP. 


Every day our workers around the 
world receive reports like this one on 
Marta (her real name is not used to 
protect her future). 

And then our staff must make the 
terrible decision—which child can we 
help? And which child must be turned 
‘away ? 

Little Marta is one of the lucky ones. 
Because an American such as you be- 
came a CCF sponsor and reached out 
to her, she was enrolled ina CCF Fam- 
ily Helper Project. 

These Projects help children of 
widowed or impoverished parents, and 
children from broken homes remain 
with their families. Under the guidance 
of a trained caseworker, CCF young- 
Sters receive supplementary food and 
clothing, medical care, school books, 
family guidance and a variety of special 
services. 

And of course, Marta is only one 
example of thousands of youngsters 





Write today: Verent J. Mills 









I wish to sponsor a [_] boy [_] girl in 


(Country) 

{-] Choose a child who needs me most. | 
will pay $12 a month. I enclose first pay- 
ment of $ . Send me child’s name, 
story, address and picture. I cannot 
sponsor a child but want to give $ 

{_] Please send me more information. 
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around the world who desperately 
need your assistance. Could you turn 
away such a child, and still sleep at 
night? 

For only $12 a month you can spon- 
sor a child like Marta. Just fill out the 
coupon and mail it with your first 
monthly check. In about two weeks 
you will receive a photo and personal 
history of the child you are helping. 

Your sponsored child will write to 
you and a housemother or staff worker 
will send you the original letter and an 
English translation, direct from 
overseas. 

Please, won’t you help? Let today 
be the day you begin to enjoy the re- 
wards that come from person-to-per- 
son sharing with a little child. 

Sponsors urgently needed this month 
for children in: India, Brazil, Philip- 
pines, Indonesia and Guatemala. (Or 
let us select a child for you from our 
emergency list.) 














Name_ 








Address 





City 





State _ 


Registered (VFA-080) with the U.S 
Government’s Advisory Commit- h 

tee on Voluntary Foreign Aid Gifts ¢ CG 
are tax deductible inadians . HD, 


Write 1407 Yonge, Toronto 7 
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WHAT’S HAPPENING continued 


heard of anything being strung 
apart?) into 30 minutes of fun: The 
Zaks, The Snitchers, and Green 
Eggs and Ham. And then the kids 
might like to stay up for the Coun- 
try Music Award Show. 

For children who are cultured, 
and for whom country music is a 
pain in the ear, CBS makes amends 
on Oct. 28 with an early evening 
Special, New York Philharmonic 
Young Peoples’ Concert. On the 
podium will be that dynamic young 
conductor Michael Tilson Thomas 
and the guest piano soloist Misha 
Dichter. I have a theory about chil- 
drens’ books and adults: if an adult 
wants to learn about a science, or 
about virtually any subject, she 
should first read a good children’s 
book on the subject. There she will 
find the material clearly presented. 
When a specialist writes for an 
adult, he is so busy impressing you 
with his knowledge that you often 
sink into an ocean of obscurity. Yet 
that same author, when writing for 
young people, forgets about showing 
off, and stresses facts and clarity. 
The same holds true of music: if 
you want a lucid understanding of 
good music, you will be well re- 
warded if you tune in to this young 
peoples’ concert. Come to think of 
it, I've never heard of a television 
concert aimed at adults that ever 
made any attempt to instruct. How 
about an Adult Peoples’ Concert? 

Among the best-selling books in 
America are mysteries and detective 
stories. They are continuous hits, 
and Americans read millions upon 
millions of copies every year. Now 
that kind of guessing-game enter- 
tainment comes to television when 
PBS opens its new season on Oct. 7 
with a four-part mystery called 
Clouds of Witness. This is based on 
the novel by one of the classiest of 
mystery story writers, Dorothy L. 
Sayers. The setting is London (al- 
ready you know it’s classy), and 
stars Ian Carmichael as Lord Peter 
Wimsey, the aristocrat who is one 
of fiction’s most distinguished de- 
tectives. The story is set in the 
1920’s, with Lord Peter as a music 
lover, epicure, fashion-plate, bon 
vivant, and cerebral sleuth. He 
combines his dazzling intuitive 
skills with the latest scientific meth- 
ods. If you want to watch television 
but don’t know what to watch, this 
will solve your problem. 

The Movie Screen Scene. The 
newest reflection of the movie Love 
Story is called Jeremy, and is about 
a 15-year-old boy named Jeremy 
Jones who meets a lovely little girl 
in high school named Susan Rollins. 
She dates him even if he is only a 
sophomore. But that’s the only only 
he is. Jeremy is a whiz at picking 
the horses (although he never bets 
on them), he’s okay at basketball, 
his grades are almost straight A’s, 
and he’s a fine young cello player. 
The cello is important to Jeremy— 
Jeremy the character and Jeremy 
the movie. In fact, this movie uses 
classical music in a way that is ex- 
tremely satisfying. The music was 
wholly believable, in large part due 
to the performance by Leonardo 
Cimino as Jeremy’s inspiring but 
unsentimental teacher. Jeremy is 
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the kind of shy and fumbled-tong 
kid who spends days working up 
courage to say “hello” to a g 
Teen-age actor Robby Benson gi 
him just the right mixture of 
assurance when he’s playing, 
adolescent awkwardness when 
trying to play around. His — 
friend, sweetly portrayed by Gl 
nis O’Connor, is a transfer stud 
from Detroit to New York. Mo: 
the movie explores the disco 
and first rapture of these youngst 
It is all appealing until the me 
lurches into becoming Love Ste 
Jr. Yes, the teen-agers must pz 
She must return “to from whe 
she came.” Unhappy it is. Sad 
may be. But tragic it is not, beca 
I cannot equate moving to Detr 
with having leukemia. Still, 
that finale, a sweet little film . 
Quite different is The Last of She 
a brittle, crackling, sardonic 
tery. It begins with a glamour g 
named Sheila being killed by a 
and-run driver. Then a group 
chic Hollywood types are craft 
invited aboard a yacht by Ja 
Coburn, who plays a million 
movie mogul—a role Coburn ¢ 
sink his teeth into. Coburn plans 
play a mocking game with his er 
guests—a game aimed at uncoveri 
Sheila’s killer. The cast has be 
practically perfectly picked. Ric 
ard Benjamin exemplifies a Ho 
wood writer who’s the Beve 
Hills/Manhattan white-shoe 
phisticate. Dyan Cannon is stre 
and silky as a Hollywood age 
whose ruthless exterior covers H 
ruthless interior. James Mason p 
trays a has-been director, and F 
quel Welch impersonates an actré 
to the best of her ability. The p 
bounces with astonishments, al 
the script by the unlikely team 
Stephen Sondheim and Anthor 
Perkins is funny, sly, and shrew 
All of the action on the yacht pr 
pels this into a first-class mystel 
The Last American Hero is a fil 
that was released without fanfar 
and you may miss it unless you kee 
an eye out. The star, Jeff Bridge 
plays a boy in the rural South y 
is obsessed with cars. He gleefi 
tears down country roads_intin 
dating the rube sheriff—stopping 
a dime and spinning around in tir 
for nine cents’ worth of change. 
sheriff gets his revenge by arrestii 
Jeff’s father, a moonshiner. Gu 
grabs Jeff. To pay for Papa’s leg 
fees, he spins his car to the local d 
track hoping to lap up the p 
money. He scores. He scores agai 
He gets to be a small-time star. F 
meets a racetrack groupie, sauci 
played by Valerie Perrine, who wi 
a place in the show through 
honest performance. That’s w 
makes this movie so effective: 
unsentimental look at the dri | 
men who career through the pi 
stops of life. Don’t be put off by ¢ 
the roaring dust. Be thankful t 
there’s none of the fake gloss 
sometimes get in Steve McQuee 
Paul Newman jet set slickers. Th 
movie is grubby, but goed. Je 
Bridges is developing into a ver 
appealing young actor. The Las 
American Hero must be what thi 
racetrack life is like, and its hones! 
and unpretentiousness make it 
movie that’s easy to like. EN 
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The woman who for 20 years has 
written the JOURNAL’S popular “Can 
This Marriage Be Saved?” feature 
takes a thoughtful look at the im- 
pending divorce of Richard Burton 
and Elizabeth Taylor. Could the 
marriage have been saved? And 
what can we learn from its failure? 


rue love—permanent, go-for- 

broke love—is a reassuring idea 

to cling to in a chilly, increas- 
ingly uncertain world. 

Back in 1964, when Elizabeth 
Taylor and Richard Burton plunged 
headlong into marriage, shedding 
old mates, friends, homes, habits, 
and obligations to cleave to each 
other, I joined thousands of their 
fans and wished them well. From 
the beginning, however, I wondered 
if the union could survive. It seemed 
to me, a reporter on marriage for the 
JOURNAL over the past 20 years, that 
there were too many factors work- 
ing against a lasting Taylor-Burton 
alliance. To list a few: 

1. Previous marriages. Four for 
Elizabeth; one for Richard. 

2. Living mementos of those ear- 
lier marriages. Two children for 
Richard, four for Elizabeth. 

3. The couple’s dissimilar back 
grounds. Elizabeth grew up in afflu- 
ence, Richard in poverty. 

4. Identical careers, carrying the 
inherent threat of competition. 

5. Public pressure to be always 
on display, to live up to manufac- 
tured identities—to glow and sparkle 
regardless of fatigue, indigestion, or 
hangovers. 

6. Career pressure, leading to ten- 
sion, nervousness, and too much 
drinking and partying to escape the 
unrelenting strain of film careers 
pressures not often understood by 
outsiders. 

7. 'Too much togetherness. Bound 
by the tough rules of the motion 
picture-glamour game, Elizabeth 
and Richard could be themselves 
only with each other, and only in 
their rare moments of privacy. This 
unhealthy situation could lead to 
too much clinging on Elizabeth’s 
part, and some chafing at the bit on 
Richard’s. 

8. Elizabeth’s severe back trouble 
and cther health problems. Repeat- 
ed illnesses and injuries such as hers 
can be an emotional strain on any 
marriage. Elizabeth is also unable 
to bear Richard a child, the gift she 
once said she wanted most to give 
him. 

9. Richard’s reported “drinking 
problem.” It has been said that a 
recent slip off the wagon was pre- 
cipitated by depression over the 
death of his brother 

For almost a decade, Elizabeth 
and Richard Burton defied sou 
skepticism like mine. They stuck by 
each other like joined cockleburs in 
spite of numerous vehement, inter- 
nationally publicized brawls. Once, 
after Richard cast an interested eye 
on another pretty woman in a Los 
Angeles discotheque, he and Eliza- 
beth quarreled bitterly on the street 
outside, and she stormed away with- 
out him. The next day, she returned 
to the Beverly Hills Hotel, located 
Richard in the fashionable Polo 
Lounge, and socked him in the jaw. 
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ELIZABETH TAYLOR & 
RICHARD BURTON 











ee 


Photograph by Pizzi-Liaison 








WHY THIS MARRIAGE CAN'T BE SAVED 


BY DOROTHY CAMERON DISNEY 


Then they kissed and made up. 
During the honeymoon period, 
bride and groom took stage and mo- 
tion picture triumphs in their stride, 
gracefully dividing the credit lines. 
At one point, Elizabeth contentedly 
retired from the screen for a full 
year “just to be Richard’s wife.” 
Later the couple laughed at or 
brushed off motion picture and TV 
flops, Richard’s waning box office 
draw, Elizabeth’s waxing waistline. 
With the Burtons, it seemed to be 
love-love-love all the way. 

Yet this past July Fourth, after 
nine years of their star-blessed, 
jewel-studded, fantastically extrav- 
gant marriage, the marriage quiv- 
ered on the brink of disaster. Eliza- 
beth, who had hitherto presented 
herself as a woman almost insatiable 
in her hunger to be with her hus- 
cided she wanted indepen- 
dence—if only on a temporary basis. 


band 


Through a press agent, she an- 
nounced: “I am convinced it would 
be a constructive idea if Richard 
ind I separ: for a while.” 

The phrasing was tentative. In her 
statement, Elizabeth went on to say 


she believed “this separation will 


ultimately bring us back to where 
we should be—and that is: together.” 
Nevertheless, she promptly took off 
by jet from New York “to visit her 
mother” in Los Angeles, leaving 
Richard behind. Friends of the Bur- 
tons described this as their first 
“formal, deliberate separation.” 

Many associates considered the 
separation a serious break and an- 
ticipated an ultimate divorce. Oth- 
ers, perhaps better advised or more 
cynical, predicted a speedy recon- 
ciliation—probably in the presence 
of a wide public audience. Both pre- 
dictions proved correct. 

At the conclusion of a 16-day sep- 
aration and repeated long-distance 
telephone conversations, Elizabeth 
and Richard were reunited. On July 
20, 1973, they met in the parking lot 
of Rome’s Ciampino airport. Rich- 
ard arrived in his Rolls Royce (he 
flew to Italy from a film festival in 
Moscow), to await Elizabeth’s ar- 
rival from London an hour later in 
her private twin-engine jet. Ringed 
by Italian police and strong-arm as- 
sistants, she pushed her way through 
photographers, reporters, and curi- 
ous spectators, tumbled into the 




















































back seat of the green Rolls and y 
safely in Richard’s arms. In cl 
embrace, they rode off together 
the Eternal City, where their | 
had first flamed 11 years before. 

Would the Taylor-Burton rec 
ciliation last? What would happe 
the romance conceived and wo 
from the stuff of everybod 
dreams? Would the _ go-for-br 
marriage almost go bust? 

Any one of numerous marital h 
ards that confronted Elizabeth T 
lor and Richard Burton when thi 
said “yes” to each other on Mar 
15, 1964, could destroy a marria 
if left unsolved. Elizabeth touch 
on an obviously unresolved probl 
after her flight from Richard, wh 
she said wistfully, “(Maybe we ha 
loved each other too much—not thi 
I ever believed such a thing was p 
sible—but we have been in each ot 
er’s pockets constantly, never bei 
apart except for matters of life 
death.” 

There is no doubt that too mu 
closeness, too much dependence 
another person for emotional s 
tenance—even an overabundance 
sex—can choke the vitality of a 
human relationship and _ literal 
smother it to death. Normal aduli 
however deeply they love each ot: 
er, need breathing space—room 
expand and grow. Men and wome 
alike need time to themselves 
pursue individual interests, unha 
pered by the presence of a hoveri 
mate. 

Too much love, too much unrea 
istic yearning for complete attenti 
and approval adds up to that 
attractive trait—overpossessivene 
Overpossessive men and wome 
seldom make satisfactory lifeti 
partners. The wife who phones hi 
husband’s office a dozen times a da’ 
lowers him in the esteem of his fe 
low workers, embarrasses, and i 
evitably alienates him. The husban 
who repeatedly phones home 
check on his wife’s activities ma 
not actually drive her into meetin 
with another man, but his jealous 
is likely to turn her thoughts in th 
direction. 

Elizabeth Taylor (Hilton Wil 
ing Todd Fisher) Burton has alway 
been described as a fiercely posse 
sive woman, ever alert to Richard’ 
doings at social gatherings. She is 
wifely time clock, ticking off ever 
minute he devotes to charming th 
hostess or attractive feminine guests 
She has described the happiest tim 
of the Burton marriage as the tim 
she and Richard spent in bed wit 
the lights out. ‘““As he smokes his las 
cigarette,” she once said, “we begir 
to talk—Richard is a super conver 
sationalist—and often we talk fow 
or five hours before falling asleep.’ 

In the light of Elizabeth’s reputa: 
tion for overwhelming possessive: 
ness, it may be fair to wonder wheth: 
er she ever prodded a tired, reluc- 
tant Richard to “talk for hours’ 
when all he craved was rest and 
sleep. There is little doubt that 
masculine vanity, combined with a 
genuine wish to please, might have 
caused him to conceal his need for 
sleep and keep his eyelids pried 
apart. 

Although Elizabeth professed to 
be astonished by the possibility they 
might love each other (continued) 
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THIS MARRIAGE continued 
Richard expressed no such 
astonishment. Meeting the challenge 
offered by Elizabeth—“always in his 
pocket,” always at him to be aware of 
her and ignore all others—must have 
been wearing. By reputation, he gen- 
uinely enjoys the company of pretty, 
clever women and does not enjoy being 
branded as the exclusive property of 
one woman —his wife. 


too much, 


The spirit of competition exists in 
all of us to a varying degree, and it is 
essential to success in the arts. On the 
other hand, cooperation—the gentle, 
noncompetitive quality of give-and- 
take—is essential to success in mar- 
riage. In successful marriages, hus- 
bands and wives share common vic- 
tories, applaud each other’s triumphs, 
bind each other’s wounds. 

In their recent years of lessening 
box office popularity, it seems unlikely 





Being more Oi aman 
used to mean ~ 
having esr rer 
lasts tate pcs ae 

rd ortey Cab Maehy else: 
peas it means™ 


sc endugh 





\ 


Want ear is be more of a man? | | 
Iry being more of a woman. 


that the highly competitive Burtons 
learned to practice the gentle art of 
cooperation or to offer each other any 
large degree of understanding. Not 
long ago, Elizabeth was reported as 
saying that she never talked shop to 
Richard unless he was in the picture 
with her. “It’s boring as hell to him to 
listen,” she said, “when he isn’t in the 
film.” 

Back in the early 1950’s, my long- 
time friend Nunnally Johnson, the 
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world-famous producer-writer, brou#” 
a young Richard Burton from Engle 
to film My Cousin Rachel, his 
American movie. Recently Nunna¥ 


screen tests, he recognized that 
British import possessed a quality# 


said Nunnally, “was the last mode! 
actor with real passion both on 
screen and off.” 

Sybil Burton, Richard’s first 


marriage. For a while Nunnally and I 
wife Dorris saw a great deal of tf! 
Burtons. They would drop by in ¢]! 
evening, and Richard would recow 
glorious tales of his Welsh forebeaf! 
horny-handed miners poor in goof 
but rich in the ability to enjoy. # 
favorite story concerned a hard-drinfé 
ing grandfather crippled by a minig! 
disaster. One Saturday night, aft 
making his customary rounds of villa}: 
taverns, the old gentleman took 
wrong turn in his wheelchair and weil 
rolling down a steep, unfamiliar if! 
cline. With yelps of joy at the une¥ 
pected motion, he plunged into a mil 
shaft and died a happy death. 

On other evenings, Richard ar 
Sybil would join in singing hauntir} 
melodies learned in the small town 
Wales where they married. Dorr 
Johnson recalls that both Sybil ar} 
Richard were awed by their initi 
exposure to American affluence, Holl) 
wood style. At that time, the backbon 
of Richard’s wardrobe was a Norfolk 
jacket and a shabby pair of brow 
corduroy trousers. Richard planned t} 
save the maximum amount from hi 
American earnings. On his return t} 
England, he intended to use the mone 
to buy a two-family house in a pleasan 
middle-class London neighborhooe 
The four Burtons would occupy on 
side of the dwelling, explained th 
future motion picture star, and woul 
swing their daily living costs by ren 
ing out the other side! 

Elizabeth Taylor’s memories o 
childhood are of a different order. He 
family stories concern a millionaire 
great-uncle, an art dealer father, 2 





VU 


To change or correct 
your address 








Attach label from your latest copy 
here and show new address below— 
include zip code. When changing ad- 
dress please give eight weeks notice. 


All correspondence 
relating to your subscription 
should be accompanied by your address 


label. If you are receiving duplicate copies 
please send both labels. 


| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

I 

| 

I 

| 

; Send address changes to: 

P.O. Box 1697, Des Moines, lowa 50306 
| All other correspondence to: 

| P.O. Box 4565, Des Moines, lowa 50306 
| Subscription prices: 

| U.S. and Possessions and 

| Canada: One year $5.94. 

| All other countries: One year $8.94. 

| 
| 
I 
I 
I 
I 
I 
I 
I 
I 


Name 
please print 


Address 





City 





ee ee rs ee ee ees eres ee ees ees ees ees ees ees ees ees Ge es es ee es ee 


Zip Code__ 
y al 





autiful mother now in her sixties 
10 has aged so gracefully that her 
-year-old daughter hopes to emulate 
r when old age rolls around. Richard 
hieved theatrical eminence after 
ivation and_ struggle. Elizabeth 
eezed to the top at age 11, never 
during a hungry, financially anxious 
y. At 18, she married Nicky Hilton, 
n of the hotel-chain founder, and 
vorced him after a few months. At 
, she married Michael Wilding, an 
tor 20 years her senior—possibly a 
ther figure in her imagination. Wild- 
2 fathered her two sons, Michael and 
iristopher. 

Directly after her divorce from Wild- 
g, she was swept into marriage by 
arismatic Mike Todd, motion picture 
ducer and entrepreneur. To this 
iy, although he’s been dead for more 
an 15 years, Mike Todd probably re- 
ains an influence in Elizabeth Tay- 
r’s feelings and thinking. Todd played 
dominating role in her life; he babied 
»r and adored her. In turn, she adored 
m. She espoused the Jewish religion 
r love of Mike, and bore him a daugh- 
r, Liza. Elizabeth was crushed by his 
agic death on March 22, 1958. She 
arrowly eluded death in the same 
lane crash—in their 11 months of mar- 
age, the Todds were inseparable— 
aly because an illness had prevented 
er from making that fatal flight with 
im. 











Hearts to Debbie 
Conventional, moralistic folk were 
vandalized by her marriage to singer 
ddie Fisher 14 months later. Psychol- 
gists, marriage counselors, and ob- 
srvers like myself were unsurprised 
y the event. Eddie Fisher and his 
ife, actress Debbie Reynolds, were 
best friends” to the beautiful, bereaved 
idow. They came forward to comfort 
er, and the inevitable happened. 
isher’s consolation to the distraught 
lizabeth persuaded her that the two 
ere in love and hence should marry. 
lost experts regard this seemingly 
ullous reaction as a normal, powerful 
rge in the living to come to terms 
ith life and reject death. It is a sub- 
mMscious instinct that may be a clue 
» the survival of the human race. 
Elizabeth sacrificed the sympathy of 
any admirers and well-wishers when 
1e caused Fisher to walk out on 
lebbie Reynolds and ‘their two nur- 
-ry-aged youngsters. The hearts of the 
ublic went out to Debbie, and in some 
aarters Elizabeth was denounced—un- 
rly, in my opinion—as an unfeeling 
ome-wrecker. 

Today, Elizabeth refers to her fourth 
iarriage as the worst mistake of her 
fe. Compared to Mike Todd or Rich- 
rd Burton, Eddie Fisher does come 
f as an ingenuous, tousled-hair, 
Prennial boy. 

When Elizabeth starred with Rich- 
rd Burton in Cleopatra, and they 
viftly transferred their torrid screen 
ve to real life, it was obvious that she 
1ared Richard’s desire not to hurt 
ybil Burton. But neither she nor 
ichard paid much heed to the bereft 
ddie Fisher, who was also losing a 
ate—and most unwillingly. Apparent- 
' Elizabeth, while on the set of 
leopatra, erased Eddie from her men- 
il slate as though their marriage, still 
irrent, had never existed. 

“At the time Richard and I did 
leopatra [1962], I was living with the 
host of Mike Todd,” she once told a 
























Put your face on in the morning. Then, don't give makeup a second 
thought. You'll know you look fresh-faced and rosy-cheeked. (And the 
mirror will prove it.) The secret behind your great look is Coty's great 
new makeups. They weather the weather. They're water-proof. You'll 
swear by the way they wear. 


NEW. GREAT COVERAGE ALL-DAY CREAM MAKEUP. 


Go ahead. Laugh at the weather. This rich cream makeup stays perfectly , 
put no matter what. Its honest-to-goodness coverage never looks put on. 


Just great on. Like healthy skin in bloom. 6 sheer skintone shades. 


NEW. COLOR CONCENTRATE ALL-DAY CREAM BLUSH. 
This blusher blooms all day. Won't wilt on you. It's creamy. Not greasy. 
Makes cheeks look cheeky. Just pinched. 4 glowing shades. 


COTY KNOWS HOW TO TAKE GOOD CARE OF YOU. 


THESE MAKEUPS THRIVE WITH HYDROLYZED PROTEIN CONDITIONERS. 


“BEAUTY ALL DAY" 
from Coty 


more than a million miles of travel. 
They have tarried in Mexico, in Africa, 
on the East and West coasts of the 
United States, in Russia, in England, 
and in Austria. They have actually 
settled nowhere, although they own 
and staff splendid residences in Gstaad, 
Switzerland, and Puerto Vallarta, 
Mexico, They live on their yacht when 
in Britain because Customs there will 
not allow dogs into the country until 
they have spent six weeks in quaran- 


reporter, thus making husband Eddie 
a stand-in for a ghost. “I was still in 
love with Mike, who had then been 
dead a long while. Richard made me 
see I should love the memory of Mike, 
not his ghost, that I was using Mike as 
a kind of barrier against reality. I still 
love Mike’s memory, fortunately with- 
out pain, so it’s a sweet memory 
HOW... . 

During the years of the Taylor-Bur- 
ton marriage, the pair have logged 


COTY 
Ne pe 
Bratt 


tine, and Elizabeth won’t be separated 
from her dogs for that long. The resi- 
dences and the hotel suites they lease 
around the world are always prepared 
to greet them with instant service. Yet 
they have no home, as understood by 
average couples who redecorate the 
kitchen, wax their floors, and worry 
over crabgrass. Home ownership often 
serves as a stabilizer in even shaky 
unions. The Taylor-Burton style of 

(continued on page 155) 
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a WOMAN'S 
ALMANAC 


BY BERYL PFIZER 
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conserve the higher my util- ing to walk someplace because 





Tampax tampons— 
for on-the-job security. 


It’s your job and you love it. It’s hectic—it’s hard 
work —it’s a ball! But no matter how busy you are, 
you always feel in charge, confident, calm. Even if 
it's the wrong time of the month. 

With Tampax tampons to protect you, things like 

that don’t bother you. Worn internally, Tampax 
tampons can’t show (of course not!), can't chafe, 
can't cause discomfort...or odor. They’re easy to 
insert, and when in place you can't even feel them. 
Easy to remove, easy to carry with you. 

Youre always protected with Tampax tampons, 
so you don’t look for excuses to te make a day off. And 
that’s important when you ans more to you 
than just a paycheck. 


PAMP:s 


MADE ON| Y 
TAMPAX INCORPORATE 





internal protection 
nore women trust 





ities bill goes? 


—_—_<——— 


I think women should take more 
interest in football . .. as long as I 
don’t have to be one of them. 
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You can’t tell anything about any- 
body by how long or short they 
wear their hair anymore. 


carne para 


There are some things I just don’t 
know where I’d hang if it weren’t 
for doorknobs. 


———— 


Why is it the morning I wake up 
bright and early is the one morning 
L could sleep—dumb and late? 


ne 


Entertaining would be a lot easier 
if you could just convince yourself 
that guests don’t expect any more 
at your house than you do at theirs. 


$< ——_—__—_— 


I’m often surprised at some of the 
things people are proud of. 


sees 
When push comes to shove, I’m usu- 
ally too tired to bother with either. 
In the last few years ideas have 
been changing faster than a normal 
person can follow. Maybe what we 
need is a course in Speed Thinking! 
eS 


I wonder if there’s any way you 
can get yourself declared a disaster 
area. 

i 


If I were just starting out now and 
could pick my vocation and skills in 
life, ’'d be a lawyer who was good 
at electrical repairs as a hobby. 


eee es 


He who hesitates is lost . . . but 
then, so is he who doesn’t. 


—$—_—<——_— 


If the list of shortages keeps getting 

longer, pretty soon we'll all be 

bound together more by what we 

dont have than what we have. 
see 


Why is it that going for a walk 
18 


Hog: a come the more energy I seems like good exercise, but hf 


don’t have any other way of gett 
there, doesn’t? 


SS 


Usually when I think of putting 
garbage out, it’s the day they d 
collect it. 


SS 


There’s an awfully fine line betwi 
diversity and chaos. 


ae 


All I can think of when I see eve 
one with a camera is, there are # 
ing to be an awful lot of pictuil’ 
for people to make an awful lot 
hard decisions about throwing a 
in the next hundred years. 
SS 
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I’m suspicious when anything com 
in a package that looks as though 
might cost more to make th 
what’s inside. 


= d 

For the most part, I prefer opt, 
doors to closed. ’ 
0 


Honesty is the best policy, but wil! 
do you know who has a policy? ¥ 


0 
It seems to me they’re reviviif 
things before they’ve expired for}; 
decent length of time . . . especial}; 
clothes. I’m still wearing the styl 
they’re trying to bring back th} 
fall! 


SSS SS 


—<>__——_ 


Don’t confuse me with the fac 
when I’m looking for the truth. 


—_—$__—__— 


There’s certainly a big differen 
between being heard and being 
derstood. 


sd 


I think I’ve got a great future if 
can just live through this medioc 
present I’m having! 

— 


Some people find a piece of junl 
take the paint off it and it turns ot 
to be a decorating treasure . . . bt 
when I find a piece of junk an 
scrape the paint off it, it turns ov 
to be a piece of junk. 
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Passed up reducing sessions 
and lost 77 pounds. 





By Jerrie Wooley — as told to Ruth L. McCarthy 
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d hardly call this sitting pretty, but at 197 lbs. my 

gs looked better at this angle. 
| ome things you can afford in life and others 
jou can’t. Me? I couldn’t afford to get fatter than 
97 pounds. Nor did I have the money for those 
roup sessions where they talk you into reducing. 
levertheless, I was determined, once and for all, 
io lose weight. And I did — without buying 


1 : 
co 
‘ 
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xpensive diet foods, either. But I had to wait 7 | 
ill I was a married woman with two children © 


o find out how to do it. 
You see, I'd been a chubby ball from as far 


ack as I could remember. Fact is, I used to think | 


'd been born with a lot of “fat cells”. But the 


eal reason for my overweight was my mother’s 7 
ooking and my eating. Why, I could never walk | 
way from her baking. As a result, when the | 


<ids were choosing up sides for games, I was 
ever in the “in” group, because I couldn’t run 





we 
i , 
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r jump as good as the rest. And no wonder, since | 


weighed near 160 pounds by the time I'd got 
o eighth grade. 

My mother finally took me to a doctor and 
e gave me reducing pills. They helped me lose 
some, so I could graduate from ninth grade in 
a “skinny” dress. But shortly after graduation, 
i gave up the pills and started eating and gaining 
all over again 

Mom didn’t give up though. She put my 
“skinny” dress in a cedar chest and pulled it out 
egularly, hoping to make me lose. But that 
didn’t work. I even got married fat. Young, too. 
At the age of seventeen. 

My life from then on was one diet and reducing 
pill after another. How I hated those food charts! 







Now that I’m 120 lbs. it’s hard even for me to 
believe that I used to wear maternity clothes when 
I wasn’t pregnant. They just fit better. 


You can eat this, but not that. You get 300 
calories here, but only 100 there. You can see 
why I was always going on and off diets. . 

At 170 pounds, after my second child was born, 
I developed bulging varicose veins, which called 
for an operation. “But not till you lose weight,” 
the doctor warned. I got so discouraged at this 
point, I went home and eventually ate myself 
up to 197 pounds. 

One of my main problems was eating leftovers. 


en 


My children aren’t big eaters, so they always 
left things on their plates. And since I was nerv- 
ous about the operation, I just stuffed the food 
into me and got fat. 

Even my uncle who comes to visit us only once 
a year noticed it. He doesn’t get around easily, 
but that doesn’t keep him from speaking out. 
“Are you staying in the kitchen because you're 
ashamed of how you look?” he yelled. That hurt. 
But that’s what got me into action. 

I'd been reading those ads about that reducing 
plan candy, Ayds®, and when a nurse friend sug- 


| gested I try them, I bought a box of the vanilla 


caramel kind at our local store. 

I'm a great label reader. And when I read that 
Ayds didn’t have any drugs, but did contain vita- 
mins and minerals, I started on the plan with 
lots of hope. Stubbornness, too. I was determined 
to prove to my family I could lose weight without 
spending a lot of money for weekly sessions, 
which, incidentally, a relative had done. 

On the Ayds plan, I took one or two Ayds before 
meals with a hot drink and they really helped 
me cut back. Enough so that I didn’t want those 
leftovers, either. Of course, I hated to throw the 
food away. But] did, or I put it in the refrigerator. 

It wasn’t until I’d taken off 19 pounds, however, 
that I realized how it showed. We were at my 
sister-in-law’s for dinner and being fromthe 
country, she sets a big table. Well, I didn’t want 
to insult her by turning down seconds, so I owned 
up to reducing. She said to me: “We kind of 
noticed that you were losing” and then didn’t 
force me to eat after that. 

I found as the scales went down that I had 
more energy for doing things in the house and 
for exercising outside. All the gals in the 
neighborhood got bicycles and off we’d go, pump- 
ing and talking and solving the problems of the 
world. It helped tighten up my muscles anyway. 

Of course, my doctor was delighted. Losing 
over 70 pounds on the Ayds plan sure made my 
varicose vein operation easier. When they 
wrapped me in bandages from my thighs down, 
at least they didn’t need a crane to get me up. 

When I finally got down to 120 pounds, I had 
a garage sale and unloaded all my fat clothes. 
And Ill tell you, somewhere in Louisville, Ky. 
there are now some chubby ladies, happy in my 
fat castoffs. But for their sake, it’s too bad they 
didn’t buy Ayds and start on the plan. Then 
they’d never have a hard time finding clothes. 


BEFORE AND AFTER MEASUREMENTS 
Before 
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iterary Guild... 
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orrow'’s Best Sellers 


Choose 4 for$1 now. 4 more whenever you want... 
they’re the books you want to read— | 
the books people talk about! 
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Here’s why the Literary Guild is your best buy in best sellers: 


@ Pick out 4 books or sets and send in the coupon. They're yours for $1 (plus shipping and 
handling) when your application is accepted. Look your books over for ten days. If not 
delighted, send them back and your account will be cancelled. 

e As amember, (like about a million other happy readers), you'll be getting the Literary Guild 
magazine about every 4 weeks (14 times a year). You choose what you want from the dozens 
of top books in each issue. 

To order the Selection do nothing; it will be shipped to you automatically. If you prefer an 
alternate or no book at all, indicate your preference on the order form provided. You have 
10 days to make your choice, returning the order form so that we receive it no later than 
the date specified on the form. If you do not have ten days to respond, and receive an 
unwanted selection return it at our expense. 

* You will save 30% or more off the prices of the publishers’ editions on almost 
every book you buy. A modest charge is added for shipping and handling. 

And here’s what makes the Literary Guild really special: you buy only the 

books you want, when you want them. You need only select four additional 

books during your membership, and you can cancel any time thereafter. 

Join us today! 
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0133. BREAKFAST OF 
CHAMPIONS 

Kurt Vonnegut, Jr. 
(Pub. edition, $7.95) 


0216. ONCE IS NOT ENOUGH 
Jacqueline Susann. 
(Pub. ed. $7.95) 


0489. SLEEPING BEAUTY 
Ross Macdonald. 

(Pub. edition, $5.95) 
0745. THE MAKING OF 
THE PRESIDENT 1972 
Theodore H. White. 
(Pub. edition, $10.00) 
2998. HARVEST HOME 
Thomas Tryon. 

(Pub. edition, $7.95) 
0240. SERPICO 

Peter Maas. 

(Pub. edition, $7.95) 
0794. SYBIL 

Flora Rheta Schreiber. 
(Pub. edition, $8.95) 


The Guild offers its own complete, h 
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3913, HOUR OF GOLD, 
HOUR OF LEAD 

Anne Morrow Lindbergh. 
(Pub. edition, $7.95) 


0729. THE HOLLOW HILLS 
Mary Stewart. 
(Pub. edition, $7.95) 


2931. LAUGHING ALL 
THE-WAY 

Barbara Howar. 
(Pub. edition, $7.95) 


0927. MY LIFE IN THE 
MAFIA Vincent Teresa 
and Thomas 'C. Renner. 
(Pub. edition, $8.95) 


2345. THE GREAT AMERICAN 
NOVEL Philip Roth. 
(Pub. edition, $8.95) 


0265. THE SUMMER 
BEFORE THE DARK 
Doris Lessing. 

(Pub. edition, $6.95) 


3491. DR. ATKINS’ DIET 
REVOLUTION 

Robert Atkins, M.D. 
(Pub. edition, $6.95) 


2808. NORMAN ROCKWELL: 





A SIXTY YEAR RETROSPECTIVE 


Thomas S. Buechner. 
(Pub. edition, $15.00) 


5595. FUNDAMENTALS OF 
HUMAN SEXUALITY 


Herant Katchadourian, M.D. 


Donald T. Lunde, M.D. 
(Pub. edition, $15.00) 
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0273. THE FIFTH ESTATE 
Robin Moore. 
(Pub. edition, $7.95) 


1743. LAW AND ORDER 
Dorothy Uhnak. 
(Pub. edition, $8.95) 


2667. JOURNEY TO IXTLAN 
Carlos Castaneda. 
(Pub. edition, $6.95) 


5512. A SURGEON’S WORLD 
William A. Nolen, M.D. 
(Pub. edition, $7.95) 


5546. QUEEN VICTORIA 
Cecil WoodhamSmith. 
(Pub. edition, $10.00) 


9720. THE SUNLIGHT 
DIALOGUES john Gardner. 
(Pub. edition, $8.95) 


0372. WITNESS TO 
HISTORY 1929-1969 
Charles E. Bohlen. 
(Pub. edition, $12.50) 


7419. THE ODESSA FILE 
Frederick Forsyth. 
(Pub. edition, $7.95) 


2402. F. Scott Fitzgerald: 
TENDER IS THE NIGHT, 
THIS SIDE OF PARADISE, 
THE GREAT GATSBY, 

THE LAST TYCOON 

4 vols. count as 1 choice. 
(Pub. editions, $16.35) 


8235. THE WINDS OF WAR 


Herman Wouk. 
(Pub. edition, $10.00) 


2907. SURVIVE THE 
SAVAGE SEA 

Dougal Robertson. 
(Pub. edition, $7.95) 
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0893. STARTING OVER 
Dan Wakefield. 
(Pub. edition, $7.95) 


0539. SADIE SHAPIRO’S 
KNITTING BOOK—A NOVEL 
Robert Kimmel Smith. 
(Pub. ed. $5.95) 


0018. AN UNTOLD STORY 
Elliott Roosevelt and 
james Brough. 

(Pub. edition, $7.95) 


5629. THE PERSIAN BOY 
Mary Renault. 
(Pub. edition, $7.95) 


4242. THE FEMALE ORGASM 
Seymour Fisher. 
(Pub. edition, $15.00) 


7591. THE NEW YORK TIMES 
INTERNATIONAL COOKBOOK 
Craig Claiborne. 

(Pub. edition, $12.50) 


0869. THE CURSE OF THE 
KINGS Victoria Holt. 
(Pub. ed. $6.95) 

1511. WARD 402 

Ronald J. Glasser. 

(Pub. edition, $6.95) 
2766. MALE CHAUVINISM 
Michael Korda. 

(Pub. edition, $6.95) 


0356. THE COVENANT 
Paige Mitchell. 
(Pub. edition, $7.95) 


0679. “JOHNNY, WE HARDLY 


KNEW YE” Subtitled Memoirs 
of John Fitzgerald Kennedy 


Kenneth P. O’Donnell and 
David F. Powers, with Joe 
McCarthy. (Pub. ed. $8.95) 


1230. THE MARLBOROUGH 
HOUSE SET Anita Leslie. 
(Pub. edition, $8.95) 
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3335. CIVILISATION 
Kenneth Clark. 
(Pub. edition, $15.00) 


0901. IN ONE ERA AND 
OUT THE OTHER 

Sam Levenson. 

(Pub. edition, $6.95) 


1537. THE STORY OF 
PAINTING H. W. Janson 
& Dora Jane Janson. 
(Pub. edition, $15.00) 


0380. THE IMPLOSION 
CONSPIRACY 
Louis Nizer. 
(Pub. edition, $10.00) 


0414. SPEAK TO ME, 
DANCE WITH ME 
Agnes DeMille. 
(Pub. edition, $8.95) 


2923. THE JOY OF 
FEELING FIT 
Nicholas Kounovsky. 
(Pub. edition, $6.95) 


3210. THE MIND OF 
ADOLF HITLER 

Walter Langer. 

(Pub. edition, $10.00) 


0877. RULE BRITANNIA 
Daphne du Maurier. 
(Pub. edition, $6.95) 


0026. HAMMOND 
CONTEMPORARY 
WORLD ATLAS 

(Pub. edition, $12.50) 
0976. THE LAST ESCAPE 
Ruth Kluger and 
Peggy Mann. 

(Pub. edition, $9.95) 
0588. THE POLITICS 
OF LYING David Wise 
(Pub. edition, $8.95 
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1677. THE PARENTS’ 
ENCYCLOPEDIA 

Milton |. Levine, M.D. 
and jean H. Seligmann. 
(Pub. edition, $10.00) 


1636. CAT’S CRADLE, 
GOD BLESS YOU, MR. 
ROSEWATER, and 
PLAYER PIANO 

Kurt Vonnegut, Jr. 

3 vols. count as 1 choice 
(Pub. editions, $18.00) 


0554. John Steinbeck: 
THE GRAPES OF WRATH, 
THE WINTER OF OUR 
DISCONTENT, THE 

SHORT NOVELS 

3 vols. count as 1 choice 
(Pub. editions, $18.50) 


0182. THE GREAT NOVELS 
OF ERNEST HEMINGWAY 
The Sun Also Rises, 

For Whom the Bell Tolls, 
A Farewell to Arms. 

3 vols. count as 1 choice 
(Pub. editions. $13.95) 


0711. LIONS IN THE STREET 
Paul Hoffman. 
(Pub. edition, $7.95) 


2691. William Faulkner: 


SANCTUARY, AS I LAY DYING 


THE SOUND AND THE = 
LIGHT IN AUGUS? 

4 vols. cc 

(Pub. e 

0968. DRAGON UNDE 
THE Hil 

Gordon Honeycombe 
( tion, $7.95) 
0430. THE PRIEST 
Raiph Mclinerny. 
(Pub. edition, $8.95 





Can | Really Look 
Younger at My Age? 


The happy answer is yes, even if 
you've reached the age when you won’t 
admit the date on your birth certificate. 
Each day your mirror can reveal unmis- 
takable signs of looking older. Yet you 
may still achieve your own most radi- 
antly youthful potential. 

Women in all parts of the world, liv- 
ing in a variety of different climates, 
have faced the problem of looking old 
sooner than need be. A fortunate group 
discovered the secret of the remarkable 
benefits of a unique beauty fluid. Now 
share their secret. 

Join those younger-looking women 
who have experienced the beneficial 
results of faithful use of this unusual 
formulation. It is known in the United 
States as Oil of 
Olay beauty lotion, 

and is available at 
me drugstores. Beauty 
a fresearchers devel- 





| oped the blend to 
% soothe away dry- 
ness, the very dry- 
ness that accents 
the little lines and 
wrinkles that make you look olde: 
Your skin virtually drinks in the pre 


cious fluid, with a profusion of natural 
moisture, along with tropical oils and 
other skin-cherishing emollients. Oil of 
Olay rapidly penetrates the important 
surface layer of the skin, working with 


nature to maintain the delicate oil- 


moisture balance needed for your 
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youthful look. Your complexion soon 
begins to feel softer and more supple. 
The lovely liquid is compatible with 
the skin and sets up a barrier that helps 
retain your skin’s own natural moisture, 
a beauty benefit as the years go by. 
Devoted users apply Oil of Olay at 
least twice each day. In the morning, 
as a protective, non-greasy makeup 
base to let your cosmetics remain fresh 
for hours. At night, so the beauty blend 


can work its wonders through refresh- 


ing hours of sleep. 


Yes, you can really look your young- 


est. Let us share this priceless secret 
with you. We will send you, as a gift, a 
two ounce bottle of Oil of Olay. Simply 
mail your name and address (including 
zip code please) to Oil of Olay, Box 
400, Edison, New Jersey 08817, before 
December 31 of this year. Let Oil of 
Olay help you lie about your age, 
beautifully. 


Beauty Hints 
You may choose to use this lovely 
liquid more frequently than twice a 
day. Apply whenever your skin signals 


ould welcome extra pampering 


soothing 


* * * 

Your mirror has shown you that the 

ound your eyes betrays age 

ently pat Oil of Olay® 

ate skin often, to ease 

iway tie dryness that emphasizes those 
little tir 


” MEDICINE 
TODAY 


BY DAVID R. ZIMMERMAN 





A new drug for asthma sufferers . . 
. the war against “Montezuma’s revenge” ... and 


unethical. . 


. when sex is 


other news from the frontiers of medical research. 


Asthma relief. Cromolyn sodium, a 
new prescription drug that prevents 
the frightening breathlessness of 
asthmatic attacks, has been licensed 
by the U.S. Food and Drug Admin- 
istration. In a report to the Ameri- 
can Medical Association, Dr. Robert 
Townley of Omaha says he has 
found, in experiments, that the drug 
is more effective against attacks 
provoked by external allergens such 
as grass pollen than against those 
triggered by internal, emotional 
factors. 


Megavitamin blindness. To lower 
their cholesterol levels, three mid- 
dle-aged men had mega-doses of the 
B vitamin nicotinic acid prescribed 
by their doctors. (A mega-dose is a 
thousand times the daily nutritional 
requirement.) All three patients 
then began to suffer impaired vision. 
The eye specialist who detected the 
vitamin’s side effect, Dr. J. Donald 
Gass of the University of Miami, 
says that when the dosage was 
stopped sight returned to normal. 


Unethical sex. It is unethical for a 
psychiatrist to have sexual relations 
with a patient, says the American 
Psychiatric Association in a new set 
of ethical guidelines. The guidelines 
also approve of psychiatrists charg- 
ing patients for missed sessions if 
the patient is told at the start that 
this is the doctor’s practice. 


Save a life. When an older person 
collapses and dies suddenly while 
eating, the cause is usually not a 
heart attack but choking on a large 
piece of meat. Denture wearers 
tend to swallow too-large chunks of 
meat, which block their windpipes. 

“All that is necessary [to recog- 
nize] this emergency is to look at 
[the person’s] dinner plate, and ask 
him, ‘Can you talk?’ ” explain Drs. 
William Eller and Roger Haugen of 
Fort Lauderdale, Fla., in the New 
England Journal of Medicine. “Tf he 
cannot talk, one can be sure that 
there is meat lodged in his throat, 
and one can be equally sure that he 
will die in minutes, unless some- 
one—anyone—removes [it].” 

Often, the doctors say, the meat 
can be pulled out by sticking one’s 
middle and index fingers deep into 
the sufferer’s throat. 

For emergencies in which the 


meat cannot be reached by the 
aider with his fingers, a pair of s 
cial forceps, called Choke 
(Dyna-Med., Inc., Leucadia, 
92024) can help. This new ins 
ment—which costs $5.95—is 
signed to be used by untrai’ 
persons. 


The “runs.”’ Many Americans \ 
visit Mexico suffer from “Moi 
zuma’s revenge’—traveler’s d 
rhea. A world expert on the diag 
nosis, Dr. Ben Kean of New 
City, says no worthwhile pre 
tive preparation exists, and wa 
that one prescription drug, Ente 
vioform, may be dangerous. O 
the diarrhea strikes, Dr. Kean 1 
ommends a simple diet of tea, 
and applesauce, plus Lomotil or 
opiate such as paregoric. 


Pill pros and cons. Oral contrac: 
tive users run double the risk 
gallbladder disease, the Bos 
Collaborative Drug Surveillar 
Program has found. Estrogens m 
prompt the formation of gallstor 
the researchers say. On the plus sii 
fhe pill tends to protect wom 
against benign breast disease al 
possibly, breast cancer. 


Taste for poppy. U.S. scientists ¢ 
trying to breed boll weevils that w 
devour the opium poppy plant 

stead of cotton. The hope is, sa| 
U.S. drug abuse specialist 
Chambers, that these weevils mig) 
be dropped on Asian poppy fields ; 
gobble up illicit heroin while it 
still being grown. Dr. Chambel 
who is not a proponent of the pla! 
says it raises ethical problems. 


Correction. We recently told of 
technique in which cancer doctc 
temporarily move one testicle | 
another part of a boy’s body whi 
treating his genital area with x-ra} 
which otherwise could render hil 
sterile. The radiologist who d 
scribed this technique, Dr. Giul 
D’Angio of Memorial Hospital 
New York City, informs us that 
is not used for Wilms’ tumor, bi 
for other cancers. For example, 
says, if one testicle is cancerous, 
must be removed, the other is temE a 
rarily placed elsewhere in the boc d 
while the scrotum is irradiated er d 
the remaining cancer cells. 4 
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Headaches. Io relieve a headache Arthritis. To relieve minor arthritic pain Pain and fever of a cold. /o relieve 
doctors recommend aspirin. Bayer take Bayer Timed-Release Aspirin. Its made the aches and reduce the fever of a 
tested its aspirin against every other to wor child's cold or flu, doctors recom 
leading brand. For quality, Bayer was in 8 hours. Two tablets taken at bedtime mend aspirin. Get Orange Flavored 
Bayer Children’s Aspirin because 


vork while you sleep to help you wake 
it's made with extra care 


shown superior. You can count on work 


better quality Bayer vithout morning stiffness 


Each Bayer product includes detailed directions for use. Bayer reminds you to follow label directions carefully 


We go toa lot of pains. 








Back in the good old days, men didn't buy appliances. They married them. 
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The Surgeon General Has Determined 


You've come 
a long way, baby. 


VIRGINIA 
-SLIMS. 


Slimmer than the fat cigarettes men smoke 





17 mg: ‘tar; 1.2 mg. nicotine av. per cigarette, FIC Report Feb: 7, 


nn nee 








i 


ate 


I’m past the age when cramps were my big menstrual trouble. 
My period problems are usually different now: backache, head- 
ache and the irritable feeling that goes with it. But Midol works 
just as well relieving all that for me as it does for my teenage 
daughter’s cramps 


The exclusive formula of Midol® relieves low backache 
and headache—to help soothe accompanying irritability. And 


Midol helps stop cramps with an anti-spasmodic, an ingredient 


you don’t get with ordinary pain relievers. 
If you thought Midol was just torcr umps, now you know better. 
z : lg 
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Now try Midol® feminine deodorant spray with reserve protectio 
The more you need it—the more it works. Gentle... Effective 
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PORTER 


SPENDING YOUR MONEY 





Cars and Divorce 

My husband and I are trying to 
work out a divorce agreement with a 
minimum of trouble and legal fees. 
Who should get the car? We both 
need one to get to work. 


Usually the wife gets the car if there 
is only one. If there are two cars, 
each of you—husband and wife—will 
take one. 


Buying a Pig 

Our family loves pork, so we are 
considering buying a whole animal 
in order to cut the cost to us. But 
there’s no way to tell how much of 
a bargain this might be unless we 
have some idea how many pounds 
of pork chops, bacon, etc., you get 
from a typical pig. Can you give us 
some guidelines? 


If the hog you buy weighs 210 
pounds live and therefore ‘“‘dresses 
out” to a 150-pound carcass, you 
have 120 pounds of edible retail cuts 
left after the lard, bones, and waste 
have been removed. 

This breaks down to 13 pounds of 
pork chops, 24 pounds of bacon, a 
little less than 6 pounds of spareribs, 
about 20 pounds of ham, and about 
27 pounds of pork roasts. In addition 
you get about 11 pounds of sausage. 
The rest (19 pounds) is feet, tail, 
neck, bones, jowl, skin, and hocks. 


Job Discrimination 

You frequently hear about job dis- 
crimination (and efforts to prevent 
it) against black workers, women, 
and the aged. But is anything being 
done about a subtler category of dis- 
crimination against Jews, Catholics, 
and others—particularly in executive 
positions? 


The Labor Department has issued 
an Executive Order and a new set of 
guidelines to more than 250,000 
companies doing Federal contract 
work, effective last February 20. The 
new guidelines point out that mem- 
bers of various religious and ethnic 
groups primarily but not exclusively 
of Eastern, Middle, and Southern 
European ancestry—such as Jews, 
Catholics, Italians, Greeks, and 
Slavic groups—continue to be ex- 
cluded from executive, middle-man- 
agement, and other job levels 
because of discrimination based up- 
on their religious and/or national 
origin. The new regulations require 
employers to re-examine whether 
these and other religious and ethnic 
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groups are indeed being given a c¢ 
pletely equal access to jobs 4 
promotions. 

In the words of the Labor Depz 
ment: “special attention shall 
directed toward executive and 
dle-management levels, where 4 
ployment problems relating to r 
gion and national origin are 
likely to occur.” 

The regulations are being 
forced by the Labor Departmer 
Office of Federal Contract Com) 
ance, Employment Standards / 
ministration, Washington, Df, 
20210. This is where you shoige 
write if you suspect such discrimir 
tion on the part of the employer, aj 
if you are not satisfied with ty 
measures your employer is taking! 
correct the discrimination. 

College Costs ‘ 
Despite the expansion of schola 
ship-loan funds for college studen 
isn’t it true that parents still put 
most of the costs of tuition and ot 
expenses? 


Parents remain the biggest sing 
source of financial support for cé 
lege students. But according to om 
of the best studies of how studenj 
finance their college education, r 
cently published by the Colleg 
Scholarship Service in Princeto 
N.J., parental financial support 
day covers only 44 percent—les 
than one half—of a student’s tot 
college costs. 


Buying Stocks 

I’m planning to start buying stoc 

regularly, but I only have a sma 
amount to invest and I haven’t bee 
greeted with much enthusiasm bi 
one of the big New York Stock Ex 
change firms. How do I find a broke 
who would be willing to handle m 
small account? 


Send a postcard with your name ane 
address on it to Directory, New 
York Stock Exchange, P.O. Bo 
1971, Radio City Station, New 
York, New York 10019. 

You will receive free and by retum 
mail a pamphlet giving you thé 
names of 392 New York Stock Ex 
change member firms willing and 
able to handle (continued) 
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Miss Porter welcomes question 
from readers. Those of general intet 
est will be answered in this colu 
as space permits. 





Women have some very practical reasons 


| for BankAmericard. 
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) Think of it as money: 


| 

It’s usually a woman who takes You never have to pass upabargain control. When unexpected emer- 

| care of the family’s day to day needs. because you don’t have the cash with gencies come along, you can take 
She buys the children’s clothes, the you or the store won’t accept a check. care of the problem now and 
last-minute gifts, and still finds time And if you’re the accountantinthe the expense later. 

| for her own special projects. family, you'll like the way Bank- Start simplifying your life with 

| So whether you’re working Americard simplifies your life. You get BankAmericard. Apply for one at 
at home or in an office, you can one statement every month and write your nearby BankAmericard bank. 
appreciate the convenience of one check. You decide whether to pay BankAmericard. 
being able to shop almost anywhere __ the full amount or extend payments. Think of it as money. For your 


with BankAmericard. BankAmericard puts you in own special reasons. 





MONEY continued 


your small account—and listing what 
minimum requirements and criteria 
each firm may have. 

These 392 firms have 3,115 branch of- 
fices in 807 cities in all 50 states, of 
which 1,127 or 36 percent are located in 
24 major U.S. cities. 

More than nine out of 10 of them 
say they do not have minimum 
dollar requirement for the size of any 


buy or sell order they will accept. 


Pension Plan and Taxes 

Our company is now setting up a pen- 
sion plan in which we, the employes, 
will kick in part of the cost and employ- 
ers will contribute the remainder. Are 
the amounts deducted from our pay- 
checks deductible from our Federal 


income taxes? 


No. However, contributions by employ- 


ers to pension plans generally are tax- 
exempt. 


Incorrect Mileage 
I’m delighted to know that a new law 


went into effect this year prohibiting 
used car dealers from turning back 
odometers to disguise the true mileage 
a car has traveled. But let’s say a buyer 
discovers after he has bought the car 
that a dealer has turned back the clock. 
And the dealer did this even though he 





"Have you seen the New Pledge shine? 


It's adead ringer for a paste wax shine” 


~ George Montgomery, Actor and Furniture Maker 





“I love wood furniture. 
That’s why I’ve designed 
and built furniture for myself 
and people all over the 
country most of my life. 

“T always kept my 
furniture looking great with 
paste wax. I love that 
rubbed-in paste wax beauty. 

“But Johnson Wax showed 
me how to get rubbed-in 
beauty a new, easy way. With 
New Pledge® 

“New Pledge now has an 
enriched formula containing 
key ingredients found in 
Johnson Paste Wax. Pledge 
brings out the natural 
beauty of the wood every 
time you dust. 

“If you haven't seen the 
New Pledge shine, it’s time 
you did, It’s a dead ringer 
for a paste wax shine?’ 


The rubbed-in 
beauty of 
paste wax 
instantly... 
every time 
you dust. 


©1973,S.C. Johnson &Son,Inc. “*#ons * 


































supplied the buyer with the required 
written verification of the mileage. 
What should the buyer do then? 


Sue—if the “verification” turns out to 
be false and if you can prove that the 
odometer was turned back. You’ll re- 
cover treble damages—or three times 
the amount of loss you suffered because 
of the deception—with the minimum| 
recovery of $1,500. This is in addition 
to any lawyers’ fees and court costs 
you incur. 

This rule is part of the 1972 Motor 
Vehicle Information and Cost Savings 
Act, and it sounds as if it could mean 
a lot of money to you. 


Appraisal Discrepancy 

My wife recently inherited a diamond 
from her mother. We took it to New 
York City’s well-known “diamond cen- 
ter” on 47th Street to have it appraised. 
The first store we stopped at told us 
the stone was worth $900. A second 
dealer told us it was worth only $650. 
We thought diamond values were pret- 
ty standard—based on color, clarity, 
cut, and the number of carats. What 
could account for the discrepancy? 
Does this type of appraisal mean that 
a dealer would pay you the amount of 
the appraisal? 


Your experience is perfectly typical 
Appraisers’ estimates of gem values 
can vary by as much as 25 percent o1 
more, as your expedition proved. An 
appraisal is no more than an opinion, 
and the amount of the appraisal usual- 
ly is what a dealer feels it would cost 
you to replace the stone. It is not the 
amount you actually could get for it if 
you sold it. 


Fast Food Investment 
My husband and I are interested in 


buying a franchise in the fast food 
industry, but we have one problem: 
Everything we have been told about 
the venture seems just too good to be 
true! 

Before we go ahead, have you any 
special warnings we should heed? We 
plan to consult our lawyer later, of 
course. 


Here are four fundamental ones: 
(1) Steer clear of any big profits/little 
work lure. Franchising always involves 
long hours, hard work, experience, and 
dedication. Profits always depend on 
the amount of effort and skill you put 
into the job—and don’t kid yourself on 
this one bit. 
(2) If the franchiser (and other fran- 
chisees already signed up) appear to 
be exclusively interested in lining up 
more franchisees or distributors, etc.— 
rather than actually selling a product 
or service—look out! This is no deal 
for you. 
(3) Insist on detailed financial state- 
ments, full descriptions of your rights 
and responsibilities, names of board 
members of the franchise company. 
Have your franchise agreement 
checked thoroughly by a lawyer you 
trust (and follow through on your 
pledge to consult him). Find out 
precisely what training is offered. 
Double-check everything! 
(4) If a celebrity has lent his name to 
the franchise operation, ask yourself 
if you would be as intrigued if the deal 
were not backed by a famous name. If 
not, pass it by. 

(continued on page 59) 








Dessert recipes from the 


ladies Home Jour 


Here, great slenderizing dessert rec- 
ipes from a new book that can help 
your whole family stay slim—based 
on the famous JOURNAL weight-loss 
plan that worked for 100,000 women. 


A year ago, for the first time, we 
shared with JOURNAL readers a sample 
of menus and recipes from the now- 
famous Lapirs’ Home Journat Diet 
Club Diet. Until then, that diet had 
been limited to the 100,000 members of 
the Diet Club. Your reaction to our 
publication of these slimming recipes 
was overwhelming. You asked for more, 
more, and more recipes. At the same 
time, we were beleaguered by Club 
members to publish in book form the 
most salient features of the diet. The 
book published by Macmillan is ready 
and you can get a copy at your local 
bookstore or by using the coupon on 
this page. 

Here is a selection of the favorite and 
most-wanted recipes from the book that 
was the result of all that interest. One 
of the nicest things that distinguishes 
our diet from others is its friendliness. 
You will never have to diet alone again 
—it’s one-menu cooking (and gourmet 
cooking at that) for all, dieters and non- 
dieters alike. 

It’s for the whole family—hence the 
title Family Diet Book. And if it had 
needed a subtitle, it could be, “Every- 
thing you always wanted to know about 
dieting that wouldn’t make you miser- 
able.” It’s a pleasant diet primarily be- 
cause ¢t-doesn’t preach .. . and because 
it avoids the five cardinal sins of most 
diets: 

1. It’s not monotonous—there are over 
350 recipes. 

2. It skirts the make-like-a-rabbit syn- 
drome—sure, there are carrots and cot- 
tage cheese in it, but most recipes are 
connoisseur’s-choice. 

3. On the JourNAL Diet, you'll never 
get the prune look that follows in the 
wake of many reducing bouts. 

4, It’s well balanced nutritionally so 
that you stay healthy all the time you 
are dieting. 

5. It changes your eating patterns for 
better and for life—so that you need 
never resort to fad diets to get skinny 
(and possibly sick) overnight. Remem- 
ber, it took you a long time to put on 
the weight: be patient and take the 
time necessary to take it off—two 
pounds a week, in most cases. And be- 
ware of “sensational” or “revolution- 
ary” new diets that purport to take off 
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by Evan Frances 


much more than that poundage per 
week. Some eliminate carbohydrates; 
others eliminate everything but pro- 
teins and fats; still others eliminate all 
but proteins and water. They’re here 
today and gone tomorrow—but your 
weight, if you’re seduced into trying 
any of these fad diets, will be gone to- 
day and back tomorrow. The JOURNAL 
diet, prescribed, tested, and approved 
by medical authorities, is sound, satis- 
fying, sure—not just for a while but 
for an entire lifetime of weight self- 
control. 

If chewing celery to a fare-thee-well 
is not your idea of the full and abun- 
dant life, take heart while you take off 
fat. Start your slimming program with 
these recipes. 


AMBROSIA 

Drain | (20-0z.) can pineapple chunks 
in pineapple juice, reserving liquid. 
Place pineapple chunks in bottom of 
large glass bowl. Slice 2 large bananas 
(21% to 3 cups) into the pineapple juice 
to prevent discoloration. Drain from 
juice and place on top of pineapple. 
Cut 30 green grapes in half and use to 
form third layer on top of the bananas. 
Peel and section 4 medium oranges and 
use to top grapes. Mix reserved pine- 
apple juice with 1] tablespoon frozen 
orange juice concentrate. Pour over 
fruits. 

Chill for at least 1 hour. Just before 
serving, pour over 14 cup low-calorie 
ginger ale if desired and garnish with 
fresh mint. Serves 8. For dieters: 1] serv- 
ing is @ of salad. 


BANANA BAVARIAN CREAM 

In top of double boiler beat 2 eggs with 
114 cups skim milk and artificial sweet- 
ener to equal 114 tablespoons sugar. 
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Sprinkle 1 envelope unflavored gelatin 
over another 14 cup skim milk in mea- 
suring cup. Let soften. Place top of 
double boiler over gently boiling water 
in bottom. Cook mixture, stirring con- 
stantly until it thickens and coats a 
metal spoon. Stir in softened gelatin 
until dissolved. Remove from heat. Stir 
in 2 mashed ripe bananas and | tea- 
spoon rum extract. Let cool 15 minutes. 
Pour into eight 5-oz. custard cups. Re- 
frigerate 4 hours, or until firm enough 
to unmold. To serve, loosen each around 
edge and unmold into dessert dish. 
Serves 8. For dieters: 1 serving is | in- 
dividual mold. 


ANGEL LIME PIE 
Crush 24 vanilla wafers into fine 
crumbs. Blend crumbs with 2 table- 
spoons margarine, melted, and {4 tea- 
spoon ground cinnamon. Press over bot- 
tom and side of an 8-inch pie plate. 
Bake at 350° for 10 minutes. Cool. 
Sprinkle | envelope unflavored gelatin 
over 14 cup water in small saucepan. 
Let soften 3 minutes. Heat over low 
heat, stirring constantly, until gelatin 
is dissolved. Pour into a bowl and stir 
in 14 cup lime juice, artificial sweetener 
to equal 2 tablespoons sugar, and 4 
drops green food color. Add 4 cup ice 
water. Refrigerate until as thick as un- 
beaten egg white, about | hour. Sprin- 
kle 14 cup instant nonfat dry milk over 
14 cup ice water in chilled bowl. Beat 
with mixer at high speed until mixture 
forms soft peaks. Add | tablespoon lime 
juice. Beat until mixture forms stiff 
peaks. Beat thickened gelatin until 
light and foamy. Fold into milk mix- 
ture. Pour into crust and swirl attrac- 
tively. Refrigerate 4 hours or until firm. 
Serves 6. 

For dieters: 1 serving is 1/6 of pie. 
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ow your cat can have his milk} 
and eat it too: 














Because we know how cats love the taste of milk, 
we’ve made a special food with the taste of milk; 
New Special Dinners” from Purina: It’s the only cat 
food with a real milk product coating along with rea 
milk protein. Now your cat can still have his regular 
milk and have a cat food with the taste of milk too! 

New Special Dinners comes in four different, 
delicious varieties: Sea Nip Dinner, Dairy 
Dinner; Gravy Dinner’ and a la Sea Dinner.” 
Each variety has its own special taste plus ¥ 
the added taste of milk. Ss 

What more could any cat ask for? 
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ittle Red Riding Hood was my 
first love. I felt that if I could 
have married Little Red Rid- 
ing Hood, I should have known per- 
fect bliss.” That is how Charles 
Dickens evaluated the role fairytales 
played in his life. He did not believe, 
as some experts and parents do to- 
day, that old-fashioned fairytales 
are bad for children. Opponents of 
fairytales say that such stories are 
frightening and demoralizing, and 
that they encourage children to be 
unrealistic about finding solutions to 
life’s problems. I do not agree: fairy- 
tales do hold out the promise of an 
unequivocally happy life, but by do- 
ing so they give children the most 
vital of commodities—hope. Without 
hope for a good future, life may seem 
unbearably difficult; the fantasies 
of a fairytale can enrich a child’s 
existence and sustain her until the 
age of reason. She learns soon 
enough that one cannot master life’s 
vagaries by magic manipulation. 
Many modern parents, with the 
best of intentions about “protecting” 
their child, censor fairytales for their 
children’s consumption, or flatly re- 
fuse to let their children read or hear 
them. I'd say that’s a fairly serious 
mistake, because fairytales evoke 
emotional experiences that can help 
a child transcend the bondage youth 
imposes. Realistically, the young 
child is very dependent on his or her 
parents and her attachments to them 
The fairytale liberates the child from 
this dependency by showing her that 
out beyond the limits of her home a 
fascinating world of adventure awaits 
her. As the child’s imagination is 
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BRINGING UP 
CHILDREN 


BY DR. BRUNO BETTELHEIM 









: Our noted child psychologist writes in praise 
of fairytales—explaining how the lessons of fantasy can be the key 
to helping a child unlock the mysteries of reality. 


nurtured and enlarged through 
stories, she begins to contemplate 
moving outside her own narrow ex- 
istence. The first steps are through 
fantasy: later the child proceeds to 
a more advanced way of coping with 
reality. Fantasy makes dealing with 
reality possible—by telling the child 
how to cope in ways commensurate 
with her childish sense of the world. 
Of course, no single story can 

ll this—but fairytales as a 

onvey the same underlying 

me 1a variety of ways. These 


stories offer the child the chance to 


pick solutions most appropriate to 
herself, without forcing her to be 
guided by any particular example. 

A good number of fairytales im- 
press the child with the necessity of 
making what are called reality-deci- 
sions. The tales warn her of the de- 
structive consequences of living ex- 
clusively by the pleasure principle, 
and show her the rewards to be had 
when one plans intelligently for the 
future. A case in point: the story of 
those great American folk heroes, 
The Three Little Pigs. 

Children love the story of The 


from Purina. 
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Three Little Pigs, especially wherpl 
the storyteller acts out the huffingy 
and puffing of the big bad wolf, oft. 
sings the silly songs of the two inno 
cent and foolish pigs. But the importi 
tant lesson underlying the enjo 
ment and drama of the story equally 
captures their attention. That lessor}m 
by itself, told as a moral fable, is noj 
so interesting—small children gel 
little pleasure out of a fable such aii 
The Ant and the Grasshopper. The 
point in these two stories is abou 
the same: we must not be lazy an¢h 
take things easy, because that ifp 
courting disaster; if we act with forefi 
sight and are willing to work hardh 
we will emerge victorious. it 
As a little moral lesson, that ideda 
sounds suspiciously like what Mom}s 
my and Daddy are always urging ori 
us. But within the imaginative 
framework of The Three Little Pigsh 
it becomes an exciting adventurehi 
Furthermore, the reward is not thew 
ultimately boring thought that oné 
has stored away enough food for thd 
winter, as in The Ant and the Grass} 
hopper. Children, especially urbarfe 
children in the 20th century, don’y. 
see much glory in that; they usually} 
Dr. Bruno Bettelheim, one of than 
world’s most distinguished childs 
psychologists, recently retired afteiti 
28 years as Professor of Psychologygi 
and Psychiatry at the University of 
Chicago and Director of the Sonic 
Shankman Orthogenic School foi 
chronically disturbed children. Ha 
has written many books about chilfy 
dren—their psychological develop} 
ment and problems. th 


: 




































e enough food. The reward in 
2 Three Little Pigs is a far more 
sndid one: a glorious victory over 
’s worst and most dangerous enemy 
je wolf! 

Ither important points lie hidden in 
story of The Three Little Pigs 
tdden but not lost upon the child. 
e the third pig is the biggest and 
est, his victory reveals the advan- 
jes of growing up, not just in size but 
isdom and prudence. In fact, the 
ry of the three pigs reflects a sort of 
ui-history of the progress of man- 
d as well as a metaphor for the 
wth of personality. The three styles 
architecture favored by the pigs can 
seen as symbolic of a development 
m the grass huts of semi-nomadic 
»ples to the wooden structures of an 
‘iculturally-based society to the se- 
re edifices of a technological age. 

As a metaphor for personality for- 
ition, the story shows us the trans- 
‘mation from impulse-dominated be- 
vior to actions based on foresight and 
ional control. The littlest pig builds 
| house of straw with the least care, 
» middle pig with only slightly more 
‘ention. They want to get the job 
ar and done with as soon as possible, 
that they can go out and play. Dom- 
ited by the pleasure principle, they 
»*k immediate gratification without 
ich thought to the future or to the 
ngers of reality. The middle pig does 
‘ to build a more secure stick house, 
us showing some ego growth. But it’s 
ly the third pig who has learned to 
e according to the reality principle. 
2 is able to suspend his immediate 
}pulses—he postpones his desires to 
ay—because he knows he must first 
‘fepare well for future realities. The 
ird pig is even able to predict the 
plf’s behavior, realizing how the wolf 
ay try to seduce him from his secu- 
y. So the third pig is not tricked by 
e wolf; instead he uses his insight 
to the wolf’s nature to defeat it (by 
japping the wolf in the tub of boiling 
jater). The wolf as enemy is both ex- 
rnal and internal: there are real 
ingers out in the world, and there is 
so the temptation within oneself to 
pitulate to asocial impulses. To resist 
e wolf in any guise, one must bring 
1e strength of one’s ego. Thus The 
ree Little Pigs teaches ,the benefits 
planning for the future with wisdom 
id foresight; it also helps us to defeat 
ir asocial tendencies—those uncon- 
lous and devouring inner powers—by 
aching self-control. 

All these lessons may be learned 
om the tale, yet nowhere in the story 
‘ the three pigs is the child told in so 
jany words that she should think of 
ad plan for the future, that she should 
iork hard now in order to be secure 
iter. The Ant and the Grasshopper 
ells it all out very clearly, and there- 
1 lies its weakness. Fables address 
nemselves only to the child’s rational- 
'y—not her strongest point—and thus 
ull to educate the child where she 
eeds educating, in and through her 
nconscious,. The point is all too obvi- 
us; the child sees that this is just an- 
ther of those lectures to do this and 
ot do that. The world of The Ant 
nd the Grasshopper implies a static 
ither/or situation, ill-suited to the 
hild, whose life is entirely a process of 
ecoming. What’s more, the “imma- 
ure” grasshopper is oddly attractive, 
ith his merry outlook on life, and the 
mature” ant is a terrible drudge. So 


y could just stay 
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Carter’s sleepwear. en A 2 for your littl 
girls. Easy-care fabrics for you. In polyeste 
and all cotton blends that eta ray ra 


_because they’re Carter's. 


Sizes 3-6X ee by Ce Bey ES’ from $5.5 : 


Beltre -etocs- Beetle eters 











not only does the fable fail to reflect 
any understanding of the process of 
maturation; it doesn’t even tempt the 
child to see any value in the mature 
state. The fable simply tells her that 
some are mature and others aren't: 
from the child’s vantage point, imma- 

turity would seem to have an edge. 
Fables like Aesop’s are really de- 
signed to catch the adult mind through 
the economy with which they present a 
(continued on page 40) 
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WITHERED HARV er By Norma Weber 

Hou can I endure Hlnmn gaze into event) 
u ith J IH not the — ENVISION yYOHY deat 
I shall hear Pp 186 OnS V1 Dou eds i Ng 
in the do gWwO06 1 tree, and listening 
knou tha loneliness of not sharing. The wish 1 71 € be with yOu 

. breathe morning air as sweet to listen, breathe, to touch, to dream— 
as new pressed cider, caring A wish as lost as yes ested) I know- 


that we so loved Septe mber. Pst w welll know! 
Pree eee eye! 














How to 
tell her 
you love her. 
Everyday. 


An enduring reminder. 
Lady Sheaffer® 
as precious as it is practical. 
The “Lady Sheaffer” collection 
of high fashion gifts. 
Give her a keepsake. 
From $5.00 to $15.00. 





_ SHEAFFER. 
__ the proud craftsmen 
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VANDERBILT 


Party Gimmicks 

What would your reaction be if the 
hostess at a dinner party insisted 
that guests eat with rubber gloves 
instead of silverware—to “inject a 
note of fun” into the party? 


I once remember going to a dinner 
party where the vegetables, includ- 
ing mashed potatoes, were served 
from a miniature train that cir- 
cled the table. The guests were all 
grownups, and the consensus was 
that the host was still a little boy. 
Be grateful that you don’t have to 
“entertain in kind.” 


Entertaining Teachers 

My husband and I, both school- 
teachers, have been invited to din- 
ner at the homes of students. Should 
we reciprocate? Also, how do I sign 
thank-you notes for students’ gifts? 
I’ve been signing “Mrs. Long” be- 
cause once I signed ‘‘Maria Long” 
and a ten-year-old boy called me 
that in class! 


You are not expected to reciprocate 
for invitations to the homes of 
students. Sign all thank-you notes, 
whether to students or adults, ‘““Ma- 
ria Long.” You should have taken 
the boy aside and explained that 
this is a woman’s correct social sig- 
nature, and not an invitation for 
anyone, especially a young student, 
to call you by your first name. 


No Tablecloth 

I like to dine on a table with no 
mats or cloth. Is this in good taste 
for an informal luncheon or dinner? 


It is in perfectly good taste any- 
time, and very attractive when the 
table top itself is pretty. When hot 
plates are used, it is necessary to 
have small protective pads, possibly 
doily-covered, beneath the plates. 


Homemade Announcements 

I am going to make my own baby 
announcements and_ envelopes. 
What wording should I use? Would 
colored construction paper do? 


Many young parents are making 
their own birth announcements in 
any tasteful way that suits them. 
Colored construction paper will do 
very well. You might say something 
like: Our baby arrived! His (her) 
name is bs Weicheds. —= 
when he (she) was born on —______. 
Helen and John Smith (or John 
and Helen Smith—whichever you 
prefer). You may, if you wish, write 





with colored markers. You could 
even let the announcement be a 
foldover and fasten it with attrac- 
tive seals. Be sure to put on your 
return address, including Zip Code. 
Alternatively, of course, stationery 
stores do have attractive fill-in birth 
announcements. 


Madam Esquire 
How can the title Esquire correctly 
be applied to a woman? 


I’ve done some research on this and 
find that a few women attorneys 
insist on using Esquire, which is the 
proper suffix for male attorneys 
only. Male attorneys use “Esq.” in 
correspondence between themselves, 
and so do knowledgeable people 
writing to attorneys at their places 
of business (but not when writing 
socially). 

The proper form of address for a 
woman attorney is Miss or Mrs., as 
the case may be. Some few insist 
on Ms., pronounced Mizzz, indicat- 
ing that they do not wish to reveal 
their marital status. I feel this is 
no solution to the problem, since 
few people, men particularly, are 
willing to address anyone verbally 
as “Mizzz.” However, as many 
women. have discovered, the pres- 
sure for acceptance of this title is 
very great. 


Handleless Cup 
If a bouillon cup has no handles, 
would you pick it up? 


Yes. Japanese bowls, for example, 
are lifted in the right hand after the 
solids, if any, have been spooned 
out. 


Acknowledging Notes 

I have occasionally written notes of 
sympathy to members of a bereaved 
family but have never had a letter 
acknowledged. What do you think 
of that? 


I have had this happen, too, par- 
ticularly where young members of 
the family don’t know that letters 
of condolence should be answered, 
however briefly. I have, however, 
discharged my own social duty and 
other people’s bad manners don’t 
discourage me from doing so again 
when it is necessary. 


Wedding Invitations 

Our younger daughter will be an 
attendant at her sister’s wedding. 
She wants to invite several friends, 
about 12 years old, but we are not 


friends of their families. Can 

send the young girls invitatic 
without inviting their parents? A 
should Doctor be written out on 1 
inner and outer envelopes? 


Young girls may receive invitatio 
They should be addressed as M 
Dorothy Jones on the outer en 
lope and Miss Jones on the ing 
one. Be sure to use black ink | 
match the engraving. 

Doctor may be written out 
both envelopes unless the name 
too long. The abbreviation, Dr., 
also used. 



























Tea Dance 

I received an invitation to a TP 
Dance to be held from 7 to 9:4* 
What is a tea dance? What is t 
proper dress for one? 


A tea dance is a dance usually he 
in a hotel or club late in the aft¢ 
noon; tea and some alcoholic bev 
ages are served, and dancing ta 
place. You don’t see many tea da 
es these days, and the hours for tl 
one seem very late. The proper dré 
would be a cocktail dress or a sim 
evening dress. 


Addressing the Envelope 
My daughter is married to a prof: 
sor with a Ph.D. Should I addr 
personal letters to them as Dr. 2 
Mrs. or Mr. and Mrs.? 


If your son-in-law uses his ti 
socially as well as professionally, 
most Ph.D.s now seem to do, th 
you address them as Dr. and M 
Be sure, however, that you knc 
what his preference is. 


Correction 
In the June issue of the Journ 
through a printing error, the we 
ding invitation—including both 
parents of the bride and those of t 
groom—was incorrectly presente 
When this form is used, it sho 
read: 
Mr. and Mrs. Andrew Brown © 
request the honour of your presen 
at the marriage of their daughte 
Marianne 


tO ee 
Mr. John Preston 
son of 
Mr. and Mrs. Robert Preston 
on (date) at (time) 
(place ) 
ES sve: 
Mrs. Brown 
Address (including Zip Code) 
or optionally, 
Mr. and Mrs. Andrew Brown 
Mr. and Mrs. Robert Preston 
request the honour of your presen¢ 
at the marriage of 
Marianne Brown 
to 
John Preston, etc. 


Miss Vanderbilt welcomes questioi 
from readers and answers them i 
this column as space permits. 
Now ready for JOURNAL reader 
Miss Vanderbilt’s new bookle 
“Large Parties” (open houses, ann 
versaries, house warmings, showers 
Also“ Letter Writing,’ “Engageme? 
and Wedding Etiquette,” and “Tab 
Manners.” Send 75¢ in coin for eac 
booklet to Miss Amy Vanderbil 


Box 1155, Weston, Conn. 4 | 
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jirls like Barbara Alexander used to rush 

bra plastic surgeon. No more. Barbara thinks 

er nose—and her fragrance—are the most 
jmteresting things about her. 
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, kK think ; | I Her best friend, Jackie Coster 
re Joyce Kemp thinks long hair is what girls are all about. Her best friend, Jackie Coster, 
™ thinks the shorter the better. Interestingly enough, each has made Cachet her fragrance. 
. Xeason? It's a little different on every girl that wears it. 
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1U iture r Ting for omeboay else. 
brows, pots of paint and a perfume that's just as uniquely her. 
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C re We know you don't want to look like 
ac et. the next girl. Maybe you don't want your 
fragrance to be like the next girl's either. 


It’s the fragrance Well now, it needn't be. 


Because now, we've created a new kind 


® e e@ , 
as individual E i, of fragrance called Cachet. 
: i} Every girl on this page can wear it and 
as you are. 





it'll be something a little different on 

every one. Because, besides being fresh 

and fascinating, Cachet was designed . 
to pick up and play up every girl's own 

special chemistry. 

Maybe you should try it? Maybe it isn't you. 

But then again, maybe it's the first perfume 


a 


° eo 
“tons * 
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See that really is. 
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Hair & Beauty: By Joan Clair 


Someone asked me recently if I thought women just think about 
how they look most of the time. 

I said I thought only women who think they don’t look good, worry 
about their looks most of the time. 

I said women who take care of their looks know they look nice, so 
they’re free to think about other things. 

That’s why I love writing this column. 

A woman is best off when she knows she looks good. That’s when 
she can forget herself. 

So fix yourself up. And forget yourself. 

It’s the nicest way to live. 


You looked gorgeous when you left home, then you catch sight of 
yourself in a store window. And you don’t like yourself at all. Well, 
you made yourself up under the bathroom light and now you're 
outside in daylight. To avoid getting made up for the bathroom when 
you're really going to spend the day someplace else, you need a 
True-to-Light mirror. It lets you make up in the light you'll be seen 
in. It has four kinds of light: daylight, home, office, or evening light, 
which ought to cover just about anywhere you're going to be. 


You'll go around loving the smell of your own hair, when you 
rinse with Clairol herbal essence creme rinse. It contains the fresh, 
natural fragrances of herbs and wild flowers—juniper, nettle, melissa, 
mountain gentian, to name a few. As if the fragrance alone weren’t 
enough, Clairol herbal essence creme rinse detangles, conditions your 
hair, helps prevent split ends, makes loose, limp hair manageable and 
easy to style. But, oh, the way it makes your hair smell! To really do 
it right, first shampoo with Clairol herbal essence shampoo which 
also has all those fresh natural fragrances—then on to the creme rinse. 
If you want a 2 oz. sample of Clairol herbal essence creme rinse, send 
25¢ to Joan Clair, P.O. Box 1020K, Yonkers, N.Y. 10701. 

To beautify dry, frizzly hair. Each morning put a little Vitapointe 
cream on your fingertips and massage it in for 30 seconds. Comb. 
The extra-light white cream vanishes, and your hair becomes silky, 
manageable, shiny. Do the same thing before you go to bed. 

You'd like the excitement of being a blonde without going all the 
way. Consider Frost & Tip. Frost & Tip simply adds a dash of blonde 
to what is your very own. You can frost—which gives you an all-over 
light effect by lightening strands to blend with your own color. Or 
you can tip—which is lightening the front of your hair (from ear to 
ear, my dear). Or you can streak—which is just that, lightening in 
streaks. Frost & Tip comes in a kit with everything you need and 
instructions anyone can follow. It’s easy to do, and you only have to 
do it two to three times a year, as you require. 

Hate washing your hair between tints for fear of washing out your 
color? Wash with Clairol Shampoo for color care. It babies your 
hair color and has reconditioners that give body and shine to your 
hair. (In fact, you get extra conditioning if you leave the lather on 
your hair for 2 to 4 minutes before rinsing.) Use Clairol Green Sham- 
poo if you’re a brunette or redhead; Clairol Blue Shampoo if you’re 
a blonde. 


The designations italicized above are trademarks of Clairol, Inc., 
345 Park Ave., N.Y., N.Y. 10022. © 1973 








S RALPH 
NADER 
REPORTS 


lL 


Everybody talks about easing the energy crisis. Here’s what 
you can do about it—a practical, homeowner’s guide that will save 
precious power and help you to reduce your fuel bills. 


hen you turn on the fur- 
nace this winter, how much 
energy will actually be 


used for heating your home and how 
much will go out the window—or 
through the floors or ceiling? You 
are probably wasting more than you 
think. According to a study by the 
Oak Ridge National Laboratory’s 
environment program (supported 
by the National Science Founda- 
tion), most people are consuming 
from 30-50 percent more energy for 
heating their homes than they 
would need if their houses were 
properly insulated. And they are 
paying for the wasted wattage with 
heating bills that are an average of 
one-third higher than necessary. 

Conserving energy in the home, 
where 20 percent of the country’s 
total energy is consumed, is a ma- 
jor step toward solving the nation’s 
energy problem. Home heating 
alone consumes 11 percent of the 
total energy used in the United 
States. Air conditioning accounts 
for only about 3 percent of the total 
U.S. energy consumption, but is one 
of the fastest growing uses of energy 
-and adds a critical burden to the 
energy demand in summer months. 
In both areas, the way to save envi- 
ronmentally and economically is not 
through less comfort at home but 
through more thrift. 

Begin by looking at your insula- 
tion—important for both heating 
and cooling your house. The aver- 
age home has insulation that meets 
the Federal Housing Authority’s 
thermal insulation standards. (FHA 
standards are not legally binding 
but they have a large influence on 
home building because of their 
widespread use for loan appraisals 
by conventional loan organizations 
as well as FHA.) If your house was 
built after June 1971, when FHA 
revised its insulation standards, it 
may be better insulated than those 
built before that date. Many homes 
fail to meet FHA standards. 

John C. Moyers of the Oak Ridge 
National Laboratory compared in- 
sulation required by FHA with in- 
sulation that yields the maximum 
economic benefit to the homeowner 
—that is, insulation that reduces the 
heating bill at least enough to cover 
the cost of the additional insula- 
tion and in most cases saves a good 
deal more. He found that with the 







































better insulation a New York res 
dent with a gas-heated home coul) 
reduce energy consumption by 4y 
percent and save $32 a year, con), 
pared with insulation meeting FH 
standards prior to June 1971. TH; 
owner of an electrically heatejy 
home could reduce her energy coy 
sumption by 47 percent and sa‘|y 
$155 a year. The householder wii |i 
electric heat saves more because sli 
pays more in the first place. Ng 
only is electric heat more expelj; 
sive to the homeowner, it is molly 
costly environmentally, requirinh 
about twice as much fuel per unit qf 
heat as gas or oil heating system 

Even if your house was built afte, 
June 1971, you could still be wasj, 
ing energy and money, Moyers ré; 
ports. Compared to the revised FH}, 
standards, proper insulation coul}, 
reduce energy consumed in a gat, 
heated home in New York by 2 
percent; for an electrically heate} 
home, the energy reduction woul), 
be 28 percent. 

Insulation that is the best ba 
gain for the homeowner, accordin}, 
to the Oak Ridge study, includé, 
six-inch ceiling insulation for ele; 
trically heated homes and 314-inc}, 
for gas-heated homes (revised FH & 
standards call for 31-inch ceilin}, 
insulation for both); 344-inch wa}, 
insulation (FHA standards call fq, 
17%-inch wall insulation) ; floor ir} 
sulation (also required by FHA) 
and storm windows (not required b} 
FHA, but which Moyers says ary 
economically justified everywher}, 
except in the South). These are fed} 
tures you should always look for if, 
a new house, and they can usuall}, 
be installed in an older one. 

Within the self-regulated builc 
ing industry, FHA standards ar} 
the nearest thing to minimum star}, 
dards that the homeowner can looy 
to for protection. Until they ar}, 
improved, you probably can’t coun 
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Ralph Nader is America’s foremo. 


consumer defender. He is credite} 
with the passage of at least six majo} 
laws that imposed new Federal safe 
ty standards on cars, meat and pou 
try products, coal mining, gas pipeé 
lines, and radiation from electronit 
devices. In 1970 Nader founded th} 
Public Interest Research Groujh 
which investigates and researche} 
consumer issues. 


roper insulation in a new house un- 
you insist on it yourself. The con- 
of home buyers can also encour- 
Hlocal building associations to insist 
etter insulation from builders. 
iroper insulation will also cut down 
ihe energy required for air condi- 
ling. In addition, you can signifi- 
ily reduce energy consumption and 
» money by buying an efficient air 
ilitioner. Air conditioning units vary 
sly in the amount of electricity they 
sume. For example, among the some 
joodels on the market with a cooling 
@acity of 10,000 BTU per hour, the 
t efficient unit in Washington, D.C. 
#; 976 kilowatt hours a year more 
in the most efficient model. At 1.8- 
ts per kilowatt-hour, you could save 
|.57 a year with the better unit, as 
\ as lessening the energy demand. 
afre efficient units generally cost 
ie. (Consumer Reports, July 1973, 
Imated extra efficiency added $20 to 
})p-rated model compared to less ef- 
ent units.) But efficiency pays in 
long run. In the examples used 
ve, if you kept the unit for ten years 
i could afford to spend from $79 to 
0 more, depending on the interest 
‘Fe, to buy the better model. 
'§ ohn H. Gibbons, director of the en- 
onment center at the University of 
‘Janessee, believes that the electrical 























siency of air conditioners “could 
Wily be 50 percent greater than the 
Prent average.” But consumers are 
“ng to have to start demanding effi 
"ncy before that happens. You can 
Bire out the “energy efficiency ratio” 
BER) of a room unit by dividing the 
U’s of cooling capacity by the wat- 
%e. (For example, a 5,000-BTU unit 
Yng 800 watts has an EER of 6.25. A 
Pre efficient unit using only 650 watts 
5 an EER of 7.7) The cooling capac- 
and wattage are given on a metal 
Hmeplate on the unit. But the name- 
#ite is often hard to locate and the 
Misumer has to spend most of her 
bpping time doing arithmetic. Far 
tter would be labeling which gives the 
©R explicitly, along with the average 
arly operating cost by region and 
qage of electricity rates. 
A few companies, including GE. 
ars, and Friedrich, will provide the 
“R for all their room units if you ask 
r it. This year the industry’s trade 
ency, the Association of Home Appli- 
ce Manufacturers (AHAM), began 
tblishing the EER for all certified 
uits in its annual directory. Write 
HAM for a copy of the directory: 
) N. Wacker Drive, Chicago, Ill. 60606. 
iso ask AHAM for its chart to 
‘Ip you estimate the load you will 
ed for a particular room. You may 
so want to send 30¢ for Eleven Ways 
Reduce Energy Consumption and 
crease Comfort in Household Cool- 
g, published by the U.S. Office of 
ynsumer Affairs and National Bureau 
| Standards, Consumer Product Infor- 
ation, Pueblo, Colo. 81009. 
On an everyday level, pay attention 
» saving energy: remember that the 
)0-watt bulb you leave burning over- 
ight requires that the equivalent of a 
liound of coal be mined and burned. 
qually important is consumer pres- 
ure on builders and government regu- 
itors to require proper insulation 
randards for homes, and on manufac- 
drers to produce the most efficient 
ppliances that will save money for the 
idividual and conserve a_ national 
ssource for everyone. END 
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Special Offer! Be 


NAO ele core 


Storybook Dinnerware 
Introduces the 3 Little Pigs. 





Brighten up a 
child’s room with*” 
these friendly 
light-time com- 
panions. Choose 
Raggedy Ann, 
Raggedy Andy or 
Peter Rabbit. 
Eachlampstands 
15% inches high, 
and features a 








Surprise the 

special chil- 

dren in your 
life with their very own dinner- 
ware by Oneida. Choose from three 
delightful story designs: NEW 3 
Little Pigs; Raggedy Ann and 
Andy or Peter Rabbit. 

Mothers love Storybook Dinner- 
ware, too, because it’s crafted of 
durable Melamine with an all-new 
thermo plastic mug that’s stain 
proof. The special no-tip plate is 
handy for beginners, too. All pieces 
are designed to take frequent use 
and even rough ’n tumble handling. 

Storybook Dinnerware makes 
such a memorable gift. You may 
want to order an extra set for 
short-notice gift giving. 


Balty Crocker 


P.S. Here’s another gift idea! 
NEW colorful Storybook Charac- 
ter Lamps from the Betty Crocker 
Coupon Catalog. Why not order 
now at special savings! 


You'd expect to pay $5.95 in stores 
for a child’s dinnerware set of this 
quality. During this special offer 
the set is yours for only $3.50. 

Complete the gift with child- 
sized Oneida Community stainless 
sets in your choice of two Betty 
Crocker Coupon Catalog Patterns. 

Orders received by November 20 
will be sent in time for Christmas. 

Discover more savings on hun- 
dreds of beautiful items in the 
Betty Crocker Coupon Catalog in- 
cluded with your order. Save Betty 
Crocker Coupons found on over 
175 General Mills products. 


“*Storybook Dinnerware’ © General Mills, Ine. 
1970 


Chatelaine 


General Mills, Inc. 

Box 169, Minneapolis, Minnesota 55460 
| enclose $ __ (check or money order) 
Please send me the item(s) checked below. 
If not entirely satisfied with my order, | may 
return it within 10 days and my money will 
be refunded. 

4 pc. Storybook Dinnerware Sets, $3.50 
each 

___3 Little Pigs Set(s) 

_____ Peter Rabbit Set(s) 

_____Raggedy Ann 'n Andy Set(s 

3 pc. Child’s Stainless Sets 

(knife, fork, spoon) 

$1.75 each____P. H« 





Youth 


Lamps by Abbott 


eel 


Address 
City [ee x 


To assure delivery, give your zip code. Offer limit 
to U.S. only. Expires Dec. 17, 1 





A collection of special features from our readers edited by Evan Frances | 


Family of the Month 





It takes some doing for a large family to survive on a small farm 
these days, but the Jack Powells seem to manage it, and well. All in 
the declining but still hearty American family tradition. 


motherhood,” said a letter 

from Mrs. Sharon Powell of 
Sand Lake, Mich., just north of 
Grand Rapids. “Many women to- 
day seek fulfillment outside the 
home, but I feel my role as a farm 
wife and mother—raising six girls 
and one boy on less than an average 
wage—offers all the challenge, satis- 
faction, and excitement of any 
executive position. I admit my earn- 
ings are low, hours long, and vaca- 
tions nonexistent but there are 
many fringe benefits too—a special 
smile, a ‘Gee, thanks, Mom,’ or just 
sharing the evening meal when 
everyone’s trying to tell of her or 
his day. There is the secure feeling 
of knowing I am really needed and 
certainly irreplaceable. How many 
women find such security in other 
jobs?” 

Sharon Powell’s letter did more 
than give testimony to the frequent- 
ly abused joys of domesticity; it 
helped answer a question that’s 
nagged us for a long time: What 
keeps people down on the farm 
these days. All we seem to read 
about is the exodus of people from 
small family-owned-and-operated 
farms and the gobbling up of their 
land by larger farms with greater 
capital. For deeper understanding, 
we went to visit Sharon Powel! and 
her family—down on the farm in 
Michigan. 

We arrived on a Saturday to find 
all nine of the Powells ha a. at work 
feeding pigs and harvesting corn, the 
principal occupation of their farm 

Sharon who is 34, and Jack, who 
is 35, were both graduated from 
nearby Rockford High School, were 
married in the Methodist Church 
there in 1957, and bought their 80- 
acre farm and house in 1961 with a 
down payment of $2,000 toward the 
full price of $10,500. 

They want little more than to 
work it, to raise their pigs (20 sows, 
70 feeder pigs and one boar) and 
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ss | want to strike a blow for 


corn and to tend the flourishing 
patch of luscious tomatoes, green 
peppers, string beans, and other 
vegetables. With an old-time, farm- 
size brood of seven, Sharon is a prac- 
ticed hand at freezing, canning, and 
preserving. Last summer she put up 
almost 1,000 quarts of tomatoes, 
beans, pickles, cherries, and peach- 
es. Says Sharon, “We eat well that 
way—have to because we can’t af- 
ford doctor bills.” The children all 
mutter and complain as they pitch 
in, but Sharon suspects it’s really 
lots of fun for everyone. 


Cash and brawn 


The problem with staying down 
on the farm is that it takes cash as 
well as brawn—lots of it . . . and cash 
is one commodity in short supply at 
the Powells. Modern farming is big 
business; it takes a big cash outlay 
to buy the land and especially the 
machinery indispensable to modern 
farming, The Powells, for example, 
own a combine (for shelling and 
harvesting corn), two tractors, and 
a dryer. Cost? A staggering $25,000, 
which they’re still paying off. 

Cash to run the farm—especially 
when there are seven pairs of feet 
that need shoes, eyes that need 
glasses, dental bills to pay—isn’t 
easy to come by. That’s why Jack 
holds down a five-day-week job at 
General Motors in Grand Rapids, at 
an annual salary of $9,500 handling 
the materials used for seat covers 
and door linings of “bodies by 
Fisher.” Most of this income goes 
for family expenses, including the 
mortgage ($140 monthly) which 
will be paid up after 11 more pay- 
ments— (great day a’coming) ! 

Farm income is earned mostly by 

Selling pigs Last year the gross was 
$4,200, but farm expenses left a 
$1,700 deficit. Most of the farm 





incom used to pay on ma- 
chinery, the original cost of which 
has been whittled down to $5,400. 
The paid-itp farm machinery espe- 
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cially gladdens Jack’s heart. He 
says, “I’m glad we did it, because if 
the kids want to go to college, they'll 
be able to . . . we can complete the 
addition to our house we’ve already 
framed in... and Sharon and I can 
take a vacation—the first since our 
honeymoon.” Sharon laughed and 
punned knowingly: “What he hasn’t 
listed is that at that time he may be 
able to retire from the plant to the 
planting.” 

To add to the cash resources, 
Sharon, who is an expert seamstress, 
does occasional work for kinfolk and 
neighbors. And of course she sews 
most of the family’s clothes. She 
turns out all of the girls’ dresses and 
her own, estimating that she needs 
25 yards of 45-inch fabric to make 
seven dresses, She works on a brand- 
new Singer, which has just recently 
replaced one of ancient vintage. 

For last year’s “mother-daughter 
banquet,” an annual affair, she made 
one such dress a day, using com- 
binations of five patterns so that 
each of the six girls could choose 
her favorite neckline or sleeve. 
Sharon has taught the four oldest 
girls to sew because, as she puts 
it, ““When you have a large family, 
you can’t afford not to sew any 
more than you can afford to be 
without a vegetable garden.” This 
year she even made a knitted suit 
for Jack. “It cost $13 to make,” she 
confesses, “but in the store it would 
have been $100.” And she adds, 
“We never buy anything but ma- 


terial. We make just about every- — 


thing we need.” 

Last September the smaller chil- 
dren set up a roadside stand and 
sold corn and other fresh vegetables. 
Their take: $50 that went to buy 
fabric for clothing. 

Another example of Sharon’s in- 
genuity is the carpeting for almost 
the entire house, which she made 
from remnant squares pasted to felt 


Baby of thee7Vionth 


ur October baby is blonde and 

blue-eyed Lisa Marjon Gra- 

vina, only child of June Ann 
(39) and Captain Reynold Gravina 
(52) of Dallas, Texas. Her name 
is now sixth most popular girls’ 
name with Journal readers. Lisa’s 
middle name, Marjon, is a melding 
of aunts Margie and Janice, with 
the “‘a” of the latter turned to an “‘o” 
for ‘ ett sake.” However, it was 
doting Aunt Josephine of Rochester, 
N.Y. who sent us Lisa’s photo and 
raved, “She’s the brightest two-year- 
old I know—reads and spells a few 
words, and writes numbers.” We 
checked with Lisa’s Mom, former 
schoolteacher and airline stewardess 
whose husband flies 747’s to Hawaii, 
and she corroborated the fact that 
Lisa’s a brain as well as a beauty. 
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paper right to the floor. She has wa 
papered old dressers and bullet) 
boards for new glamour, fashion 

mobiles of wire hangers, cut up 2 
fringed table mats of patterne 
towels, upholstered headboards wil 
drapery fabric left over from d a) 
eries she has sewn, hung “bouque 
of knitted flowers” in gilded ov. 
picture frames and framed thre 
dimensional scenics (pasted on tret 
and flowers). 


“Find the good” 
‘Sharon’s creativity and frugalil 
are matched by another gift—hi 
way with children and people—hi 
own and others. About sibling riva 
ry, she says, “Try to let them wo! 
it out by themselves. When the ot! 
er children grumble because Kar 
(the oldest at 16) is so smart ar 
tends to tip her nose into the air . 
or Robin’s slow to get started, I t 
them ‘So, she’s different. That 
good. Why would you want anoth: 
you? A person is a person becaus 
of what she or he is. There’s goo 
and bad in everyone. Find the BOOK 
if you can.’ ” 

The Powells look forward eagerl 
to the day Dad can be home on th 
farm all day. But nobody more tha 
Dad himself, who told us, “Whe 
I’m at the shop, Sharon and I don 
know the problems each has ha¢ 
My being able to work along wit 
her all day every day farming wi 
mean we'll meet and solve problem 
together.” 

As for Sharon, she has mixe 
feelings about Jack’s working on th 
farm. “I’m not sure how I'll reac 
when he’s home all the time—o 
Saturdays, when he’s home, I jus 
don’t seem to get anything don 
I’m always dashing out into th 
yard to talk to him.” 

Love, it seems, has a lot to do wit 
why the Powells stay down on th 
farm. 





Lisa Gravina of Dallas, Texas 
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Ichimbed it with my Pocket. 


‘The dauntless hittle Kodak camera 
| that takes big pictures. 


Actual picture size. 


AD 


2 fs Ee ge 


If ever there was a camera made for active 
eople, it’s the Pocket. And especially the 
ket 40. It’s little enough to fit just about 
anywhere and yet it’s loaded with extras. It 
can take action-stopping pictures in bright 
sunlight and it has an electronic shutter that 
gives you automatic exposure control. It also 
has a sharp lens that focuses down to three 
feet for close-ups. Of course, you get big 
ictures. Or brilliant color slides. 
ou can buy a Pocket 40 for less 
than $68. Other models start 
at less than $23. change without notice 
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WHY CAN’T THEY? 


e bought a new house six 
years ago and now are 
having serious problems 


with it. There are cracks in the 
walls, a ceiling joist is askew and 
doors and windows don’t close prop- 
erly—allegedly “due to settling.” 
Our original warranty from the 
builder has run out. Why can’t they 
be brought to task?—Mrs. Anne 
Hunter, Winchester, Mass. 
Congressional help for home 
buyers may be on the way. Three 
home-buyer protection plans have 
been introduced in the Senate. One 
plan would authorize the Secretary 
of Housing and Urban Development 
to compensate home owners for 
serious defects if their homes are 
FHA insured, retroactive to 1968. 
Another proposal would require a 








pre-sale inspection report includ- 
ing any defects. A third calls for a 
five-year warranty on _ federally- 
assisted housing. 

And there is good news from the 
National Association of Home 
Builders. The NAHB is develop- 
ing an insured home-warranty plan 
based on a proposal by NAHB 
president, George C. Martin, which 
would provide a 10-year warranty 
against structural defects in a new 
house. Hopefully, this warranty pro- 
gram can be offered by early 1974. 

As for your immediate problem, 
if you have already spoken to your 
builder and have gotten no response, 
contact Patty McKinney, Director 
of Consumer Affairs of the NAHB, 
1625 L Street, N.W., Washington, 
D.C. 20036. 











Spare-time 





Peggy Schmitt of Cockeysville, 
Md., with some of her spare-time 
clothespin dolls and miniature 
ink-and-watercolor paintings 





rtist Peggy Drake Schmitt of 
A certs Md., makes 
charming gift items in her 
Spare time—small ink-and-water- 
color paintings and clothespin dolls. 
A graduate of the Syracuse Uni- 
versity School of Fine Arts, Peggy 
Schmitt has been painting since she 
was “able to hold a brush.” Mrs. 
Schmitt paints fruits and vegetables 
and pastoral scenes, all of which 
have become especially popular as 
shower gifts; four years ago when 
her daughter Heidi, was born, she 
began drawing little girls. In fact, 
Mrs. Schmitt confided jokingly, 
“An over-eager stork could have 
wrecked our family budget last year; 
because I so liked painting little 
children, I began doing baby pic- 
tures as gifts for the nurseries of 
friends. Everyone who saw them 
seemed to like them and many 
ordered paintings of their own. I’m 
still catching up on those orders.” 
Her small paintings (714x8” mat- 
ted) sell for $8; the larger ones of 
children (9x7144” matted) are $12 
(prices include wrapping and mail- 
ing in the U.S.). 
The clothespin dolls are a more 
recent project, which began last 
year with a visit to Colonial Wil- 


40 


Moneymaker 


liamsburg. Peggy was delighted 
with some Raggedy Anne clothespin 
dolls and decided to make some to 
hang on the family’s Christmas tree. 
She made different dresses for each, 
but all had plain white cotton for 
the sun-bonnet and apron. After 
testing yarns, she found rug yarn 
worked best for hair; and pipe 
cleaners for arms. 

Then a friend asked for some of 
the dolls to display with her an- 
tiques at a local bazaar. The an- 
tiques sold fair-to-middling, but the 
dolls were ordered and reordered. 
So far, no two dolls look alike be- 
cause Peggy has over 50 swatches 
of gingham and calico fabrics and 
varied hair yarns, aprons, and bon- 
nets. The dolls cost $4 each, includ- 
ing wrapping and mailing. 

Peggy prefers to work on her pro- 
jects when husband, John, real 
estate director for a large Maryland 
drug chain, is working late and 
Heidi is asleep, but when orders are 
heavy and must be filled on time, 
she steals minutes here and there 
from her already tight schedule. 
Last year (from September through 
December) , she grossed about $600, 
which goes toward Heidi’s future 
college expenses. 








Our “How America Lives” pages are 
based entirely on letters from our 
readers. We welcome any and all 
suggestions you have. Address let- 
ters to the appropriate section: 
Family of the Month, Party of the 
Month, Spare-time Moneymaker, 
Women of the Month, Why Can’t 
They?, and Baby of the Month. For 
the last, send us pictures of your 
| baby, up to two years old, but please 
| keep a duplicate since we cannot re- 
turn pictures. We’ll send an enlarge- 
ment of all pictures we choose. Send 
letters to Ladies’ Home Journal, 
641 Lexington Avenue, New York, 
New York 10022. 














BRINGING UP CHILDREN 


continued from page 33 


moral point. Fairytales are a different 
sort of fiction; like many tales in the 
Bible, they address themselves to man- 
kind’s eternal questions. Fairytales dif- 
fer from Bible stories and myths, how- 
ever, because they operate without the 
threat of any severe sanctions and 
without reference to God’s majesty. 
Fairytales forego direct appeals to the 
conscience (superego), and address 
themselves to man’s unconscious needs, 
desires, hopes, fears. Because fairytales 
avoid didacticism and moralizing, they 
can direct the child’s development 
without coercing her into agreement. 
Permitting the child to draw her own 
conclusions, they help her along the 
way to true maturation. 

Without fairytales and their encour- 
aging messages, life can often seem 
unbearable to the young child. The 
pleasure she takes in fairytales is tes- 
timony to their capacity to lift hum- 
drum life onto a higher plane, giving it 
symbolic significance—if only tempo- 
rarily and in fantasy. A child deprived 
of fairytales is deprived of the fantasies 
they offer, the solutions they suggest, 
the deeper meaning of life they allude 
to while promising that it can he at- 
tained in the future. On the surface, 
these stories may seem reinforcements 
of irrationality; but on a deeper level 
they reveal truths to the child that she 
would be hard-pressed to find in other 
contexts. The fairytale permits the 
child to perceive such truths without 
her conscious awareness; by speaking 
directly to the child as a not-yet-ra- 
tional being, they transmit what would 
otherwise be lost on her, Children can- 
not assimilate truths couched in adult 
terms; fairytales work because they de- 
pict the child’s problems the way a 
child sees them. 

For example, I know of no other 
story that better reflects the agonies 
of sibling rivalry for the young child 
than Cinderella. Cinderella is mal- 
treated, degraded by more successful 


“You must be getting stronger. I can remember when $10’s worth 
was the heaviest you could carry.” j 





































siblings, worthy of only the dir 
work, and ignored and unrewal 
despite her efforts to please. Suc 
the lot of the lot of the child rava 
by the miseries of sibling rivalry. 
exaggerated as the story may seen 
an adult, a child consumed by sib 
rivalry finds himself in it: “That’s 
—that’s how they treat me, or we 
want to if they could get away 
it!” The fairytale gives visible exp 
sion to the child’s true emotion 
doesn’t feel exaggerated to her. So 
fairytale is truer to life than life it 
and therefore the child can believe 
the solution it offers. 

Having such feelings, all rationa 
surances that she will grow up and 
as well as her siblings in time are sn 
comfort to the child. Such argume 
cannot lift her dejection—she isn 
rationalist—but oh, look at Cinderel! 
glowing metamorphosis! What a 
derful vision of the future for a 
who feels downtrodden. Of course 
takes a miracle—a fairy godmother. 
perform the metamorphosis. The ch 
knows that neither she nor Cindere 
has what it takes to conquer oppr 
sion alone; but it can happen with h 
—as it happened to Cinderella. 

If we protest that the story enco} 
ages a child to seek unrealistic maj 
solutions, we should bear two fac s 
mind: first, the youngster will in ¢ 
normal course of events grow up 4 
be successful—without the aid of 
fairy godmother. Second, the chi 
fears and depression, unrealistic 
our lights, ery out for a solution tl 
will also be unrealistic by our ligh 
The story promises that things will 
better in the future, and its value I 
in the hope it gives the child. She y 
stop believing in fairy godmothers 
due course; woe unto her, however 
she stops feeling hope. ee 


Dr. Bettelheim will continue his d 
cussion of fairytales and their impt 
tance in his column next month, wh 
he analyzes Little Red Riding Ho 
and Hansel and Gretel. ” 
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Should a woman ir eee 
use Tide just because a Sr 
coupon for a free box eee 
came packed in her new 
Grants Bradford washer? 


AY That coupon may be enough to 

OF get vou to try. Tide. But we know it 

won't be enough to get you to stick with it. Your 

kids grind the dirt right into their clothes, day after 

day. So you consider yourself the final judge of how 

a detergent performs. And that’s just fine with 

us. Because when vou try Tide, you'll get a 

beautiful, clean wash. And that'll be enough to 

get you to continue using it. re 


Grants believes larger wash loads come cleaner when they have extra space to move around in. That's why this Grants 
Bradford washer has a huge 18-pound capacity tub. Other features include “double scrub” washing agitation, a permanent 
press cycle, bleach and fabric conditioner dispensers, and two soak cycles. Bree Be. 
Cee ee ome oreCr hms EC eet unre mm UCR Cem rem Erte ost sine 
The makers of 18 washers pack Tide coupons in every top-loading automatic. 
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187112 GERSHWIN’S Greatest Hits 
(covumsBrA] Rhapsody In Blue, etc. 
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NO SECRETS £2 vain 
a) FOREIGNER (couEMBIA) To Hear On The Moog 
231506* CURTIS MAYFIELD 229781* CONNIE SMITH 
[curtom] Back To The World 
230581* SPOOKY TOOTH 
$7 O/ 227929... with THREE DOG NIGHT 
for only : BROADWAY CAST) 
(COLUMBIA) 1812 Overture 
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if you join now and agree to buy as few as eight selections 
(at regular Club prices) during the coming two years. 
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12” stereo 8-track tape 7” reel-to-reel 
records cartridges cassettes tapes 


> Selections marked with a star are not available in reel tapes 
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331540 THE BODY AND SOUL 
OM JONES 


< Letter to Lucille 


\ } 
<i eeey: Scie iy Sy . 
@ 230896 JOHNNY MATHIS 
FTLY 
Ges VI HER SONG 
662% Grover Washington, Jr. 
$1663 [xuou] SOUL BOX 
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173674 BEETHOVEN'S 
GREATEST HITS 


222125 ROD STEWART | 
Mexuy) Never A Dull Moment 


230730 * FOCUS 3 


230731 ROUND GOES THE GOSSIP 
COUNTS AS TWO 


230367*%* VICKI LAWRENCE 
rea) HE NIGHT THE LIGHTS 
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(SOUNDTRACK) 
JOHNNY CASH 
THE GOSPEL ROAD 


211755-211756 JESUS CHRIST 
COUNTS AS TWO SUPERSTAR 
~ AROCK OPERA 


THE BEST OF 
JUDY COLLINS 
Colors of the Day 
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_ 228759 DONNA FARGO 
* My Second Album 


229427 HANK WILLIAMS, Jr. 
AFTER YOU 


DON McLEAN 
American Pie 


re7ecs AAR WA 
Moon River Barn-Free 
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220061 
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t look at this great selection of recorded 
ertainment— available in your choice of rec- 
s or tapes! Just mail the application form 
ether with your check or money order for 
97 to order your 11 stereo tapes or records 
» sure to indicate whether you want cartridges, 
Ssettes, reel-to-reel tapes or records). In ex- 
ange... 


‘ agree to buy just eight more selections (at 
ular Club prices) in the coming two years 
land you may cancel your membership at any 
ne after doing so. 


ur own charge account will be opened upon 
rollment...and the selections you order as a 
2mber will be mailed and billed at the regular 
ub prices: cartridges and cassettes, $6.98; 
el tapes, $7.98; records, $4.98 or $5.98... plus 
ocessing and postage. (Occasional special 
lections may be somewhat higher.) 


)u may accept or reject selections as follows: 
ery four weeks you will receive a new copy 
the Club’s music magazine which describes 
e Selection of the Month for each musical inter- 
it... plus hundreds of alternate selections from 
‘ery field of music. (Since you'll receive 13 
formative magazines a year, you'll always be 
)-to-date on the most current hits.) 


. if you do not want any selection offered, 
just mail the response card provided by 
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| 230904 RAY CONNIFF Sinazs 
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Sing It Again Rod 
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GOOD NEWS 
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Also Sprach Zarathustra 
Bernstein, New York Phitharmonic 
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TIJUANA BRASS 









SOUNDTRACK 


GODSPELL | 
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211284 * VIKKI CARR 
SUPERSTAR 


the date specified (you'll have at least ten 
days in which to make your decision) 


. if you want only the Selection of the Month 
for your musical interest, you need do noth- 
ing—it will be shipped to you automatically 
(naturally, you may return the regular se- 
lection at our expense and for full credit if 
you did not have at least ten days in which 
to decide) 


.if you want any of the other selections 
offered, just order them on the response 
card and mail it by the date specified 


. and about four times a year, we will! also 
offer some special selections (usually at a 
discount off regular Club prices), which 
you may reject by mailing the special dated 
form provided...or accept by simply doing 
nothing. 

You'll be eligible for our bonus plan upon 
completing your enrollment agreement—a plan 
which enables you to save at least 33% on all 
your future purchases. So don't delay—act now! 


Columbia 
House 


Terre Haute. Indiana 47808 


If card is missing, write to Columbia Record and 
Tape Club, Dept. 1AK, Terre Haute, Ind. 47808. 
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Bad Bad Leroy Brown 


227488 FARON YOUNG . 


THIS TIME THE 
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186809 SIMON&GARFUNKEL 


Bridge Over Troubled Water 

228791% EDDY ARNOLD 

So Many Ways/If The Whole 
Worid Stopped Lovin’ i | 


187088 BARBRA STREISAND’S 
(oumem} GREATEST HITS 


Me 225102* JOHNNY NASH 
s pe, 1 CAN SEE CLEARLY NOW 
STIR IT UP 


[MGM] 


227439 * TAMMY WYNETTE 
eS KIDS SAY THE 

DARNDEST THINGS * 

~ anee ete anaccn F4 t 


22563126 MAHAVISHNU ORCHESTRA 
SSRUECLIE BIRDS OF FIRE 


2 EPICS 
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224584%* BOOTS RANDOLPH 
rave aero 





213538 PAUL SIMON j 
come) Meand Julio Down by 223164 * TOM T. HALL 
The Schoolyard i (mencury}) GREATEST HITS 


222679% INSIDE THE MIND 
OF BILL COSBY 


on ee ‘ 


ene 


206573 





ROD STEWART 
no Every Picture Tells A Story 


196246 


ferIe> 
Nenaeeee 


Sly & The Family Stone 
GREATEST HITS 





. aves I || 227974 LOST HORIZON 
226639% RAMSEY LEWIS | Aa COMORES At Burt Bacharach 









FUNKY SERENITY 
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}227066* RAY CONNIFF 
(covemBiA] | Can See Clearly Now & 









227322% JOHNNY MATHIS 
_ ous] ME AND MRS. JONES 
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Birth 
Control 


without 
Hormones 


EMKO is a highly effective sper- 
micide in an aerosol foam that 
is deposited at the opening of the 
The 
foam blocks the sperm while the 
spermicide kills them on contact. 


uterus with an applicator. 


EMKO contains no hormones and 
does not enter the circulation sys- 
tem or affect your body chemistry. 


You use it only when protection 
is needed. Apply it in seconds... 
up to an hour in advance. Won't 
leak, run, or interefere with sen- 
sations. 

Recommended by physicians. It 
is highly effective, but so safe 
and simple to use you can buy 
it at drug departments without a 
prescription. 


THE EMKO COMPANY ® ST.LOUIS, MO. 














1 THE 
WORKING 


BY LETTY COTTIN POGREBIN 








If you know what to look for, employment agencies 
can lead you to the job you want. Here are some important points on 
how these agencies can help or hinder the job hunter. 


for employment agencies. In 

the summer of 1956 I sought an 
agency’s help in finding my first 
paid job. After assessing my inter- 
ests and my meager skills, an agen- 
cy placement counselor referred me 
to a “Gal Friday” position at a 
book publishing company. Though 
the job only paid $55 a week, it was 
exactly the work I wanted and it 
launched me on a satisfying busi- 
ness career. In subsequent years, 
other personnel agencies helped me 
switch jobs to upgrade myself. And 
when I was in the position of hir- 
ing people myself, I found a few 
agencies that could be counted upon 
to send suitable candidates. 

Other women have had somewhat 
different experiences. Their com- 
plaints about private employment 
agencies range from outright sex dis- 
crimination (all female applicants 
get typing tests) to age discrimina- 
tion (a key problem for women re- 
turning to the work force) to inepti- 
tude (sending applicants on wild 
goose chases, losing résumés, mis- 
matching the person and the job). 

Each year America’s nearly 10,- 
000 personnel agencies place about 
4 million people in new jobs. De- 
spite testimony about their occa- 
sional abuses, agencies can serve 
even more job hunters—particular- 
ly the upward-bound working wom- 
an who knows what to expect. 

How Employment Agencies Op- 
erate. Instead of interviewing every 
candidate for a job opening (which 
would take company time and staff) 
the company may list a job order 
with an agency, noting all the spe- 
cifics: salary, benefits, duties, expe- 
rience, education required, etc. 

If you have registered with the 
agency because it specializes in 
placements in your field or because 
you have answered the agency’s ad 
for a specific job, your card is kept 
on file. If you are “marketable” you 
are sent out on as many interviews 


i have a warm spot in my heart 


as it takes to land you the job you 
want. Usually, your card is kept 
alive for 30 days from the date of 
your last contact with the agency. 

Good agencies function as a two- 
way screening process: they review 


applicants to find the most likely 
prospects for a company’s needs, 
ind they comb through job orders 


to find the best position for your 
needs. The agency works best when 
it has adequate information about 
your experience, qualifications, and 
personality. You should tell them 
everything you consider important 
in a job. Do you prefer a small com- 
pany? Are you willing to travel? 
Must you take your vacations in 
summer? Do you work well under 
pressure? Are you willing to work 
in any industry? Can you work over- 
time if necessary? 

Robert A. Marcus of the Sloan 
Personnel Agency and president of 
the Association of Personnel Agen- 
cies of New York, estimates that an 
agency counselor spends about 15 
minutes interviewing an applicant 
who is interested in a clerical level 
job, and from 30-60 minutes inter- 
viewing a professional or middle- 
management person. 

Rudy Schott, president of F-o-r- 
t-u-n-e Personnel Agency, empha- 
sizes that a complete and meaning- 
ful job order can’t be taken down 
in a five-minute conversation with a 
company. “We help employers wid- 
en their vision and keep the job 
description more flexible,’ he says. 
“That helps us enlarge the appli- 
cant’s opportunities and choices.” 

If you consider using an agency’s 
services, check whether the job you 
are interested in requires that you 
pay the agency’s commission. Re- 
cently the trend has been toward 
“Fee Paid” services, where the em- 
ployer pays the agency’s finder’s 
fee. The ad or the job order card 
must contain this information. In 
some cases fees are split between 
you and the employer, while other 
jobs require you to pay the entire 
commission. Agency commissions 
are controlled by the laws of your 
state. You should see the rates and 
sign a contract with the agency in 
advance so that your fee responsibil- 
ity is clear from the start. 

A University of Michigan study 
found that private employment 
agencies placed 45 percent of the 
workers surveyed, and that 59 per- 
cent of the agencies’ applicants 
found the kinds of jobs they wanted. 

What to watch for. In the best of 
all possible worlds, agencies acting 
as matchmakers would marry the 
right person to the right job and 
everyone would live happily ever 


|_| Letty Cottin Pogrebin, 34, is 
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after. Cait despite 
against sex discrimination 
VII of the Federal Civil Ril. 
Act), despite the Age Discrin}.., 
tion in Employment Act, andj... 
spite your state’s human rights s 
discrimination may still thref_, 
the perfect union between you} 
the job you want. Here are the: 
tential problem areas. 

(1) Job advertising: Title vit. 
most state laws prohibit emplof. - 
employment agencies, and ur 
from classifying jobs by sex, 
the job has a bona fide occupatil 
qualification (BFOQ) —like a si Fs 
dress model. Many. newspa ; 
have voluntarily discontinued} 
separated * ‘male” and “female’”} 
umns in their job classified sect}, 
Other papers print a disclaimer | i 
ing that they have separate colu). 

“for convenience” but that a pe 
may apply for any job regardles 
sex. In the Pittsburgh Press case 
June, the Supreme Court ruled | j 
stitutional a Pennsylvania law | 
had been interpreted to prof r 
separate columns. But the cd 
will have to decide whether n'”’ 
papers can be prosecuted unde?) 
tle VII when there is no such 6 
prohibition. . 

Even though a newspaper is|' ‘ 
an employer, agency, or unio| 
specified by Title VII, the Ej” 
Employment Opportunity Com}. 
sion (EEOC) guidelines recog} 
that its sex-specific job columns | 
the effect of discriminating. 

If your newspaper lists jobs 

“male” and “female” headings, | 
regard them. If an agency speci’ F 
ing in management jobs (or € 
neering, law, architecture, etc.) | 
such jobs in the “male” sectio 
not let this have a chilling effec{’ 
your aspirations. Register ; 
whatever agency handles the qd” 
gory of work that you are traine| 
do, or are interested in. 

While agencies aren’t respons} I 
for a newspaper’s policies, they!’ 
control the copy in their own | 
Most agencies are careful to as}! . 
a “person” or “individual.” Hoy , 
er, in a recent Sunday paper I f 
several ads in direct violation of] ° 
laws against sex discrimination | 

“Secy. #2 gal for 1# MI, F 
“Asst. Acct. Exec. Pharm age 
needs detail man.” “Dental Tec} 
cian. Head, Crown, & Bridge he 
‘Dictaphone. Vogue appearand,’ 
must.” “Exec. secy who want: 
become involved in her work.” ’ 

Asking for a man, boy, or gé I. 
a flagrant violation—but you shd * 
watch for subtle, tricky uses of} e 
language that hint at the desired} 
Just ignore them. A woman shd 
not be put off by traditional r} 
code words like * ‘a real shirtsle 1, 
position,” or “must Pai dyna\ 
aggressive personality,” o “mili} 
experience preferred.” 1 

According to A. Bernard Fre Fe 
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thor, wife, and mother of th 
During her 13-year business ca} 
she rose from file clerk to vice-p k 
ident—and she wrote a best-sel¥. 
book: How to Make It In a Md. 
World. Although Ms. Pog . 
reads all reader letters, she re gh 
that time does not permit hen 
respond personally. i 
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general counsel to Third National 
o loyment Association, generic job 
; such as “salesman,” draftsman,” 
sameraman” are acceptable under 
‘aw—except in New Jersey, where 
laxed”’ language is required. 
»wer-level jobs often emphasize the 
|; atmosphere—“plush offices” —or 
Hualities of the boss—“groovy vice 
| Don’t be duped. Better jobs 


IP ‘lure’ ad. In a 1971 investigation, 
| Better Government Association, 
hago’s civic watchdog group, found 
nod 13 employment agencies regularly 
yg’ Ttised nonexistent glamour jobs— 
,fuently promising women exciting 
. ines jobs. When an applicant came 


wh didn’t fit the job, and she was 
Jitched” to a lesser position. Unless 
jjgpitimate job order from a real com- 
ly backs up every ad listing, an 


Jer specifying sex unless sex is a 
IQ. In a 1973 survey, the National 
anization for Women (NOW) and 
erican Jewish (AJC) 
men’s Division found that 82 per- 
it of the agencies in New York, 
jeago, Philadelphia, and Los Angeles 


Congress 


re ready and willing to accept job 
ers specifying male applicants” for 
itions as management trainees, sys 
Vis analysts, and retail merchandise 
aagers. In response to the study, 
if. Attorney General Louis J. Lefko 
|: filed charges against 118 agencies 
Employment spokesmen contend 
jt the survey was inconclusive and 
}sponsible because no “real’”’ job or- 
s were placed. The NOW group 
phoned agencies about an anony- 
us company that would soon need 
llege men,” “fellas,” or ‘guys’ for 
jse job categories. NOW and AJC 
‘jum that only 13 agencies refused to 
ept the discriminatory job order. 
». Sex-segregated treatment within 
employment agency: Jacqueline 
adford, Deputy EEOC Director for 
“| northwestern region, says that they 
ve found agencies with a male staff 
male applicants, counselors who 
jn’t refer women for technical jobs, 
yencies who file applications by sex, 
Hd even a few agencies with separate 
H iting rooms and separate entrances 
male and female job hunters. 
Mistreatment of this kind is on the 
feline. However, deeply held sexist 
itudes are not rare at all. If an agen- 
| placement counselor reacts in a sex- 
fashion to something you’ve written 
your application or said during the 
erview you may be a victim of dis- 
mination. For example, you should 
t be asked what child-care arrange- 
nts you've made for your two-year- 
1. That’s none of the agency’s busi- 
ss. And if they think a 40-year-old 
man is too old to be a management 
uinee that’s their problem. Unless in- 
rmation is job-related, you need not 
ovide it. If you are applying for an 
ecutive job no one need know your 
ping speed. 
4. General malpractice: Since an 
fency’s service may cost you money, 
id since its efforts may mean the 
fference between work and welfare in 
sur life, you should choose one with 
re. Agencies who scour the job mar- 
*t, train their counselors well, and 
eat applicants with respect can be a 











Speak up. Sing out. Feel free to be choosy. Coty has just your kind of lipstick. 


Four formidable formulas. 97 creams and frosts in all. Every texture tempting. Every shade a conversation piece. 


SILKSTICKS 


The look of health and well being for your lips. This sheer conditioning lipstick is wet with moisturizing protein. 


COTY ORIGINALS 


For you fashion fanatics, here's a rich young thing loaded with a wealth of cream. 
And the couture colors are changeless. 


COTY 24 


If you're longing for a lipstick that wears, wear this. The voluptuous shades cling lovingly. 


COLORBRUSH 


This flowing lipstick brims with pure color and shine. Brushes on easily. Makes up a mouth you'll be proud of. 


LIPSTICK LAND, USA. 





great help. But an agency is only as 
effective as the counselor who helps you. 

That’s why so many agencies now 
carry “Errors and Omissions” insur- 
ance to cover liability for their own em- 
ployees’ mistakes. Eileen Lesberg, who 
specializes in this form of insurance, 
describes what can go wrong: “Law- 
suits occur when counselors fail to 
check references, when they omit per- 
tinent data about an applicant, or send 
a person’s résumé to their current em- 


ployer by accident or misrepresent the 
nature of a job to an applicant.” 

These errors may be rare but it can’t 
hurt for you to double-check and ask 
questions to be sure your situation is 
being handled properly. 

Image and Reality. While women 
and activist groups are scrutinizing 
agencies’ practices, the industry claims 
to be policing itself twice as rigorously. 
Its ethics committee surveys ads and 
even turns wrongdoers over to law en- 





forcement agencies. The local and na- 
tional associations of agencies hold 


seminars and workshops and circulate 
booklets on laws of discrimination. In- 
dividual agencies require their coun- 
selors to sign pledges of proper con- 
duct and statements reaffirming their 
understanding of the laws. 

Until these efforts filter down to 
every individual placement counselor 
the best safeguard against discrimi 


nation and (continued on page 125) 





*Thereafter, if purchased as a set, repair or replac 
chased separately), plus transportation costs. Gu 
are not available at the time of repairs or replacement 
move in all 50 states. See your Simmons dealer for 
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Grant G. Simmons, Jr., Chai 


rman of the Board 
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1 Our luxurious Beautyrest’is built to give you more 
mattress for your money, and with prices starting at 
only $99.95 for twin mattress or foundation, now's a 
good time to buy. 


Dine can give you whatever firmness you need. 
Beautyrest comes in 4 Back Care firmnesses, including 
a special super-firm model, approved by a leading 
orthopedic surgeon for back problems caused by 


sagging springs. 


; 3. You can rely upon a complete selection of 


Beautyrest in all sizes and firmnesses at the Beautyrest 
Headquarters listed on the opposite page. 


4. All dealers listed have adequate stock to assure 
prompt delivery. 


5. We will repair or replace a Beautyrest with any 
defects, for the first two years after purchase, without 
charge exclusive of transportation costs* 


6. Wherever you move, your Beautyrest warranty is 
good: Simmons has 11 factories and 67 service centers 
in the United States. 


ement will be made at charge of 1/15th the purchase price times the total number of years owned (1/10th of such price if pi 
1rantee does not apply if bedding has been soiled, burned or has received obvious abuse or improper care. If identical materia 


nanufacturer reserves the right to substitute materials of equal quality. Your Beautyrest guarantee is good wherever yc 
ill service needs 


aon find a Beautyrest display 
Talim atesioBs1ce) as meen al=)i OM Velemutl-1(-) 
your selection. 


District of Columbia 


| Colony House 
Curtis Bros. 
Grand Rapids Furniture 
The Hecht Co. 
Kann's 
| Mazor Masterpieces 
W. & J. Sloane 
William E. Miller Furn. 
Woodward & Lothrop 


Florida 


»ca Raton: Grants Furniture Plaza 
festview: Gunter-Dunn 
2erfield Beach: Nielsen's Furniture 
2lray Beach: J.J. Cater Furniture 
. Lauderdale: Burdine's 
Carl's Furniture 
Grosse Pointe Furniture 
Helmlys Furniture 
Jordan Marsh 
Mangurian’'s 
. Pierce: Grants Furniture Plaza 
Pitts Furniture 
. Walton Beach: Danley Furniture 
ainesville: Cox Furniture 
Rhodes Furniture 
jaleah: Burdine's 
ollywood: Burdine's 
} rosse Pointe Furniture 
Jordan Marsh 
acksonville: Cunningham Furniture 
Haverty Furniture 
May Cohen 
Pierce-Wall Furniture 
Rhodes Furniture 
ey West: Cooper Furniture 
ake City: Cox Furniture 
ake Worth: J.J. Cater 
liami: Burdine's 
Jordan Marsh 
| Helmly Furniture 
Mangurian's 
Modernage Furniture 
Red Tag Furniture 
orth Miami: Burdine’s 
Hilton: Gunter-Dunn 
\lorth Palm Beach: 
J.J. Cater Furniture 
Icala: Cox Furniture Co. 
‘anama City: Danley Furniture 
Rhodes 
ompano: Burdine'’s 
south Miami: Burdine's 
stuart: Grants Furniture Plaza 
|, Hartman Leighton 
|allahassee: Haverty Furniture 
Rhodes 
| Tallahassee Furniture 
fero Beach: Grant Furniture Plaza 
Vest Palm Beach: Burdine's 
| Grant Furniture Plaza 
West Palm Beach: o-2 
J.J. Cater Furniture 
Jordan Marsh 
Mangurian’s 


Georgia 


Albany: Brown Furniture Company 
Carter Home Furnishings 
Miles Furniture 
Rhodes 
Suburban Furniture 

Atlanta: Davison's 

Levitz 

Augusta: Davison’s 

| Rhodes 

Fitzgerald: Home Furniture 

Macon: Davison’s | 

























Haverty Furniture 
Thomasville: W. Feinberg & Son 


Indiana 


Anderson: Leath & Co. 
Clarksville: Sleep Mart 
Dunkirk: Stewart Bros. Furn. 
Gas City: Webb Furniture 
Greencastle: Horace Link 
Greenwood: L.S. Ayres 
Indianapolis: Kittle’s 

L.S. Ayres 

Wm. H. Block 
Kokomo: Leath & Co. 
Lafayette: Leath & Co. 
Marion: Leath & Co. 





Montepelier: Webb Furniture 


Kentucky 


Louisville: Sleep Mart 
Mayfield: Rhodes Burford 
Madisonville: Jordan's Furn 
Murray: Enik Interiors 
Paduch: Rhodes Burford 
Radcliff: Sleep Mart 


Maryland 


Annapolis: Hochschild, Kohn 
Arnold: M. Shaivitz & Sons 
Baltimore: Gardiners Furn. & Appl 

Grand Rapids Furniture 

Hecht Co. 

Hochschild, Kohn 

M. Shaivitz & Sons 

Shofer Furniture 

Stafford Bros. 

Stewart & Co 
Bethesda 

The Hecht Co 

Mazor Masterpieces 

PJ. Nee 

W. & J. Sloane 
Camp Springs: Levitz Furniture 
Chevy Chase: Woodward & Lothrop 
Columbia: Hochschild, Kohn 

Woodward & Lothrop 
Cumberland: Kline Furniture 

L. Bernstein Furn 

Wolf Furniture 
Eastpoint: Hochschild, Kohn 
Forestville: Curtis Bros 
Frederick: Hiltner's 
Frostberg: Kline Furniture 
Harundale: Hochschild, Kohn 
Hyattsville: 

The Hecht Co 
Hagerstown: Andrews Furniture 
Hyattsville: Woodward & Lothrop 
Landover: The Hecht Co 

Woodward & Lothrop 
Langley Park: The Hecht Co 
Laurel: The Hecht Co 
Marlow Heights: The Hecht Co 

Woodward & Lothrop 
Oakland: Rolyans Furniture 
Rockville: Curtis Bros 

Levitz Furniture 

P.J.Nee 
Silver Spring: The Hecht Co 

Mazor Masterpieces 
Timonium: Stewart & Co 
Towson: M. Shaivitz & Sons 
Westminister: Wampler's 
Wheaton: Woodward & Lothrop 


New York 


Amherst: William Hengerer 
Auburn: H.R. Wait Co 

Rondina Furniture 
Batavia: Max Pies Furniture 
Binghamton: Fair Store 

Olum Furniture 
Boonville: Layng Furniture 
Buffalo: 

Adam, Meldrum, and Anderson 

Potts Furniture 

William Hengerer 
Cortland: Peck Furniture 
Dewitt: Dey Brothers 

Roy Furniture 
Dunkirk: George H. Graf 
Elmira: Kobacker Furniture 

Peterson Furniture 
Endicott: A& S Furniture 

Burt Dept. Store 
Fairmount: Dey Brothers 
Geneva: Lynch Furniture 
Greece: Flanigan Furn. Store 

Mangurian Furn. 

McCurdy’s 
Greenwich: 

Flynn Brothers Furniture 
Henrietta: Flanigan Furniture 
Ithaca: Babe Shulman Furniture 

Rothschild’s 
Jamestown: Field & Wright 
Johnson City: Olum Furniture 

M. Feldman Furniture 
Lockport: Pies Lockport 
Massena: Sperling's Furn. 
Milmont Park: Jerry Hampton 
New Hartford: Stanley Furniture 
Niagara Falls: Jenss Dept. Store 
Norwich: Kehoe Furniture 


Norwich Hamilton House 
Ogdensburg: Sperling’s Furniture 
Oneida: Froass Furniture 
Oswego: Browne-Davis Furniture 

Semippgne Dept. Store 

Stack’s Furniture 
Pittsford: Flanigan Furniture 
Pottsdam: Sperling's Furniture 
Rochester: Flanigan Furniture 

Mangurian's 

McCurdy’s 
Rome: Selrite Furniture 
Schenectady: Wallace's 
Spencerport: Chili Furniture 
Syracuse: Dey Brothers 
Fleischmans Furniture 

Dunk & Bright Furniture 

Gene's Furniture 

National Sleep Center 

Roy Furniture 
Utica: Chester Sitrin Furniture 

E. Tudor Williams Furniture 
Victor: McCurdy's 
West Seneca: Potts Furniture 

Adam, Meldrum, and Anderson 

William Hengerer 


North Carolina 


Ahoskie: Furniture Galleries 
Asheville: Artmore Furniture 
Pearlman Furniture 
Black Mountain: Tyson Furniture 
Charlotte: Belks of Charlotte 
Haverty Furniture 
Kimbrell's Furniture City 
Pearlman Furniture 
Wickes Furniture 
Edenton: Edenton Furniture 
Fayetteville: Bloom Furniture 
Forest City: Grindstaff's Interiors 
Hickory: Wagner Furniture 
Jacksonville: Boomtown Furniture 
Furniture Fair 
Kinston: Johnson Stores 
Marion: Pearlman Furniture 
Morgantown: Pearlman Furniture 
New Bern: Johnson Stores 
Raleigh: Homeway Furniture 
Rhodes Furniture 
Rockingham: Hallum Furniture 
Statesville: Gordon Furniture 
Waynesville: Artmore Furniture 
Pearlman Furniture 
Wilmington: Sutton Council Furniture 
Winston Salem: H.H. Jones Furniture 
Hendersonville: Brunson Furniture 
Ohio 
Dayton: Dayton Town & Country Furn 
Elder Beerman 
Emoff's Furniture 
Far Hills Furniture 
Rike's 
S. Dayton Home Furniture 
West Side Furniture 
Kettering: Day's Carriage House 
Rike's 
Lima: Dayton Town & Country Furn 
Louisville: Paquelet's Furn 
Springfield: Rike'’s Upper Valley Mall 


Pennsylvania 


Altoona: Wm. F. Gable 

Wolf Furniture 
Ambridge: Economy Furniture 
Baden: Batchelor Furniture 
Barnesboro: Wolf Furniture 
Bedford: Wolf Furniture 
Bellefonte: Wolf Furniture 
Brookville: Wolf Furniture 
Bryn Mawr: Hobson & Owens 
Charleroi: C.L. Melenyzer 
Clarion: Wolf Furniture 
Clearfield: Wolf Furniture 
Conshohocken: Light-Parker Furn 
Coraopolis: J.H. Gillis Furniture 
Cressen: Wolf Furniture 
Du Bois: Wolf Furniture 
Erie: The Boston Store 

John V. Schultz 

Reliable Home Furnishing 
Everett: H.C. Sleighter 

Wolf Furniture 
Franklin: Wolf Furniture 
Hollidaysburg: Wolf Furniture 
Johnstown: Penn Traffic 

Wolf Furniture 
Lewiston: B.W. Kauffman 

Shires Furniture 

Wolf Furniture 
McKeesport: Gimbels 
Monaca: Batchelor Furniture 

Gimbels 
Monessen: Stern Furniture 
Monongahela: C.L. Melenyzer 
Monroeville: Faller Furniture 

Gimbels 
Nanty Glo: Wolf Furniture 
New Castle: Haney Furn. 
Oil City: Wolf Furniture 
Punxsutawney: Wolf Furniture 
Phillipsburg: Wolf Furniture 
Pittsburgh: Gaymar Company 

Gimbels 

Gordon Furn 

Hahn Furniture 

Kaufmann’s 
Portage: Wolf Furniture 
Roaring Springs: 

Long's Home Furnishings 
Rochester: Kaufmann’s 
St. Mary’s: Wolf Furniture 
Sharon: Strouss’ 
Springfield: Drexel Hill Furn. 
State College: O.W. Houts & Son 

Penn Traffic 

Wolf Furniture 
Tyrone: Wolf Furniture 
Uniontown: Opall’s Furniture 
Whitehall: Stern Furniture 
Wilkinsburg: Faller Furniture 
Windber: Wolf Furniture 


South Carolina 


Anderson: Armstrong Wayside Furn. 
Rhodes Furniture 
Charleston: Haverty Furniture 
Rhodes, Inc. 
Southeastern Galleries 
Columbia: Davison’s 
J.B. White's 
Easley: Rhodes Furniture 
Greenville: Rhodes Furniture 
Belk-Simpson 
Greenwood: Rhodes Furniture 
Greer: Bonds Furniture 
Landrum: Carruth Furniture 
Laurens: Rhodes Furniture 
Prosperity: ee Furn. 
Sludek: Rhodes Furniture 


Tennessee 


Bristol: Ball Bros. Furniture 
Chatanooga: Fowler Brothers 

Hub Furniture 

Loveman’'s 
Cleveland: Hub Furniture 
Elizabethton: Ball Brothers Furniture 
Greenville: Ball Brothers Furniture 
Johnson City: Ball Brothers Furniture 
Kingsport: Ball Brothers Furniture 
Lexington: Thomas Furniture 
McMinnville: Fraley’s Furn. Co. 
Nashville: Beesley Furniture 

Cain Sloan 

Harley Holt Furniture 

Harveys 

H. Brown & Co. 

Morris Furniture 

Payne Furniture 
Paris: Baxter Clark 
Red Bank: Hub Furniture 


Virginia 
Alexandria: The Hecht Co.— Landmark 

W. & J. Sloane 

Woodward & Lothrop 
Annandale: Curtis Bros 
Arlington: Colony House 

The Hecht Co. Plaza 

Kann’'s 

The Sleep Shop 
Bowling Green 

Gallahan’s Coach House Furn 
Charlottesville 

Gilmore, Hamm & Snyder 

M.C. Thomas Furn. 
Courtland: The Waverly Shop 
Covington: Grand Piano & Furn 
Culpeper: Gallahan's Furniture 
Danville: Clements & Parket 
Fairfax: Miller & Wrenn Furniture 
Falls Church: Levitz Furniture 

W. & J. Sloane 

Woodward & Lothrop 
Fredericksburg: Gallahan’s Whse 

Gallahan’'s Furn. & Appl 

White & Weeks Furn 
Front Royal: E.& O. Furniture 
Hampton: Brittingham Furniture 

Ed. Legum Furniture 

Midway Stores 

Wythe House 
Harrisonburg: Grand Piano & Furn. 

Schewel Furniture 


Sellers Furniture 
Hopewell: Butterworth Furniture 
Lexington: Grand Piano & Furn. 
Lynchburg: Grand Piano & Furn. 

McGehee Furniture 

Reams & Company 
Marion: Scott Furniture 
Martinsville: Grand Piano & Furn. 

House of Furniture 
McLean: 

The Hecht Co.— Tysons Corner 

Woodward & Lothrop 
Newport News: Brittingham Furn. 

Greene Furniture 

Miller & Rutledge 

Powell's Furniture 

R.R. Jones Furniture 

Wythe House 
Norfolk: Carload Furniture Center 

Fivel Furniture 

High Point Factory Outlet 

Louis Legum Furn. 

Oakdale Furniture 

Satterfield Bros 

Willis Wayside 
Petersburg: Butterworth Furniture 

The Harlow-Hardy 
Portsmouth: Channel Furniture 

Louis Legum Furn. 

M.M. Crockin 

Midway Stores 

S. Lasting & Bros 
Pulaski: Grand Piano & Furn 
Radford: Grand Piano & Furn 
Richmond: Colony House Furniture 

Jack Thompson Furniture 

Miller & Rhoads 

Rountree Furniture 
Roanoke: Grand Piano & Furn. 
Salem: Colony Manor Furn. 

Stephenson & Aldridge 
Smithfield: Gale Company 
South Boston: Canada Furn. Galleries 
Staunton: Augusta Furniture 

Grand Piano & Furn. 

Suffolk: 1.0. Hill & Co 
Virginia Beach: Louis Legum Furn. 

Willis Furniture At Hilltop 

Willis Wayside 
Waynesboro: Augusta Furniture 

Grand Piano & Furn. 

J.L. Barksdale Furn 
Winchester: Grand Piano & Furn. 
Woodbridge: 

Stephen's Towne & Country 
Woodstock: Beidler’s Furn. 
Wytheville: Bill King's Wayside 


West Virginia 
Beckley: Ballengee Furniture 
John W. Eye Co 
Bluefield: Larry Helms Furniture 
McQuails Inc. 
Buckhannon: Appliance & Furn. Inc. 
Clarksburg: Palace Furniture 
Grafton: J. Lee Evans Furn. 
Keyser: Wolf Furniture 
Martinsburg: Andrews Furniture 
Morgantown: Loving Furniture 
Oak Hill: Lee’s 
Princeton: Tomchin Furniture 
Wheeling: Leeds 
Stone & Thomas 
Williamson: B. & L. Furniture 


'e Most important of all, with your 
Beautyrest you'll geta sleep so 
deep, it’s like an overnight vacation. 


BEAUTYREST BY SIMMONS &3 
THE OVERNIGHT VACATION 
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YOU WANT IN THE TIME YOU WANT 


This fail-safe system, devised by an engineer who has made 
a study of weight loss, lets you determine how many pounds 
you should lose—then gives you four diets (with menus) to 
# shed weight as quickly as you wish. By Vincent Antonetti. 


THE SAFE, SIMPLE! LOSE THE WEIGHT 









Activity Level I (Light activity: Seated a major portion of the day. 
WEIGHT LOSS CALO RIE TABLE About four hours of standing and walking. Office workers, etc.) 
AGE: 18-35 YRS. HEIGHT: 4’ 11”-5' 5” 
WT. DIET PRESENT WEIGHT LBS. 





Approximately 60,000,000 people in LOSS CALORIES 110 120 130 140 160 180 200 
the United States are overweight : 














to some extent. Why? The main 5 900 AO -gitfas 210 agape eo 
culprit is modern technology—the ; ee a s Es oe ae 
technology that developed farm 
machinery, the automobile, the 5 1800 2103 ORF Gba* 49> 53 
ee ce te ee ee 10 900 40 36 33 30 26 
revolutionized food production an 10 4200 58 50 44 40 33 
created our modern energy-saving 10 1500 106 82 68 58 45 
devices. We now live in a food- 10 4800 234 145 106 70 
abundant society in which hard 
physical activity is, for most peo- 15 900 Sas 151 = 4G. 1e 40 
ple, a thing of the past. All of this 15 1200 (82) -69— 625i 
has resulted in an overweight : fone 132 a is iq 
population. 
| ae es op aaa a re- 20 900 76 69 63 55 
sponsible for mucn oO e moagern 20 4200 108 95 85 70 
technology that has made it so 20 1500 188 151 126 95 
tragically easy for so many people 20 1800 380 252 154 
to be overweight. It is perhaps fit- 
ting that it is an engineer who 30 900 109 100 86 
provides you with this Computer 30 1200 153" 135. 110 
Diet—a means to erase these pre- 30 1500 257 209 155 
vious technological ‘‘gains.” The 30 1800 Sieh 261 : 
use of the modern digital compu- 2 : 
ter to provide the data for this diet ae ian ee rent ye z 
system represents what | deem 40 1500 ; 315 223 175 ; q 
constructive technology. 40 1800 ~ Das Seas, 
| began my research for this : a 
weight-loss by reading extensively 50 900 Pe Teta 85 155 134-119 
in the fields of physiology and nu- 50 1200 ea? 205 170 147 
trition. | learned that there are two 50 1500 306-233-190 
different schools of thought con- 50 1800 SF ASM afar 37 < 
cerning the nature of weight loss. , ee an Pend) a 
One view argues that ‘calories do aS ionn € ay a ‘168 oe 
count’—that weight loss is gov- 348 264 215 1 
60 1500 iy 302 242 
erned by the law of conservation 60 1800 i as aS 357 
of energy: that is, if you eat fewer =< = 5 
calories than you use up, you will eri, Al 4 qe ey ; Fite ep 
lose weight. The contrary view is EE See HEIGHT: 4° 11"-5'5 AGE: 36-55 YRS. HEIGHT: 5’ 6”-6’ 0’ 
pet eogain peeetel et WT. DIET PRESENT WEIGHT LBS. wT. DIET PRESENT WEIGHT LBS. 
nations have qualities that cause LOSS CALORIES LSE eee 
weight to be lost more rapidly than 110 120 130 140 160 180 200| LOSS CALORIES 439 440 150 160 180 200 220 
would be predicted by the law of 5 900 A0reiGiy Tike 15 et ee ete 5 900 
16-74 TS oo Janae 10 9 
conservation of energy. 5 1200 SOMeeeO e282 920 hie ae 1S 5 1200 21 19: 1% SIO= ie ies 
| appraised the evidence on both 5 1500 56y, 43> 30. 1.00" 2a. 19) 16 5 1500 32) 27 eZee eee 16. 5 eas 
sides and | became convinced that 5 1800 Boa 260) of Or Av ee 5 1800 63 4B: SOs 3226 25rd 
the ‘“‘calories-do-count” QroUp WaS ___| ee eemseestneensssset tect leet lessee eter 
right. | further reasoned that if the 10 900 Bea 4 (Ol. G2 war 22 10 300 32 80° 285326 ss 25-1 19 
law of conservation of energy does i 1200 G25 54 47. 42. 85 ~<30.. 26 10 1200 44. 99... 36. 38. 28 =e 
apply to human metabolism, it i ie0 122 .- a ies 48 39 = 33] .10 1500 66 57-50-3440 et aye 
should be possible to do a mathe- 18s Ol aed 10 1800 138; 102°". 82% 685 51 Als 35 
matical analysis of weight change 15 900 5B. 58. 2. 49 42 |) 987 = 33 : 
4 20 900 F 63 4 
as a ORE OR aaa the very oe 15 1200 Ott (d= Oke 545 24655 AO 20 1200 83 = ¢9 ts 52 6 
a a Bee or ae. e 7an8 149 nae ats 1D. -48F 81 20 1500 124° 407 = 95s = 4 - Gas ST 
physical activity, caloric intake, 19 ! 1 12389  =70 20 1800 241 184 150 110 °88 73 
and time. Unfortunately, the rela- 
tionship of these factors to weight 20 900 80° 72 665. 57-50 45 [e380 900 
ie hed naver been athe 20 1200 116 101. 90 74 63 55| 30 1200 i198 eo BI ae 
matically established. With the op eee PAS: 168: 138. -103.7-83— “70 30 1500 74 1622 12210289. 
background | had acquired in |__~ : 306 174 123 96 30 - 1800 923: 2532179 = 140115 
physiology and nutrition, plus my | 90 
engineering-mathematics training | 30 ong pi = ae os = a oon = ye a = 
and experience ie developed 900 pmeo0 20S 40r 132° tae 40 1500 219 172 143 123 
etc ginulas eee 890 299 202 154] 40 1800 392. 261 199 162 
weight changes, which were then Tyme Se : 
published in the American Journal | YUL 147 124 108 96 50 900 133 118 106 
of Clinical Nutrition. Those fo u- ra 207 164 137 118 50 1200 168 145 128 
las are the basis of the Computer see 353 242 187 154) 50 1500 229 188 160 
Diet. Don't let the words “Comput- | : te: ee. 298 220; 50 1800 364 267 213 
Diet’ mislead you. What follows 
Pe cig dia ee. tees 194 162 140 124] 60 900 165 146 131 
s not one rigid diet that must be | 5& 282 218 179 154] 60 1200 
strictly followed, but many diet op- | 212 181 159 
335.':251° 202 60 1500 296 238 200 
tions from which you may choose. 299! 60 4800 349 272 
(continued) |—~—~ é ——— 
60 249 204 175 154 70 900 
Copyright 1973 by Vincent Antonetti. From + Ot) 377 281 227 «192 70 1200 
his book ‘‘The Computer Diet’’ to be published 60 + eT 326 258 70 1500 
this month by M. Evans and Company, Inc er Ee: ee 395 70 1800 
Values in table: time in days to lose weight indicated. 7 
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“Its fine somebody told you the 
difference between creme rinses, balsams, 


and Clairol’s 


“With all the hair 
products around, it’s 
easy to get alittle 
confused. 

What’s what, what's 
for what? I'd like to 
help clear up some 
of the confusion. 

Creme rinses are 
meant for removing 
after-shampoo snarls. 
But they make hair 
soft, very soft. And can § 
take the body out with 
the tangles. They're 
fine for smoothing 
normal hair but don't 
expecta miracle. 

Balsam conditioners 
areatypeofcreme [iin 
rinse. They contain extra emollients to 
lubricate hair, and are a quick treatment 
meant for after-shampoo. And since 
shampooing can remove 
hair oils, they have their 
purpose. 

But balsams can soften 
hair till it’s limp and hard 
\ to keep set. 

Like creme rinses, they 
Preeeeaddiee.4, ravea surface effect 

9 solve this problem. andarenot specifically 
formulated for damaged hair. 

Instant leave-in conditioners such as 
body building products and 
texturizers are made with a 








CLalRoe 
condition’ 
Recvey Pack Tract 








protein: rich cream that makes 


_ Cane 
~ conditiori 


ee 





=e mistreated hatr. | 



























condition.” 


7 ee 


resin base. They coat 
© each hair strand to 

5 help itholdaset. The 
"resins added to your 

_ hair give it the appear- 
» ance of being thicker. 
' These products give 
hairstyles more hold 
but aren't meant for 
damaged hair. 

Only condition* 
Beauty Pack Treat- 
ment from Clairol is 
specifically formu- 
lated for damaged 
hair.Gives it more 
body because it’s not 
just a surface y 
treatment. ltsa gm 
penetrating j 


hair look and feel healthy again. 
Gives your hair shine and 
manageability. Doesn't 
leave it feeling limp 
and oily as balsams eaaiion nee 
and creme rinses can. js specially “= 
So dont confuse all made for damaged hair. 
the conditioners, creme rinses, balsams, 
and other body builders with condition* 
When it comes to damaged hair, the H 
quickie treatments just can’t compete | 
with protein-rich condition*”’ 


condition* 


The professional treatment for 








Available in cream pack. Or t | ouch-ups. 





DESIRABLE WEIGHT CHART THE 
WEIGHT (WITHOUT CLOTHING) WEIGHT (WITHOUT CLOTHING) 






































































































oe SMALL MEDIUM LARGE 

(WITHOUT SHOES) FRAME FRAME. __ FRAME SMALL «MEDI eet ote en 

5 FEET 100 109 118 5 FEET 7 INCHES 123 132 142 FT 

5 FEET 1 INCH 104 112 121 5 FEET 8 INCHES 126 136 146 D 

5 FEET 2 INCHES 107 115 125 5 FEET 9 INCHES 130 140 151 

5 FEET 3 INCHES 110 115 128 5 FEET 10 INCHES 133 144 156 You have probably tried almost 
5 FEET 4 INCHES 113 122 132 5 FEET 11 INCHES 137 148 161 | —_ every type of diet—crash, pills, wa- 
5 FEET 5 INCHES 116 125 135 6 FEET 141 152 166 ter, grapefruit, high-protein, low- 
5 FEET 6 INCHES 120 429 139 (Adapted from U.S. Department of Agriculture Home and Garden Bulletin No. 74) carbohydrate, whatever. | think 





you will agree that a typical short- 
coming of these popular quick- 

























Activity Level Il (Moderate activity: Stands as often as is seated. weight-loss diets is that they lack 
WEIGHT LOSS CALO RIE TABLE Teachers, sales clerks, active housewives, etc.) quantitative data. In addition, 
ay woore i -B’ een” many of these fads are neither 
AGE: 18-35 YRS. HEIGHT: 4’ 11-5’ 5 AGE: 18-35 YRS. HEIGHT 2 eee medically nor scientifically ori- 
WT DIET PRESENT WEIGHT LBS. WT DIET PRESENT WEIGHT LBS. ented, nor do they contain factual 
: j | eee or reliable information. The Com- 
LOSS CALORIES 449 120 130 140 160 180 200] LOSS CALORIES 439 140 150 160 180 200 220 puter: Diet is aiersne 
5 900 £6055 218 Sea tie PIO 5 900 12-12 1th 10 eee How? First, | believe it is the 
1200 22 19 17 16 13 11 10 5 1200 16 14 13 12 tit 9 8 most logical and_ scientifically 
5 1500 3450,.028 224 e272 VE E4Y he 5 1500 21 19° 31%? 1S ised 10 sound diet you will ever use. (You 
5 1800 7 oer | 0 Mieresk 3/2). a 29.6 18nd 5 1800 32°. 27. > 23 <= 20) VAN Gara ae will be shown exactly what to do 
(5 See and told why.) Next, the diet is 
10 900 SA: ASI oR 20g! 22 ate ie. a0 900 2628 eee ced on de lates? “available 
10 1200 46 40" 60°82 « 20. eam 214 AD 1200 520 eee quantitative information. (By using 
10 1500 72 59 50 44 35 29 25 10 1500 44 39 2 = m4 oe = the Weight Loss Galone ana Dict 
10 1800. 168 110 83 67 48 38 ov 10 1800 68 56 Tables on these pages, your un- 
15 900 AT) > AS SAU SA" 230 oer S20 900 50 47 44 39 35 32 derstanding will be such that you 
15 1200 635 S620s00 +) 42" SO een eo 1200 63: S¥-<. 63° 468 te Se will be able to choose among four 
15 1500 OA Ou OB a. eee Aer mer 20 1500 842°. 40-67. <p 48e ae diet options. You will know nu- 
15 1800 1B4s 184-06" 7a 22590" as 20 1800 124 105 91 i260: - i merically what will happen and 
when.) Finally, the Computer Diet 
20 900 G5. 600 SBe Ae" OT ary: ap 900 Es =i. hosed on sound nutritional 
20 1200 87 77 69 57 49 43] 30 1200 Se = ractices: no fads here. In short 
20 1500 1G2s S11 OaeOd 74 Ge ear OO 1500 119 iw a 76 : you. will ag sowie hints: Go 
20 1800 279 194 150 104 481 66 30 1800 173 147 1 94 0 lish a weight-loss program based 
30 900 pa) 85.73 . 64164) + 40 900 95. 83 744.67 on the following: 
30 1200 123°" 110) 90’ 77a boi 140 1200 116)..°99) . i878 778 1. You will determine your de- 
30 1500 183.154 118 97 82 40 1500 151% 1230105 +792 sirable weight from a Desirable 
30 1800 362 261 172 129 105; 40 1800 215, 1635 182-2112 Weight Chart. 
2. You will set your weight loss 
40 900 deo), 102 Sane ana 60 900 108 96 86 : : 
40 1200 156 127 107 93] 50 1200 130 113 100 Jolght #clcy seme ime 
40 1500 227. 169° 136 114 50 1500 163 137 S19 3 Yo ill determine waar ae 
40 1800 255 185 147| 50 1800 220 175 146 pee y 
tivity level (Level | or Level Il). 
50 900 158 133 115 102] 60 900 134 119 107 4. You will determine your diet 
50 1200 211 168 140 121] 60 1200 163 140 124 options from the Weight Loss Cal- 
50 1500 321 229 180 150) 60 1500 207 172 148 orie Tables and choose the diet 
50 1800 366 253 196 60 1800 288 223 184 that will let you lose the weight 
you want in the time you want. 
60 900 202 167 143 126] 70 900 143 128 : : 
60 1200 277 214 177 151| 70 1200 171 150 pcan tape Tete ae eee 
60 1500 302 231 189| 70 1500 ES son TaDeininat eee 
60 1800 336 252] 70 1800 280 226 OW, 10S rh eee ee 
Weight: To find your desired 
. 36 e Al 4qqiee en , ERM eB a weight, consult the Desired Weight 
AGE: 36-55 YRS. HEIGHT: 4’ 11”—5' 5 AGE: 36-55 YRS. HEIGHT: 5’ 6”-6' 0 Chart on this and the preceding 
WT PRESENT WEIGHT LBS. WT. DIET PRESENT WEIGHT LBS. page. To determine what you 


: | ' 
LOSS CALORIES 449 120 130 140 160 180 200| LOSS CALORIES 439 449 150 160 180 200 220 Seed Wal eee eee 


5 900 A SaSe aes: ot 4D 9 5 900 13r 122 tan 9 8 8 way to do this is to compare the 
5 1200 20: 20 Gee Oe ta SD AQ 5 1200 Th AG el Sie tg 10 9 size of your wrist with that of other 
5 1500 Shieen eee ee BS: 13 5 1506 245-2) 1BY? 1 Fea Ste AT women of your height. If yours is 
5 1800 90.58 tee AS 3593 25.19 16 2 1800 38 311 26 . .23 18 dO ate large by comparison, you probably 


10 900 S62 392° 29 eee es $0 AB a 900 28.26.) BA> \*99'-- BU bes AG nee eee a i nt Po 
10 1200 49.43 “SBi= 649926: 35% 2276-10 1200 35. °.32- 2G 27 Sess wii . oe ee 
10 1500 g0° 64" 54 47 87 31 261-90 1500 soe eee §8§— Subtract your ideal weight from 
10 780° 5 O14 189... 939° EEE 40 3S ip 1800 61 Gonos eee §=—YOur present weight. 

How To Find Your Activity Level: 
15 $90 4045 = 241 96 31 2 BRO 900 54° 50:4 46 "4 te orees It should be kept in mind that 
15 1200 66>: 25965 +O95> 44 ee OS 20 1200 68 = -.62°9) 57S AS 4a o modern technology has reduced 
15 +500 102°: 85 1 S557 e471. — 40 20 1500 93°: 825%" 1a” bie Oe sa physical demands and that most 
18 1800 290 = 152 447-— 81-628 St on 1800 146 120 102 80 65 56 people today are not as active as 
+ a their ancestors, and therefore, re- 
20 $00 68 61 55 48 4 on 
20 1290 82 81 72 60 Ss! 451 30 +200 98 89 76 67 60| ire fewer calories. In fact, the 
20 0 144 119 101 78 64 55| 30 1500 i920 4tp eee §8=s tical American female probably 


30 1800 201 168 127 103 87 belongs in Activity Level |. For the 


more active women, there is Level 





900 101 88 78 TA ll. See the descriptions of each 
40 1200 1255210693 90.82 level atop the Weight Loss Calorie 
40 1500 166 134 113 98 Charts and decide which best de- 
; 40 1800 249 182 145 121 scribes you. 





How To Use The Weight Loss 








= a se oe ane Calorie Tables: Now that you know 

| 50 1500 178 148 127 how much weight you must lose, 
i - 50 1800 248 193 159 and once you have determined 
$$ your Activity Level, it is time to 
60 900 1422-19542 consult your personal Weight Loss 

60 1200 175-150 = tee Calorie Table. You determine 
60 1500 228 187 159 which table is yours according to 
“60 _Hg00 329 248 201 your Activity Level (I or II); your 
ay Height (4’11” to 5’5”; or 56” to 6); 

a a tao qe | 2nd your age (18-35; or 36-55). The 

9 1500 230 194 tables are best explained by the 

76 1800 314 249 following example: Suppose you 


Se a are a (continued on page 56) 


x Values in table: time in days to lose we.ght indicated. 





Calories 
76 


Apple (1 medium) 

Grapefruit (raw/medium/ v2) . ; 
Cottage Cheese (1 cup/ creamed) . 
Cantaloupe (small/2) 

Fruit Cocktail (8-0z. cup/with yy 
Beef, ground (4 02.) 

Chicken (broiled, 3 02.) 

Malet ag ome) 22 ummm c a aan eae ae 

pesAh i“ etioh aesF 

Eag 


Oh}. 


5S ee 
* 
eee Sent 


. the Practicing Dieter’s Pantyhose 
-—Control Tops with lycra: 





= They'll help 
you feel 

trimmer, 

firmer, 

7 prettier, 

’ happier— 

instantly. 

_ And what other diet can 

- make that statement? 

/ Ask for Control Tops with 

Lycra* spandex in 

pantyhose. At your 

favorite store. 








*Du Pont registered trademark. Du Pont makes fibers, not pantyhose. 
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ee ee an ee ee ee 





. 


MELA Mente 
‘Rich natural tobacco taste.” 
harsh, liot taste 





Warning: The Surgeon General Has 
That Cigarette Smoking Is Dangerous to Your He 





COMPUTER DIET 


continued from page 52 


32-year-old woman, medium frame, 
5/5” 140 pounds, Activity Level IT. Ac- 
cording to the Desired Weight Chart 
you should weigh 125. So you should 
lose 15 pounds. First, scan the far left 
edge of the Level II Weight Loss Cal- 
orie Chart and locate a 15-pound loss. 
You then see the four different diet 
options of 300, 1,200, 1,500 and 1,800 


calories. From this point, run your 
finger to the right, horizontally, until 
you intersect the vertical column 
headed by 140 pounds (your present 
weight). The four numbers in the inter- 
sected box correspond to the four diet 
options and represent the time in days 
that it will take to lose the 15 pounds on 
each of the four diets: it will take you 
40 days on the 900-calories-per-day 
diet; 50 days on the 1,200-caleries-per- 
day diet; 68 days on the 1,500-calories- 





for people 









aOR 


There are some very big 
advantages to our little laundry: 
the Hotpoint Compact Washer 
and Compact Dryer. 

It’s only 23” wide, 25” deep 
and 6712” high, stacked on its 
optional rack. So in less floor 
space than a regular washer 
takes, you can now have a 
complete laundry. 

And it’s loaded with big 
washer and dryer features: 

The Compact Dryer has 3 
separate drying cycles including 
a special one for permanent 
press items. It doesn’t need to 
be exhausted to the outside and 


56 


te dont 


per-day diet; and 106 days on the 
1,800-calories-per-day diet. You decide 
which diet lets you lose the weight in 
the time you want. 

But suppose you can’t find your pre- 
cise present weight on the chart. Sup- 
pose the woman in the previous exam- 
ple was large-framed and weighed 150 
pounds, and suppose she wanted to 
lose 15 pounds on a 1,500-calorie diet. 
Her present weight of 150 pounds is 
not listed on the chart. However, if 


tpoint laundry 


or alaun 


a 


eS 
i 
~ 


Dryer DLP1050P Washer WLP1010N _ 


has a lint trap that’s up front 
where it’s easy to see and clean. 
And it can dry up to 5 pounds 
of mixed wash. 

The Compact automatic 
Washer washes up to a 5-lb. 


have 


room 


load. Its fully automatic timer 
control puts clothes thru 2 to 

12 minutes of washing, two 
rinses, and a damp spin. It 
comes with casters so it can be 
moved to the sink and back 
easily. And you can save on 
water with the 2-position water 
level selector. 

The washer, as well as the 
dryer, is U.L. Listed and doesn't 
need special installation 
or wiring. 

The Hotpoint Compact 
Washer and Dryer are a small 
part of a whole line of washers 
and dryers we make. 

And, like every other Hotpoint 
appliance—ranges, dishwashers, 
compactors, disposers, 
refrigerators, freezers, and room 
air conditioners—they are built 
for a life of dependable 
performance. 

And Hotpoint doesn’t love you 
when you buy an appliance and 
leave you when it comes to 
service. Should anything keep a 
Hotpoint appliance from doing 
its job, a telephone call will 
bring a qualified Hotpoint 
serviceman to your door. 

And that’s a promise. Gp 


Hotpoint “~~ 
Customer Care 
Everywhere: 


Fast, dependable service. 





| i 
A QUALITY PRODUCT OF GENERAL ELECTRIC COMPANY 


you weigh 150 pounds, the lengtl .. 
time required to lose 15 pounds is hig»; 
way between the days for 140 poul|mi# 
and 160 pounds. The length of tp 
required to lose 15 pounds at Ff 
pounds is 68 days; at 160 poundg}... 
will take 54 days. The amount of ti); 
to lose 15 pounds if you weigh Jjp* 
pounds will be in the middle of 54 fai | 
68, or 61 days. (We arrived at 61 day. 
by subtracting 54 from 68 and getfi}zit 
14. Half of 14 is seven. Add seve: pre 
54 and you get 61—or subtract sey” 
from 68 and you get 61.) If the wom), 
weighed 155 pounds, she would th) ,‘) 
calculate between 150 (54 days) ajime 
155 (61 days) in’ the same ma h 
finding that it would take her af 
days to lose 15 pounds on a 1,51 
calorie-a-day diet. (Note: Unless y 
are an expert in algebra, you show) ! 
use your present weight to the near) 
five pounds when calculating the leng iui 
of time for weight loss.) You show} «i 
follow this technique whenever ae 
cannot find your exact weight on ai s 
of the accompanying tables. ler 
Menus: Once you decide which di Di: 
(900, 1,200, 1,500, 1,800 calories-a-da 
is right for you, follow the well-bi 
anced, seven-day menu samples ie" 
that diet. Note: These menus are jy} 


pre-menopausal women only. pred 
cy 

oo 

900 CALORIE—7-DAY DIET pn 
DAY 1 im 
Breakfast (200 calories): 4 oz. oran| ~ 
juice; soft-boiled egg; toast*; bla|” 
coffee. i: 





le 


od 








Snack (0 calories): cup of bouillon. i 
Lunch (300 calories): 34 cup cotta 
cheese; 14 cup green beans; tea wi)” 
lemon. i 
Dinner (400 calories): 4 oz. broiled steat ' 
1% baked potato; slice of bread*; 4 ¢ 
skim milk; fresh fruit. i 
Snack (0 calories): green salad; lem q 
and tomato dressing. iP 
DAY 2 im 
Breakfast (200 calories): 14 grapefruj 
cup cereal with 5 oz. skim milk; bla 
coffee. b 
Snack (0 calories): black coffee. , 
Lunch (300 calories): 4 oz. hamburg eh 
14 cup cole slaw; non-caloric 
drink. hy 
Dinner (400 calories): 4 oz. flounde Bs 

} 

t 


nat 





1 
sh 
pr 





14 cup broccoli; 8 oz. skim milk; s | 
of bread*. 

Snack (0 calories): 
sticks. 

DAY 3 Ne 

Breakfast (200 calories): 1 cup stray) 
berries; poached egg; toast*; blac); 
coffee. if 

Snack (0 calories): cup of bouillon. | . 

Lunch (300 calories): 4 oz. tuna fi8\s, 
(water-packed); 14% cup asparagull , 
slice of bread; 4 oz. skim milk. \ 

Dinner (400 calories): 4 oz. lamb ch mH; 
14 cup apple sauce; 8 oz. skim mill] | 
plain cookie. 

Snack (0 calories): green salad; lemdj, 
and tomato dressing. Ny 

DAY 4 

Breakfast (200 calories): 4 oz. orang) 
juice; soft-boiled egg; toast*; blag]. 
coffee. 

Snack (0 calories): black coffee. St 

Lunch (300 calories): 34 cup cotta B) 
cheese; 144 cup green beans; tea witli) 
lemon. r 





celery and ca 


N 





Dinner (400 calories): 4 oz. roast bee 
1% baked potato; slice of bread*; 4 


skim milk; fresh fruit. 18 

Snack (0 calories): celery and carro} 
sticks. | 
DAY 5 ! 

Breakfast (200 calories): 14 cantaloupe}) 


cup cereal with 5 oz. skim milk; blae 
coffee. 

Snack (0 calories): cup of bouillon. } 

Lunch (300 calories): mushroom ome 
let; slice of bread; regular coffee; fresh) 
fruit. it 

Dinner (400 calories): 4 oz. halibu 
14 cup kale; 8 oz. skim milk; slice 
bread*. 

Snack (0 calories): green salad; lem 
and tomato dressing. | 


f 
| 
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akfast (200 calories): 4 oz. pineapple 
juice; soft-boiled egg; toast*; black 
coffee. 

ack (0 calories): black coffee. 

nch (300 calories): 4 oz. hamburger; 
edium tomato; tea with lemon. 
inner (400 calories): 4 oz. roast 
chicken; 4% cup spinach; 8 oz. skim 
‘sh milk; fresh fruit. 

rack (0 calories): celery and carrot 
sticks. 

v7 

seakfast (200 calories): 4 oz. grapefruit 
juice; poached egg; toast*; black coffee. 
nack (0 calories): cup of bouillon. 

aunch (300 calories): 4 oz. tuna fish 
(water-packed); 44 cup cole slaw; slice 
of bread; 4 oz. skim milk. 

inner (400 calories): 4 0z. veal chop; 
14 cup cauliflower; 8 oz. skim milk; 
fresh fruit. 

nack (0 calories): green salad; lemon 
and tomato dressing. 


1,200-CALORIE—7-DAY DIET 
1 


reakfast (200 calories): 4 oz. orange 
juice; soft-boiled egg; toast*; black 
coffee. 

ack (0 calories): cup of bouillon. 
unch (350 calories): 1 cup cottage 
cheese; 144 cup green beans; tea with 
lemon. 

inner (500 calories): 4 oz. broiled 
steak; 4% baked potato; buttered 
bread; 4 oz. skim milk; fresh fruit. 
ack (150 calories): black coffee and 
small piece of plain cake. 

iY 2 

sreakfast (200 calories): 1% grapefruit; 
cup cereal with 5 oz. skim milk; black 
coffee. 

nack (0 calories): black coffee. 

suunch (350 calories): 4 oz. hamburger; 
14 cup cole slaw; slice of bread*; non- 
caloric soft drink. 

inner (500 calories): 6 oz. flounder; 
1% cup of rice; 4% cup broccoli; 8 oz. 
skim milk. 

nack (150 calories): cup of flavored 
gelatin. 

3 

reakfast (200 calories): 1 cup straw- 
berries; poached egg; toast*; black 
coffee. 

nack (0 calories): cup of bouillon. 
unch (350 calories): 4 oz. tuna fish; 
14 cup asparagus; slice of bread*; 4 oz. 
skim milk. 

inner (500 calories): 4 oz. lamb chops; 
baked potato; 144 cup apple sauce; 
regular coffee; plain cookie. 

nack (150 calories): 14 cup of flavored 


reakfast (200 calories): 4 oz. orange 
juice; soft-boiled egg; toast*; black 
coffee. 

nack (0 calories): black coffee. 

amch (350 calories): 1 cup cottage 
cheese; 144 cup green beans; tea with 
lemon. 

inner (500 calories): 4°02. roast beef; 
\4 baked potato; buttered bread; 4 oz. 
skim milk; fresh fruit. 

mack (150 calories): regular coffee and 
toast with jam. 

AY 5 

reakfast (200 calories): 14 cantaloupe; 
cup cereal with 5 oz. skim milk; black 
coffee. 

nack (0 calories): cup of bouillon. 
unch (350 calories): mushroom omelet: 
slice of bread*; regular coffee; banana. 
inner (500 calories): 6 oz. halibut; 
baked potato; 14 cup kale; 8 oz. skim 
milk. 

mack (150 calories): cup of flavored 
gelatin. 

Y6 

reakfast (200 calories): 4 oz. pineapple 
juice; soft-boiled egg; toast*; black 
coffee. 

nack (0 calories): black coffee. 

unch (350 calories): 4 oz. hamburger: 
medium tomato; slice of bread*; tea 
with lemon. 

inner (500 calories): 6 oz. roast 
chicken; 144 cup spinach; 4 oz. skim 
milk; fresh fruit. 

ack (150 calories): 4 oz. skim milk 
and 2 graham crackers. 

iy 7 

reakfast (200 calories): 4 oz. grapefruit 
juice; poached egg; toast*; black coffee. 
nack (0 calories): cup of bouillon. 

mch (350 calories): 4 oz. tuna fish; 
1% cup cole slaw; slice of bread*; 4 oz. 
skim milk. (continued) 
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Skin cleansers should wash away dirt, 
out not skin's natural protection. 


Any good soap will help keep your family clean. —_ produced by skin itself that are returned during 
But soaps do disturb skin’s natural pH and wash ___ washing to soften and protect. 


away moisture, which invites dryness and irritation. And unlike soap, pHisoDerm is specially made 
This is as true for your skin as it is for baby’s. to leave skin at a pH level (5.5) considered normal. 
pHisoDerm is not a soap, but a pure white liquid pHisoDerm has no artificial tints, perfumes or 

skin cleanser that cleans deep while preserving anti-bacterials of any kind that can cause allergic 

skin’s natural protection. reactions, and should not irritate, even if used 
It contains a highly effective cleansing agent dozens of times a day. 

called “entsufon” that removes the most stubborn Beautiful looking skin needs proper care. 

dirt quickly and easily. And pHisoDerm cleans and cares for skin as no 
And it has gentle emollients similar to those soap Can. 





pHisoDernt It leaves your skin the way nature intended. i 
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COMPUTER DIET continued 


veal chops; 
regu- 


Dinner (500 calories): 4 02 
14 cup of rice; 4% cup cauliflower; 
lar cofiee; fresh fruit. 

Snack (150 calories): 14 cup of ice cream. 


1,509 CALORIE—7-DAY DIET 


DAY 1 
3reakfast (250 calories): 4 oz. orange 
juice; soft-boiled egg; buttered toast; 


regular coffee. 

Snack (0 calories): cup of bouillon. 

Lunch (450 calories): 1 cup cottage 
cheese; 14 cup green beans; banana; 
regular tea. 

Dinner (650 calories): 6 oz. broiled 
steak; baked potato; buttered bread; 
4 oz. skim milk; fresh fruit. 

Snack (150 calories): black coffee; small 
piece of plain cake. 


DAY 2 

Breakfast (250 calories): 14 grapefruit; 
cup cereal with 5 oz. skim milk; regu- 
lar coffee. 

Snack (0 calories): black coffee. 

Lunch (450 calories): 4 oz. hamburger; 
14 cup cole slaw; buttered bread; non- 
caloric soft drink; fresh fruit. 

Dinner (650 calories): 6 oz. flounder; cup 
of rice; 14 cup broccoli; 8 oz. skim milk. 

Snack (150 calories): cup of flavored 
gelatin. 


DAY 3 

Breakfast (250 calories): 1 cup straw- 
berries; poached egg; buttered toast; 
regular coffee. 

Snack (0 calories): cup of bouillon 

Lunch (450 calories): 6 oz. tuna; 14 cup 
asparagus; slice bread*; 4 oz. skim milk. 

Dinner (650 calories): 6 oz. lamb chops; 
baked potato; 44 cup apple sauce; regu- 
lar coffee; plain cookie. 
Snack (150 calories): 144 cup yogurt. 


DAY 4 
Breakfast (250 calories): 4 oz. orange 
juice; soft boiled egg; buttered toast; 


regular coffee. 
Snack (0 calories): black coffee. 
Lunch (450 calories): 1 cup 
cheese; 14 cup green beans; 
regular tea. 


cottage 
tomato; 


> 


Dinner (650 calories): 6 oz. roast beef; 


baked potato; buttered bread; 4 oz. 
skim milk; fresh fruit. 
Snack (150 calories): regular coffee and 


toast with jam. 


DAY 5 
Breakfast (250 calories): 14 cantaloupe; 
cup cereal with 5 oz. skim milk; regu- 

lar coffee. 
Snack (0 calories): 
Lunch (450 calories): 


cup of bouillon. 
cup of soup; mush- 


room omelet; slice of bread*; regular 
coffee; banana. 

Dinner (650 calories): 6 oz. halibut; 
baked potato; 14% cup kale; sliced 
bread*; 8 oz. skim milk. 

Snack (150 calories): cup of flavored 
gelatin. 

DAY 6 


4 oz. pineapple 
buttered toast; 


Breakfast (250 calories): 
juice; soft-boiled egg; 
regular coffee. 

Snack (0 calories): 

Lunch (450 calories): 
tomato; cucumber 
bread; tea with lemon. 

Dinner (650 calories): 6 oz. roast chick- 
en; 144 cup spinach; 8 oz. skim milk; 
fresh fruit. 

Snack (150 calories): 4 oz. 
and 2 graham crackers. 


DAY 7 

Breakfast (250 calories): 
juice; poached egg; 
regular coffee. 

Snack (0 calories): cup of bouillon. 

Lunch (450 calories): 6 oz. tuna fish; 
14 cup cole slaw; slice of bread*; 4 oz. 
skim milk. 

Dinner (650 calories): 
14 cup of rice; 144 cup cauliflower; 
lar coffee; fresh fruit. 

Snack (150 calories): 44 cup of ice cream. 


black coffee. 
4 oz. hamburger; 
salad; buttered 


skim milk 


4 oz. grapefruit 


buttered toast; 


6 oz. veal chops; 
regu 


1,800 CALORIE—7-DAY DIET 


DAY 1 
Breakfast (400 calories): 4 oz. orange 
juice; fried egg; 2 strips bacon; but 


tered toast; regular coffee 
Snack (50 calories): fresh fruit 
Lunch (450 calories): 1 cup 

cheese; 4% cup green beans; 


Cora > 


cottage 
banana; 


STOREW IDE 


SALE 


TODAY ONLY 








regular tea. 

Dinner (750 calories): 8 oz. broiled 
steak; baked potato; slice of bread*; 
4 oz. skim milk: fresh fruit. 

Snack (150 calories): black coffee and 
small piece of plain cake. 


DAY 2 

Breakfast (400 calories): 
cereal with milk; soft 
toast*; regular coffee. 

Snack (50 calories): black coffee or tea 
and a plain cookie. 

Lunch (450 calories): 4 oz. hamburger; 
14 cup cole slaw; buttered bread; non- 
caloric soft drink; fresh fruit. 


14 grapefruit; 
boiled egg; 


Dinner (750 calories): 8 oz. flounder; 
cup of rice; 4% cup broccoli; slice of 
bread*; 8 oz. skim milk. 

Snack (150 calories): cup of flavored 
gelatin. 

DAY 3 


Breakfast (400 calories): 1 cup straw- 
berries; 1 pancake; 2 strips bacon; 2 
tbsp. syrup; regular coffee. 

Snack (50 calories): black coffee or tea; 
3 soda crackers. 

Lunch (450 calories): 6 oz. tuna fish: 
14 cup asparagus; slice of bread*; 4 oz 
skim milk. 

Dinner (750 calories): 6 oz. lamb chops: 
baked potato; 14 cup apple sauce; but- 
tered bread; regular coffee; fresh fruit. 


Snack (150 calories): 14 cup flavored 
yogurt. 
DAY 4 
jreakfast (400 calories): 4 oz. orange 
juice; poached egg; 2 strips bacon; but- 


regular coffee 

fresh fruit. 
calories): 1 cup 
cup green beans; 


tered toast; 
Snack (50 calories): 
Lunch (450 
cheese; 14 
regular tea. 
Dinner (750 calories): 8 oz. roast beef: 
baked potato; slice of bread*; 4 oz. 
skim milk; fresh fruit. 
Snack (150 calories): 
toast with jam. 


DAY 5 
3reakfast (400 calories): 14 cantaloupe; 
cereal with milk; soft-boiled egg; 
toast*; regular coffee. 
Snack (50 calories): black coffee or tea; 


cottage 
tomato; 


regular coffee; 









_ One-day sale. (And payday is 8 days AWAY: 






plain cookie. 
Lunch (450 calories): cup of soup; mi 
room omelet; slice of bread*; reg piNG 
coffee; banana. | 
Dinner (750 calories): 8 oz. halibp”’ 
baked potato; 144 cup kale; buttej}, \ 
bread; 8 oz. skim milk; fresh fruits?” 
Snack (150 calories): cup of flavol}ign 
gelatin. | alva 
DAY 6 \ 
Breakfast (400 calories): 4 oz. pineap} 4 
juice; 1 slice French toast; 2 str” 
bacon; 2 tbsp. syrup; regular cotta 
Snack (50 calories): 4 oz. skim milk. } thai 
Lunch (450 calories): 4 oz. hamburg tra 
tomato; cucumber salad; butter . 
bread; tea with lemon. i 
Dinner (750 pale: 8 oz. roast chi ( 
en; baked potato; 14 cup spinach; 4 
skim milk; fresh fruit. 
Snack (150 calories): 
graham crackers. 


DAY 7 pie 
Breakfast (400 calories): 4 oz. grapef 
juice; fried egg; 2 strips bacon; bife # 
tered toast; regular coffee. dav 
Snack (50 calories): fresh fruit. i. 
Lunch (450 calories): 6 oz. tuna fil - 
14 cup cole slaw; slice of bread*; 4 ¢™ 
skim milk. b di 
Dinner (750 calories): 8 0z. veal cho of 
14 cup of rice; 44 cup cauliflower; n¢@ 
caloric soft drink; fresh fruit. 7 
Snack (150 calories): 14 cup ice creat ! 


regular coffeal , a 
ie 


ar 


NCTE: Most unsweetened cereals a 
allowed. Do not add sugar to cereal a hall 
use none in black coffee or tea. Regul i 
coffee contains 1 oz. of whole milk ail 
1 tsp. of sugar. Tuna fish may be o}:. 
packed type but must be well draine| 
except in 900 calorie diet where it mu 
be water-packed. Cottage cheese m: 
be creamed variety. Meat must be lez 
and trimmed of fat. Different mei, 
and fish types may be substituted fy 
those indicated. However, the amou 
should not be changed. An unlimité 
amount of green salad may be eaten;) 
(continued on page 124. 
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YOU’VE GOT : 


MASTER CHARGE } 


When the price is right, but 
you re short of cash, it’s 

Master Charge card to the \ 
rescue. Good in more places : 
across the country than any other > 
card. And it lets you stretch out 








payments, if you like. | 
master charge i 
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‘in Medicine 
twin daughters, age 15, 
always wanted to become 
's and have their hearts 
wi working at our local hos- 
My husband objects. He 
that by the time they 
( training the field will be 
rowded, and he tells them 
they ought to choose some 
’ area in the health field. 
qain’t know what to advise 
. Have you any solid facts 
ide us? 


e will be ample room for 
daughters in the field of 
ng, never fear. And there 
certainly will be an even 
» demand for them in other 
; of health, as your hus- 
argues. 
, 1980, says the American 
pital Association, we'll 
1,000,000 registered nur- 
half again the 700,000 now 
oyed. 
7, 1980, we'll need 450,000 
sicians against 330,000 now. 
the same time we will 
to double the number 
ental hygienists, medical 
ratory workers, hospital at- 
ants, etc. 
oday, there are more than 
ifferent occupations in the 
th field. Among the fastest 
Bving areas: medical tech- 
Pgists, medical X-ray techni- 
s, medical record librarians, 
al laboratory technicians, 
icians, nutritionists. All 
fe are on top of the soaring, 
-increasing, and relentless 
sand for the fully trained 
‘essional in every phase of 
th—and this includes health 
» for animals as well as 
nan beings. 
ur hospitals are slated to 
me the nation’s biggest 
le new source of jobs by 
, employing a great variety 
health workers as well as 
sicians and nurses. More- 
, the pay of health sérvice 
*kers of all kinds has been 
ring, along with the demand 
workers and the opportuni- 
_ available. This is no longer 
» of the worse paid of occu- 
onal fields. 
Zou’re all on the right track, 


r son came home from ser- 
e in Vietnam suffering from 
severe disability resulting 
m an accidental grenade ex- 
sion. Because he has found 
is unable to hold a paying 
», he has applied for Social 
urity benefits. What we 
uld like to know is, will 

Social Security benefits 
ke him ineligible for vet- 
*s compensation? 


o. No type of income would 
counted against him in de- 
ining his eligibility for VA 
efits for a service-connected 
bility. END 


At 38, I got rid of 10 pounds and my gray hair, 


and went to work for a decorator. 





Over the past few years I'd gotten a Before when I'd had these feelings 
little fatter and a litde grayer. Year I'd work it off cleaning a closet or 
by year. Maybe because my husband something. This ime I knew I had 
loved me too much. But deep down to renew myself. It was painful but 

I knew. And here I was nearing 40. I went looking for a job. 


I didn’t want to use a peroxide dye It’s different from most all other 


though. I wouldn't fouch my hair haircolor brands because it doesn’t 
ull I found out about Loving Care® have peroxide! And it doesn’t 
louon. It’s nota permanent tint or change your own natural color. 
dye. It’s a gentle color wash. Just the gray goes away. 


Youre not getting older. #. 


©1973 Clairol Incorporated 










You're getting better! ; 


I decided one thing I didn’t need 
was gray hair. Every time I looked 
in the mirror it was depressing. 
‘That gloomy gray-brown color just 
wasn't me!... 





Now I’m doing things. I like myself. } 
And who knows what's ahead! 
I feel asa person I’ve only just begun} 
and forty is going to be fabulous! 


LOVING 
CARE. | 
















For every mother whos ever wondered 
if she'll make it through the first five years 
in one piece, Fisher-Price toys will. 


say .. ~ 













Because even the best of 
=~ /mommies occasionally __ “ 
feels like she’scoming g pe 
unstuck, it’snicetoknow (&'k a’ & 
there are some things you 

can count on. 

Like our Fisher-Price toys. 
Colors stay bright. Edges stay smooth. ¢ 
Works work. Wheels whirl. And 
@, @, boats float. Things that are meant to 
@& 9 lock, stack and “grumph’”, lock, stack 
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and “grumph’. 
: ae And since Fisher-Price 
ae toys run on child power, not f 
oem f ti”. te batteries, they never run F 









ee es ; Che 1h staal a4 
bs is Qi © ‘ B down. Or out of possibilitie > 
ex. e Our new Perky Penguin 
- Nes @& —¥) is never too winded to waddle 

Se 3 





a The only parts that come 
apartare theones 4 

that are supposed to. f= 

. So your child can 

=. bounce and thwonk 

I == and bangand push. 

eee “Pull and dream and 

I © spin and poke. Do all 

a the things that children do. 

j Safely and happily. Until you 

i catch your breath. 

‘ 

| 





©1973 Fisher-Price Toys, East Aurora, New York 14052. Division of The 0 
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‘ 

bo many of us forget the importance of first-aid 
lining until tragedy strikes—and then it may be 
jo late. Here is a basic guide of what to do—and 


vat not to do—in ash Lei domeen wemyoay emergency situations. emergency situations. 


_ rterial Hemorrhages 

An arterial hemorrhage is the massive, spurting 
eeding that occurs when a major artery has been 
jr or severed. So much blood can be lost so 
_jtickly that the victim may exsanguinate (bleed to 
}ath) if the bleeding is not effectively stopped 
thin minutes, preferably within seconds. 

| In any case involving hemorrhagic bleeding, it 
urgently important to try to stop, or at least con- 
l, the excessive bleeding before doing anything 
e. It may save the victim’s life. The best way to 
» this is to apply direct eeu to the wound. 
e a clean handkerchief, bandage, or any firmly 
lled cloth pad as a compress and hold it tightly 
the wound for four or five minutes. If you see 
‘ythmic spurts of bright red blood coming from 
ec wound, an artery has been damaged and you 
: ould apply additional pressure with the other 
and on the side of the wound toward the heart. 
‘ ou will know that arterial bleeding is under con- 
ol when the spurting stops. Once the bleeding is 
ntrolled, maintain the pressure for at least five 
inutes before relaxing it, and be prepared to re- 
state the pressure immediately if the spurting 
_jarts again. 

| If the wound is bleeding in a steady flow of 
ther dark-colored purplish blood, it probably 
mes from a yein rather than an artery, and pres- 
e should be applied on the side of the wound 
ay from the heart. Bleeding from a vein is gen- 
ally under much less pressure, and consequently 
more easily controlled. 

Control of any kind of bleeding from an extrem- 
ly. and especially arterial bleeding, will be greatly 
plified by elevating the extremity. The heart has 
harder time pumping blood uphill than down. 
ontrol of excessive bleeding should always take 
st priority in any emergency. Someone else 
nould be sent to summon a physician and/or 
mbulance without delay. 


eet oy tcoicics can arise fn the sorts of medical emergencies can arise in the 
urse of everyday life. Many are relatively minor 
d require little more than common sense in the 
y of first-aid treatment. However, there are 
rtain other kinds of extremely serious emer- 
ncies for which highly effective first-aid measures 
t only can, but often must, be taken before medi- 
1 help arrives. These are emergencies everyone 
ould be able to recognize and for which everyone 
ould have certain clear-cut principles of action. 






== 





5 


Respiratory Failure (Asphyxia) 

Asphyxia is another potentially disastrous emer- 
gency. Lack of oxygen for more than four minutes 
at a stretch can cause permanent damage to body 
tissues, especially to the delicate nerve cells in the 
brain; and death may occur if oxygen is cut off for 
as long as 644 to 7 minutes. If a child is choking, he 
can be turned completely upside down so that the 
force of gravity will help dislodge any obstruction. 
In the case of an adult, placing his head lower than 
the rest of his body may accomplish the same pur- 
pose. A sharp slap on the back also may jar an 
obstruction loose. Even the victim’s tongue can 
obstruct his airway; pull the tongue forward in the 
child’s mouth to make sure it does not prevent free 
breathing. 

If these measures fail, or if a person is not 
breathing at all, breathing must be restarted arti- 
ficially by using an effective method of resuscita- 
tion. By far the most effective, and the most often 
recommended, of all methods is mouth-to-mouth, 
or alternatively, mouth-to-nose resuscitation. 

1. Clear the victim’s mouth and airway. Remove 
any visible foreign matter with your fingers. Then 
turn the victim on his side and slap his back sharp- 
ly several times to dislodge obstructions. Remove 
dentures. Pull the tongue forward, since it may also 
obstruct breathing. Do not proceed with resuscita- 
tion if you suspect there is still an obstruction in 
the way. You could inadvertently lodge it even 
more firmly in place. 

2. With the victim lying on his side, tilt his head 
backward so that his chin is pointing upward. Open 
his mouth, pulling his jaw forward to straighten the 
airway. Then pinch the victim’s nostrils shut with 
your thumb and forefinger. No air must escape 
through his nose when you begin breathing into his 
mouth. 

3. Take a normal breath through your mouth, 
place your lips against the victim’s with firm pres- 
sure, and exhale with gentle, steady force. You 
should see his chest rise and expand moderately 
when you do this. If it does not, there is still some- 
thing obstructing the free flow of air into his lungs. 
Repeat Step 1. 

4. When you succeed in inflating the victim’s 
lungs, take your mouth away to allow that air to be 
exhaled. This will occur naturally. Continue breath- 
ing into the victim’s mouth with a steady rhythm, 
about one breath every four seconds. [f the victim 
is a child, remember he has less lung capacity than 
you do. Use only half-breaths to avoid distending 
his lungs. Also remember that an accident victim 
or drowning victim may regurgitate at any time. If 
he does, keep his head turned to one side and use 
a finger to help empty his mouth of emesis (vom- 
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MEDICAL EMERGENCIES 


ited material) before continuing resuscitation. 

5. Continue the above procedure until the victim 
begins taking regular breaths for himself, or until 
medical aid arrives. 

If necessary, have someone relieve you from time 
to time without any break in the rhythm of the 
artificial respiration. There have been cases in 
which normal breathing was restored after several 
hours of apparently fruitless work. Certainly as 
long as the yictim’s heart is still beating there is 
hope that he will begin breathing again. 


The Specter of Physical Shock 

One of the most bafHling conditions that can ac- 
company any emergency is shock. Shock is a state 
of physical drain and imminent collapse caused by 
a serious accident, a painful injury, a coronary at- 
tack, or a jolting emotional blow. Both the depth of 
this state of shock and the difficulty in recovering 
depends upon the nature of the trauma. It may be 
mild and short-lived, or it may be exaggerated by 
hemorrhage, severe pain, or a serious, crushing 
type of injury. 

How does shock manifest itself? The victim be- 
gins to look gray and apprehensive. His pulse is 
rapid and thready. His mouth feels dry, and he 
finds himself short of breath. (continued) 





Special Introductory Offer 
Ladies’ Home Journal Family Medical Guide 
by Alan E. Nourse, M.D. 


Only $12.95—a saving of $2.00 
from regular price. Illustrated, complete, 
1088 pages, easy to read and use. 


| Ladies’ Home Journal pept. 4286 
| 4500 N.W. 135th St., Miami, Fla. 33059 


Please send _____ copies of the all new Family Medi- 
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the most practical and helpful health guide for my 
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Fanciful 





by Susan Purdy 


For a year-round decorator touch 
to brighten your dining or coffee 
table, or as a unique gift, create 
your own budding felt branches. Let 
your imagination take off on fanci- 
ful flights with felt. You will im- 
press your friends and_ surprise 
yourself with how easily you can 
create an elegant and lovely flower- 
ing decoration. Materials required 
are: brightly colored felt (small 
squares sold in hobby shops are in- 
expensive and adequate), medium 
weight (3415) stem wire (sold for 
paper flowers), spool wire (+32), 
florists’ tape (14” or 1”), pencil or 
chalk (for marking felt), ruler, scis- 
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sors, wire snippers, needle-nose 
pliers, and rubber cement. Supplies 
are available in art shops. 

Budding Branch: 1. Cut nine 
pieces of stem wire, each 5” long. 
Use needle-nose pliers to bend over 
a narrow loop about 14” long at one 
end of each wire. Cut twenty pieces 
of spool wire, each 4” long. Select 
felt for buds and leaves. Cut ten 
pieces of felt 2” high by 214” long 
for buds; trim each piece so three 
sides curve as in figure A. Cut ten 
pieces of leaf felt each 2” by 214": 
trim each piece into three sep- 
arate leaves rising above a solid 14” 
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line 


(dotted line, figure B). 
2. Make first bud on looped end of 
10” stem wire. Set one piece of bud 
felt flat on table, straight edge at 
top. Spread rubber cement over left 
half of felt surface (see figure A). 


base 


Set looped 
end of stem 


wire onto 
glued felt, PING 


about 1% 
down from 
straight 
edge at 
top. Fol- 
low figures C and D to complete 
bud: first fold left edge of glued 
area over onto loop, then fold down 
ly," of top straight edge. With thumb 
and forefinger of left hand, pinch 
felt onto wire, gathering felt in just 
below loop while your right hand 
wraps the right edge of felt around, 
making the bud. When bud has de- 
sired shape, tightly twist a 4” length 
of spool wire around felt base to 
secure it. 

3. Brush rubber cement over wire 
and base of bud. Add leaves by 
wrapping them around bud base. 
Leaves point up, straight edge at bot- 
tom. Base may overlap slightly. 
Wrap it with spool wire, then brush 
with rubber cement. Wind on flor- 
ists’ tape to cover felt base and wire. 
To do this, cut tape in 8” lengths, 
press one end into glue and hold it 
while pulling tape taut and pressing 
it onto itself so it will stick as it is 
wound. Tape is self-adhesive if ap- 
plied correctly. Wind tape down en- 
tier length of wire, completing the 
central stem of your branch. 

4. Follow steps 2 and 3 to make 
buds on remaining 5” stem wires. 
Except, in step 3, as you wrap tape 
onto stem wire, bend 

over about 3” of un- 

Wrapped stem, hold 

it against the central 





As. C 


(10”) stem and wrap 
tape around both 
stem wires at once, 


thereby attaching 
bud. Repeat spacing Fic. D 
other evenly 
around central stem. 
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MEDICAL GUIDE continued 


Blcod vessels in his skin constrict, 
leading to a sense of chill, compounded 
by a wave of excessive perspiration. 
Larger and deeper veins tend to dilate, 
causing a pooling of blood in the lower 
back, the thighs, and the intestinal 
tract. Blood pressure drops, robbing 
the brain and the kidneys of vitally 
needed oxygenated blood. Unless the 
shock is exceptionally severe, the vic- 
tim remains conscious, but lack of 
oxygen to the brain may cause him 
to become confused, apprehensive, and 
often irrational, while his kidneys, if 
if robbed of sufficient blood supply for 
a prolonged period, may virtually stop 
functioning. 

Unfortunately, there is relatively 
litiie that a rescuer can do to combat a 
profound level of shock, but what little 
can be done is very important. The first 
step victim at rest, 
streiched out on the ground or floor, 
with pillows, rolled-up bedding, or gar- 
ments placed under his buttocks and 
legs so that his head is lower than the 
rest of his body. (Hospitals keep “shock 
blocks” handy for such emergencies.) 
The second most important step is to 
reassure the victim. The rescuer should 
remain as calm as possible, regardless 
of how frightened he may actually feel. 
Finally, 
warm with the use of blankets, over- 


is to keep the 


keep the victim reasonably 
coats, or other warm wraps. Do not use 
electric blankets or heaters for artificial 
warming, however. Never give any in- 
jury victim fluids by mouth; he may 
vomit and then breathe in the vomitus. 
Solid food should also be withheld if 
the injury is serious enough to require 
hospital care. 

Remember that the victim may never 
lose consciousness, yet still be in pro- 
found shock. Remember also that you 
may not be able to tell, from appear- 
ances, whether someone is in shock or 
not. Do not look for any clues. You 
must assume that shock is present, as- 
sume that it is severe, and work to com- 
bat it. It is far better to risk looking 
foolish by doing too much than to risk 
the victim’s life by not doing enough. 


Poisoning 

Accidental poisoning can be a serious 
emergency to which small children are 
vulnerable. Their natural 
curiosity and ignorance of possible dan- 
ger can lead them to explore pantries, 
bathroom medicine cabinets, and clean- 
ing closets, often sampling various sub- 
stances as they go. 

In a case of suspected poisoning, the 
following emergency measures may 
save a life: 

1. Call a doctor, a hospital, or the 
nearest Poison Control Center without 
delay. It is of the utmost importance to 
be able to describe exactly what the 
poison was. Keep the bottle or box con- 
taining any of the substance imme- 
diately at hand when you call, so that 
you can read off the label. With this 
information, the doctor, hospital, or 
Poison Control Center may be able to 
give you specific instructions regarding 
what to do. 

2. If a swallowed poison is a non- 
caustic substance such as_ aspirin, 
Clorox, or sleeping pills, the victim 
should be induced to vomit by tickling 
his throat or using the fingers to stimu- 
late gagging. Once the poison has been 
expelled, or if vomiting cannot be in- 
duced, the victim should be encouraged 
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to drink milk, water, a cream soup 
even a thin gravy to help dilute wk 
ever poison remains in the stomé 
Save any material thrown up, if ¢¥ 
sible, in some sort of basin or bowl | 
later laboratory analysis. 

3. If the poison is a caustic substar 
such as lye or an automatic dishwas 
ing compound, or an oily substar 
such as kerosene, gasoline, or turpé 
tine, do not induce vomiting; it cov 
do more harm than good. You can oft 
spot poisoning from such substances 
locking for evidence of burns inside t 
mouth, or sniffing for the odor of a ¢ 
troleum product on the victim’s brea 
In such poisonings the best first step 
dilution of the poison in the stomag 
using the bland fluids mentioned abo 
unless specifically directed otherw 
by a doctor, hospital, or Poison Contt 
Center. 

4. Finally, a physician should alwai 
see a victim of poisoning as prompt 
as possible. 


Emergency Care of a Serious Bur 


With a severe or extensive bu 
death is not likely to occur immediate 
if the victim has survived the accide 
Usually there is time to get the victi 
to a hospital. But the aftereffects of 
serious burn often depend heavily upé 
what is done when it first occurs, ar 
here too vigorous or misdirected fir 
aid can complicate the injury and i 
crease the threat to the victim's li 
For this reason, an inexperienced pe 
son should be very cautious. It is bette 
to risk doing too little than too muc 

First aid depends to some degree o 
the nature of the burn—a chemicé 
burn, for example, should be washe 
off immediately with copious amount 
of water in order to dilute the substan¢ 
causing the burn and help prevent fu 
ther damage. But the most helpf 
thing that can be done for any bur 
large or small, is immediate immersio 
in ice water, or in the coldest wate 
available. In addition to immediatel 
cooling down hot, scorched tissue, soak 
ing the burned area will also halt an 
continuing damage due to smolderin§ 
clothing. After the burned areas hav 
been thoroughly doused, clean blanket 
or sheets may be wrapped loosely 
around the victim to keep him warm 
combat shock, and help prevent con 
tamination of the burn until he can bé 
transported to a hospital or doctor’s 
office. But leave the burn itself alone 
Never try to strip clothing away fro 
a burned area if it does not loosen and 
come away quite freely. Never smear 
grease, butter, oil, or burn ointments 
on a burn more serious than a mild 
sunburn or a scorched finger. In addi- 
tion, various chemicals contained i 
many ointments can reach toxic level 
within the body due to absorption and 
may even endanger life. 

Keep the burn victim at rest, his 
head lower than his feet. If he ex-| 
presses thirst, moisten his tongue with} 
cool water but give nothing to drink.| 
As for the problem of pain, protecting 
the burned area from movement of air 
around it will help reduce pain; so will 
the administration of aspirin, swal- 
lowed if possible with only a small 
amount of water. Anything else may 
interfere with definitive hospital treat- 
ment later. 

As soon as these simple steps have 
been taken, get the victim to a hospital 
as quickly as possible. 

: (continued on page 159) 





Works of art from Italy. 
Sears Bellissimo bedspreads. 


Italy has dazzled America for 
centuries with the world’s most 
exquisite works of art. One such 
art is tapestry weaving. And Sears 
imports it, especially for you, with 
our exclusive Bellissimo 
bedspreads. 

Now the look of sixteenth 
century tapestry comes to life for 
your bedroom. Each Bellissimo bed- 
spread is created by an intricate 
weaving process that’s been the 


secret of Italian craftsmen for 
generations. Each is delicately 
embroidered in thick, luxurious 
yarns. And bordered with a deep, 
graceful fringe. 

Choose from five classical 
designs, eighteen rich Renaissance 
color combinations. All easily dry 
cleaned. In sizes that range from 
full to king. At most larger Sears, 
Roebuck and Co. stores, and in 
the catalog. 


Only at 

































This millionaire philanthropist and art collector is also an expert in the science of — 
handwriting analysis. Here, in an engrossing excerpt from his forthcoming book, “You 
Are What You Write,” he analyzes the writing of many well-known men and women. 





or many years I have asked men, women, and children for specimens of their writing. Some 

graphologists (handwriting experts) feel that writing can never be analyzed on request in this 

manner, but I disagree. I always ask my victims to write variations on the sentence “I am walk- 
ing down the street to get the horse and buggy out of the old carriage house.” I don’t remember how 
the sentence started, but I know that its purpose, like the one about the quick brown fox and the 
lazy dog, has been to include as many letters of the alphabet as possible—and particularly the ones 
that interest me most. Because I want the writing to be as close to automatic and unselfconscious as 
possible, there are certain other requests | make of the writer. I ask him to use a pen or pencil, 
whichever is most natural to him, for in that way pressure would be most truly reflected. (No ball- | 
points.) I ask him to sit comfortably and to write on an even surface. I tell him not to worry about 
spelling, which would break his concentration. I ask him to write rather fast and informally, as if 
he were dashing off a letter to an old friend or taking down notes at a lecture (cases in which he 
would give least thought to how his writing looks, so long as it is legible). Finally, I ask him to write 7 
the specimen two or three times, because I find that the last specimen is often more mature and in- 
teresting than the first. Occasionally people balk at doing this, asking why one specimen should not 
be enough. Very occasionally someone refuses to write, and | am reminded (continued on page 68) k 
Copyright © 1973 Huntington Hartford. From his book, ‘‘You Are What You Write,’’ to be published by The Macmillan Company. © s 
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Leopold Stokowski: he’s got rhythm. 
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Barry Goldwater: unresolved 
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Sammy Davis, Jr.: 
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their signatures, 


WHICH ONE 
WOULD YOU 
TRUST?_ 





Leonardo da Vinci or 
Cesare Borgia. 


George Washington or... 
Benedict Arnold. 
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Napoleon or . 
Viscount Horatio Nelson, 


Thomas Jefferson or.. . 
Karl Marx. 
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Abraham Lincoln or 
John Wilkes Booth. 
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Marie Curie or.. 
Mata Hari. 
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ee Stalin or 
Lec Tolstoy. 
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Fidel Castro or... i i 


Simon Bolivar. 


Albert Einstein or Se 
Adolf Hitler. 
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HANDWRITING continued 


of an old frierd from Salt Lake City 
who would turn purple in the face 
denying it when I told him that his 
herdwriting showed si- ns cf obstinacy. 

Here are handwriting samples I re- 
quested and received from famous peo- 
ple—with some capsule analyses on my 
part. 


Ingrid Bergman 

A great deal of pride (the inflated 
capital “I”), a temper (the misplaced 
capital “S” in “street”), and a critical 
disposition (the numerous figure-9 
“9”s). Otherwise, a highly creative 
writing, with an unexpectedly conven- 
tional streak seen in the copybook “t” 
bars. 


Sarah Churchill 

Winston Churchill re-created in his 
daughter, with all the resulting frustra- 
tions. (To one who knows her, the like- 
ness of personality can be uncanny.) 
With the heavy, almost muddy pres- 
sure, the antisocial misplaced capital 
“S” in “street,” the impatient “ts and 
slightly descending basic line, the 
poetess and actress with Greek ‘“d’’s 
and figure-8 ‘“‘g’’s is almost crushed. I 
was amazed the first time I saw the 
same misplaced capitals in Churchill's 
small and intellectual script. But I 
would have been amazed if I hadn’t 
found them—and would have given up 
graphology! 


Salvador Dali 

In analyzing handwriting, it is al- 
ways helpful to know something about 
the writer and to be able to correlate 
one with the other. With some of the 
celebrities whose handwriting I have 
obtained, my acquaintance is mostly 
hearsay; in the case of Dali it is first- 
hand. I have constantly heard all the 
wild stories, of course, about his ec- 
centricities, and some of them I have 
observed. But to me, Dali has always 
been primarily a charming, considerate 
person, and a good friend, and I have 
known him too long to believe, as I 
once did, that the polite, responsible 
side of his nature he shows me is most- 
ly for effect. The dynamic rhythm of 
his writing, the lack of unnecessary be- 
ginning strokes, and the persistent “t” 
bars betray the hard worker, the busi- 
nessman, and in fact the good salesman 
whose worldly characteristics are usu- 
ally blamed on Gala, his wife. Nothing 
could be better evidence of this re- 
sponsible side of Dali’s nature than the 
manner in which he slaves away every 
summer in his house at Port Lligat 
(without guest rooms, as I learned to 
my regret last year when I slept on the 
floor in his studio). Nor the fact that 
it was only the strikers on the New 
York docks, not Dali, who prevented 
my receiving the great Discovery of 
America by Columbus (which I com- 
missioned him to do) on time, in spite 
of the complexity of the subject. 

All this does not mean, of course. 
that Dali is 100 percent normal, and if 
it did I don’t think he would let me 
print it! On the one hand we see the 
tiny capital “I” in the form of a small 
letter which means, in spite of the 
famous ego, an inferiority complex 
lurking somewhere in the background. 
On the other, we see a good deal of vio- 


lence in all the capitalized words and 
in the occasional muddy spots which 
you find in Dali’s writing. The stories 


of his childhood—his deliberately fall- 
ine down a flicht of stone steps or nick- 
ing himself with a razor because he 
liked the sight ef blood (not to men- 
tion the famous jump, years later, 
through Bonwit Teller’s window) pro- 
vide ample verification of the handwrit- 
ing. Again the small capital “I” and the 
occasicnal downhill slant indicate a 
negative side whose preoccupation with 
death may be indicated by Dali’s re- 
cent interest in the preservation of the 
human body through freezing. And 
finally, one could not analyze Dali’s 
writing without observing one of the 
least fallible signs of the highly crea- 
tive person, the Greek “d.” It is shown 
only once, and there partially, in this 
specimen (in the case of the first let- 
ter of the word “down’”), but it is 
prevalent throughout Dali’s writing. 
Whether he makes the figure-8 “g” 
which usually accompanies the “d” I 
am not sure, but to the extent that he 
does not there is perhaps a partial ex- 
planation of why Dali strives for the 
sensational and the exotic rather than 
being satisfied with the philosophy that 
the most sensitive is often the simplest. 


Bette Davis 

It is probably safe to say that Bette 
Davis was the most famous movie ac- 
tress in the world during the Thirties. 
Winning an Academy Award and 
crowning her great performances with 
that of the Southern belle in Jezebel, 
she was on everyone’s tongue as a can- 
didate for the part of Scarlett O’Hara 
in Gone with the Wind. When she 
failed to get it she did get the great 
part of the dying girl in Dark Victory, 
and it was only because she was com- 
peting with Vivien Leigh as Scarlett 
that she did not get a third Oscar. 

Did all this success have a happy 
ending? Bette Davis wrote an autobi- 
ography, and it is interesting to ob- 
serve that the title is The Lonely Life. 
After reading it I am not quite sure 
whether she meant her own life, an ac- 
tress’, or anyone’s! In any case she 
meant, I am sure, that material success 
often brings spiritual malaise, as she 
indicated at the conclusion of her book 
when she calls her three marriages “a 
farce” and sees no lasting reward in 
human relations. What she believes in 
finally is hard work, and perhaps the 
battle which always accompanies it is 
the real key to her character. 

In her handwriting it is shown by the 
large and stubborn capital “I,” the 
slightly backhand slant (like a fisher- 
man, if you will excuse the unfeminine 
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analogy, standing firm while he trie 
haul in a big catch), the unusually 1q) 
and ambitious “t” bars, the meticul§) 
small “e’s made like capitals. Be} 
Davis always had to support a fami 

a mother whom she adored, and laf} 
various husbands—and success in 
theater did not come easily. Tu 
down by Eva Le Gallienne in 
York for not being “serious” about 
ing, laughed at in one of her first clas 
for her high, thin voice and her Bos 
accent, when she finally went to Ho 
wood with a contract she was cong 
ered an ugly duckling until a g 
stage actor, George Arliss, decided 
accept her for one of his pictures. § 
then rose quickly to the top, but ew 
at the height of her career she was 
free from having to struggle. 

One of the lustiest battles that Be 
Davis ever had was one which few pi 
ple ever knew about—on the set 
Elizabeth and Essex with Errol Flyq 
her co-star. I am sure that Miss Da 
was the victim of very mixed feelin} 
regarding Flynn. She found him on nd 
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one hand “utterly enchanting,” 
admitted in her book, but on hat otf 
hand rather bitterly termed him “ | 
stud of the Warner stables” (which 

of course an understatement) and 4 
perhaps unhappy to hear Flynn’s si! 
of it, because this brash young ne| 
comer was already making more mon | 
than she. He did not improve the situ 
tion by likening the relationship } 
Davis and Flynn to that of the Que | 
and Essex, since the 30-year-old Be i 
Davis was depicting a 60-year-o| 
Elizabeth. Finally, Laurence Olivie 
who had always been an idol of Mi! 
Davis’s, was in Hollywood at the tin 
the picture was about to be made, bi| 
in spite of her efforts to have him cal 
opposite her she only succeeded jj 
dreaming about him every night in tl 
part. (Getting back to handwriting, t 
figure-8 ‘“‘g’’s and the wide-spaced le 
ters betray a romantic side which wé| 
quite contradictory to the image pri 
sented to Flynn.) 

Suffice it to say that when Bet 
Davis as Elizabeth struck Flynn vic 
lently across the ear in rehearsal, he 
hand heavy with Tudor rings, he felt F 
had been hit by a railroad locomoti 
and was so dazed and flabbergaste| 
that he went back to his dressing rooi 
and threw up. When she refused twic) 
to consider another way of acting thi 
part, Errol made his decision. Scand 
or not, if she did it again he would, i| 
his words, “whack her and drop her . .|\ 

(continued on page 86) 


I'll turn you loose 
if you won’t hold a grudge.” 







| Let your hairdresser 
take you away from it all. 


Every week, millions of American 
women run away from home. 
For two hours. 
To be pampered. Preened. 
Adored. 
Like they’ve never been 
at home. 
Since it’s National Beauty 
Salon Week, Clairol would like to 
remind you of the professional- 
ism of the men and women 
in your salon. (We like to think 
we have something to do 
with that, too.) 
Now is the time to make 

your getaway. 

— 
F 


Clairol urges you to escape during 
National Beauty Salon Week. October 1 to 7. 
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The one on top is Purina Variety Menu. 
It’s 95% kidney. No gravy —no cereal 
fillers! The other 5% contains vitamins, 
minerals and other nutrients. Now 
which one has more of the kidney your 
cat loves,and more of the kidney you’re 
paying for? fF For your pet's health . 


see your veterinarian ariavally: 


Purina Variety peer 20 varieties. All 95%. 
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this month of Halloween. To il- 

lustrate, here are some very cu- 
rious animal tales that have been 
told to us by readers over the past 
several months. 


I: a time for strange doings, in 


W. wanted to surprise our five- 
year-old Jennifer with her first 
pumpkin on Halloween, but instead 
we were surprised by our black cat, 
Satan. My husband brought home 
the biggest pumpkin he could find, 
and worked for hours. scooping it 
out and carving it into a marvelous- 
ly ghoulish face. 

Then he put a tiny, flashlight in- 
side to light the face and positioned 
the pumpkin at the bottom of the 
stairs where Jennifer couldn’t miss 
it when she came down to breakfast. 
Next morning we descended to find 
the pumpkin’s mouth lashing a long 
black furry tongue from side to side. 
A muffled meow from the pumpkin’s 
innards helped identify the tongue 
as Satan’s tail.—Mrs. H. Johnson, 
Portland, Me. 


ati year when my Mom helped 
me make a black witch costume for a 
school Halloween party, my terrier, 
Darius, acted so silly we thought he 
was sick. He just wouldn’t sit still 
and kept pushing his head into the 
black felt fabric we were using, mess- 
ing it all up. I yelled at him to stop 
and he just yipped back at me. 
Finally we decided he was telling 
us he wanted a costume too, so I 
made him a black-cat costume by 
wrapping some felt around his mid- 
dle, making a paper bonnet with cat 
ears for his head, and a cut-out 
mask with pasted-on whiskers for 
his face. I also made a long black 
tube for his cat’s tail. 

We were quite a pair that Hal- 
loween as we went from house to 
house. 

Darius was so proud of his cos- 
tume that we had to wait at each 
front door until he got the atten- 
tion he wanted. Then he gave the 
whole thing away by barking and 
wagging his tail. 

And don’t think that I got to eat 
my treats by myself! As soon as I 
sat down and opened the “treat” 
bag, there was Darius waiting for 
his share. 

Just recently I found Darius snif- 
fing in my closet where our cos- 
tumes are packed away. Do you 
think he’s trying to tell me some- 


thing?—Robin Wallace, Palr 
California. 


OF family loves to celebrat« 
loween with the usual rituals 
as bobbing for apples, judgin 
tumes, pulling taffy, and eatin 
of donuts and cider. Last ye 
were joined by our collie 
bobbing for apples. 

After a few minutes of wai 
the kids try to catch a floatir 
ple in their teeth and barking 
with the cheers when one succe« 
Missie got in line. When it we 
turn, she quietly placed her 
paws on the basin, focused her 
on an apple, and ducked her 
into the water. Up she came 
umphantly dripping water e 
where—with the largest apple i 
teeth. 

Everyone went wild che 
and clapping. Missie was so th: 
she refused to drop the apple 
we awarded her a prize—thri 
her favorite dog biscuits. Ther 
only then did she give up the < 
and happily chomped on her 1 

We can’t wait to see if she’] 
for another apple this ye 
Dorothy Sanders, Evanston, Ii 


Shortly after I left Syracuse, ! 
to live in nearby Rochester, 
family wrote, saying that Dixie 
huge blue-tabby cat had d 
peared. I was of course very t 
because I loved that cat. How: 
when I went home for a visit, t 
was old Dixie sitting in his u 
place on the porch. We were 
astounded. As soon as I returne 
Rochester, Dixie disappeared ag 
Strangely, each time I go h 
there he is in his usual ¢ 
waiting. During my absence h 
never seen, although he stays s 
and well fed. We think he mus 
living in a nearby wood. But w 
ever he’s staying, something ap’ 
ently tells him when I will 
coming home. 

Just another of those strange 
cidents that leads one to specu 
on the stories of ESP in anima 
A.N. Miner, Loveland, Colo. 1 


Send your anecdotes (500 word: 


less), along withyour name, addr 
and telephone number, to: Pet Jc 
nal, Ladies’ Home Journal, 641 1 
ington Ave., New York, N.Y. 106 
Send pictures only if you devia w 
ther returned. 


Doral’s unique | 
recessed filter system: | 
Cellulon fiber to reduce |] 
“tar” and nicotine 
plus a polyethylene 
chamber with baffles 
and air channels. 

. 





Doral has fixed what you don't like 
about low “tar” & nicotine smoking. 


Feet 


“I swear 

——__ you can really 

taste me?’ 

j You know what's wrong with most low “tar” fl Th 

} and nicotine cigarettes. They taste flat—like Hi 

i sponge cake made with real sponges. i : 

But Doral has changed all that. | | 
With a unique recessed filter system. Anda | 
flavor So good, you may want to double-check 





the “tar” and nicotine numbers on the back of 
the pack. 


Try Doral today. You can't go wrong. 





20 FILTER CIGARETTES 


| Warning: The Surgeon General Has Determined i 
That Cigarette Smoking Is Dangerous to Your Health. eee 
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When the doorbell 
rang, Virginia was. still tucking 
igs of parsley around the 
and white 
get it: C 
ond.” She arranged melba 
edge of the platter, took another 


refrigerator and removed the 


covered yellow- 


of rém« 
was smug 
The platters of ho: 
n-ght at least, 

“Hi!” she called, as 
open the docx and gr 
right there,” and taki : 
she backed out of the kitch: 
the plates past the dining ar 
room, and, still holding the plat 
gerated caution to kiss Martha an 
plates on the coffee table and sank 
and Charles fell into their usual pla 
poured martinis, as usual, and it was Marth 


Revenge 
ls Sweeter Than 
fe Chocolate Mousse 


nok nothing could have tipped the deli- 
Wes : Soman between two happily married 
Roreity rere lifelong friends—except 
a power of suggestion. A Sees story by 


Mlusiration by Bernard Fuchs 








Cae ar ERE Gr 


a a gw 


——s 


= ~- ‘ iy. ediih at 


"y 


> .o' , i ) -* ‘ ‘ 
hiss» Pty? . hs . 
" a Pratt ith 

ae 


sve 


Remember when you felt that all your life 
you would be stumbling over all those non- 
existent barriers? Then, there were the braces— 
for days, you held your lips tightly together 
not wanting to smile, wanting to die. Then he 
told you how beautiful you were. The most 
beautiful thirteen-year-old in the world. That 
moment — nothing else mattered but pleasing 
him. So, you gave him the biggest grin you 
could muster. Braces and all. 

Now that you're grown up and moved 
away from home, you can still have those 
heart-to-heart talks with your dad. Any time. 





Long Distance is the next best 
thing to being there. 





CHOCOLATE MOUSSE continued 


not Virginia, who spread the paté on 
the toast and passed it. 

The Millers and the Davises had 
been meeting every Friday evening for 
an early dinner and a late bridge game 
for nearly ten years now, and their 
friendship had long since gone beyond 
any necessity for the “What would you 
like to drink?” or “Won’t you have 
some shrimps?” that went with other 
dates. When Charles or Martha was 
ready for another drink, he or she 
would ask for it, or just go and get it. 

From time to time this otherwise rel- 
atively smooth friendship was _ sub- 
jected to certain stresses of the kind 
that would have had Damon at Pyth- 
ias’ throat. 

The Millers’ financial status was of 
the quiet kind that enabled them to live 
in comfort, but never exploded into 
sensational luxury. Bill was a lawyer, 
but with two children needing shoes 
and toothpaste and stereo records, and 
with Manhattan rent that sounded like 
the national debt, it was Virginia’s job 
as a copy writer that enabled them to 
have some happy extras: theater, con- 
certs, occasional short trips to Europe, 
summer camp for the children. 


The Davises both had Money in their 
families, which did, frequently, erupt 
into purchases of modern paintings and 
antique furniture, hunted with eager- 
ness and taste, but nevertheless covered 
with huge, noticeable (if invisible) 
price tags. If you have things with Pi- 
casso, Braque, or Pollock scribbled in 
the corners, people aren't going to think 
you picked them up for twelve dollars 
at a department store sale. What was 
now a collection gave every indication 
of becoming, in a few years, a Collec- 
tion, perhaps even one day attaining 
the status of “The Davis Collection.” 
Charles was a_ stockbroker, and _ al- 
though clearly Martha didn’t have to 
work, she had a job as personnel direc- 
tor of a foundation. She did this, she 
often explained with boring earnest- 
ness, because she felt that women with 
capabilities ought to use them. In truth, 
she found running a household and car- 
ing for children difficult, and on a par 
with a school assembly for excitement 
and glamor. 

Naturally the Davises had a full-time 
maid who prepared and served the 
meals, not to mention other people who 
came and went unobtrusively, doing 
cleaning and laundry. The Millers had 
a once-a-week cleaning woman, and 
Virginia did all her own cooking, and 
there was the thorn that stuck in Mar- 
tha: the food at the Millers’ was to that 
at the Davises’ as sable is to dyed 
muskrat. 

Unfortunately, Charles Davis, who 
loved good food (and found Virginia 
attractive) , never failed to comment. in 
detail, on the delights of Virginia’s cui- 
sine. Martha, too, would make appro- 
priate appreciative remarks. “I don’t 
know how you get your duck so crisp,” 
or “I don’t see how you find the time.” 
but her enthusiasm was well under 
control. 

Even more unfortunately, Charles 
not only complimented Virginia while 
they were there, but often, on the way 
home, he would say to Martha, “I al- 
ways eat too much at the Millers’, but 
I just can’t resist. Martha; why can’t 
Clara, with nothing to do but cook, and 
with those gigantic food bills, turn out 
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a decent meal?” And the thorn festered. 

On the other hand, Martha was ex- 
pert at bridge, as were the men, while 
Virginia played with an air of, “I can’t 
remember, are there four suits?” Un- 
fortunately, Bill rarely failed to admire 
Martha’s bridge sense. Even more un- 
fortunately, often, at the end of the 
evening, he would say to Virginia, “My 
God, how could you have played your 
queen? Listen, the rest of us were play- 
ing bridge. Were you playing casino?” 
It was sad that he forgot to mention 
the crispness of the duck or the per- 
fection of the slight graininess of the 
mousse au chocolat. That was the thorn 
that stuck in Virginia. 

At the end of this particular evening, 
Martha said, ‘Well, see you next Fri- 
day. Oh, and I forgot to tell you! The 
table came! I can hardly wait for you 
to see it.” 

“What table?” Virginia asked with 
the excitement of an Eskimo woman 
chewing a hide. 

“You know, we told you about the 
William and Mary gate-leg card table 
we found in London. We’d been looking 
for one like that for years. Honestly, 
Virginia, it’s so gorgeous, even your 
bridge game will be great. Well, you'll 
see for yourself.” 

“T don’t suppose,” Virginia remarked 
to Bill after Martha and Charles had 
left, “they will have found a better cook 
by next Friday.” But even as she was 
saying it, she was looking with no par- 
ticular glow of pleasure at her own 
furniture, eclectic, but eclectic more 
through necessity than choice. It was 
perfectly good, and the room warm and 
attractive, but several of the pieces had 
belonged to various deceased relatives, 
and while too good to give away, not 
quite what she would have chosen. 
There was nothing wrong with it all. 
There just wasn’t anything specially 
right with it, either. “Just like,” she 
thought, “those Davis dinners.” 

“And I don’t suppose,” Bill said, 
“your bridge will be improved by play- 
ing on a William and Mary table. Vir- 
ginia, don’t you carry psychic bidding 
a little too far? I never know whether 
we're playing bridge or doing ESP ex- 
periments.”’ But Virginia had a brood- 
ing look as she picked up glasses and 
ashtrays, and didn’t hear him. 

The following Friday, when Bill and 
Virginia rang the Davis’ doorbell, Vir- 


ginia was not panting with excitement 
at the prospect of admiring the table. 
Neither of them was panting, either, at 
the prospect of slightly overdone fi- 
let, slightly underdone potatoes, green 
beans with slightly limp almonds, and 
pie with a homogeneous crust. 


Martha and Charles, however, were 
glowing as they drew them into the 
living room. 

“There,” Martha said. “Isn’t it just 
beyond belief? The workmanship and 
pride those people put into their furni- 
ture? I mean, even if you didn’t know 
a thing about furniture, something like 
this just stands out. One man, working 
over his table with love. You can see 
him running his fingers over the wood, 
and standing back to let the light glance 
off it to check the finish.” 

Well, what can you do? Martha was 
a nice woman, a good woman, an intelli- 
gent woman, but she was given to these 
pompous, humorless statements. 

“Surely,” Bill said, ““you’re not really 
going to use it. We can’t play bridge on 
that.” 

“Well, of course we are,” Charles 
said. ‘““That’s what it was meant for. 
We feel the artist who made it—and of 
course he was an artist—would want it 
to be used and loved.” 

Well, Charles was a bit pompous, too, 
but he meant well. 

Virginia passed a hand softly over 
the walnut, mellowed and glowing from 
its years. “It is truly beautiful,’ she 
said. 

Then she suddenly knelt down, al- 
most as though she were about to light 
candles or sacrifice a lamb. She touched 
the wood of the legs with her fingertips, 
then she bent lower and looked at the 
underside of the table with the worried 
concentration of a dog waiting for his 
dish to be put on the floor. 

After a long, puzzling moment she 
got up and stood looking down at it 
again. 

“It’s perfectly unbelievable,” she 
said. 

Charles put his arm around Martha 
and they smiled with the deep satisfac- 
tion of effort recognized and rewarded. 
They felt they’d made the table them- 
selves. 

“It’s just marvelous,” Virginia said 
again, and Charles pulled Martha to 
him with a gentle, happy hug. Forgot- 


' ake two aspirins, get plenty of rest, 
il in five dollars. This is a recording.” 





ae oe 
ten, for the moment, was | ri gini 
perfect mousse. 

There was a quiet moment, fill 
with the joy of friendship and the pri 
of possession. 

Then, “No one would ever suspec 
Virginia said. “You certainly had 
fooled.” 

Charles snatched his arm from M. 
tha’s shoulder as if he’d just been bitt 
by a black widow spider. 

“Suspect what?” he demanded. 

Virginia stared at them. “Do y 
honestly mean to tell me you do 
know?” she said. 

“Know what?” Martha said. 

“Oh, my God,” Virginia said, “I ne 
er would have said anything if 
dreamed you didn’t . . . oh, please j 
forget I said anything. The table is 
beautiful and what does it matte 
You'll love it and enjoy it, and it’s j 
perfect.” 

“You can’t just leave it at that 
Martha said. ““You’ve got to tell 
what you mean.” 

“IT didn’t mean anything,” Virgin 
said. “Please forget it. I’m sure you 
have every bit as much pleasure fro 
it as... I mean, it’s gorgeous, w 
more can I say?” (She could have sa 
a great deal less. actually.) q 

“Virginia,” Bill said, “I don’t kno! 
what you're talking about, but yo 
can’t say something like that and l¢ 
it lie there l’ke a dead fish.” 

Virginia looked around at the thre 
of them, like a cat at the top of a tre 
with a collie at the bottom. 

“Well,” she said slowly, as though 
had been dragged from her, “I natura 
ly thought you’d have known. I mear 
I never—I’d have died before I'd sai 
anything if I thought you didn’t kno 
But surely you must, you both kno 
so much about furniture?” She stopped 
but nobody said anything, so she wen 
on. “It’s an unbelievably good repro 
duction. No one will ever dream it’s na 
the real thing.” 

“My God,” Charles said. “It can 

Martha stood there looking as thou} 
she’d been hit on the back of the head 
with a meat ax but hadn’t had time te 
fall yet. 

“Oh, she’s just putting you on,” Bi 
said. “Okay, Virginia, the joke’s over 
let’s all have a drink.” 

“No.” Charles said. “She wasn’ 
joking.” 

“No,” Virginia said. “I only wish 
were. I'd give anything if only I'd kept 
my big mouth shut. But how could I 
have imagined you didn’t know? 
thought you were putting us on, an¢ 
then after a while you'd say it was 
splendid fake.” 

Martha came to. “But what in the 
world makes you say such a thing?” 

Virginia bent down again. 

“You see? she said. “Right here?” 

They all knelt, looking at the under 
side of the table where she pointed _ 

“It’s so faint, of course, anyone could 
have missed it,” she said, “but unmis- 
takable. That’s the mark left by a pow- 
er saw. They sanded most of it off, but 
there’s still that tiny trace. And here,” 
she pointed to a faint mark on the leg, 
“you can see a distress mark where 
there couldn’t possibly be a distress 
mark. The worn and scarred places 
would be here, on top of the curve, no 
below it. It’s one of those tiny mistakes 
that people who make reproductions- 
or forgeries—sometimes make.” 

(continued on page 53 
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They say a woman thrives on change. 
Thats why youre always looking 
MUU om amt 

Something new to wear. 
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Tiny ornaments to trim a tree with glittering glamour. It is the size of these delightful ornaments that make! 
them so useful. They can decorate a table or mantel or be suspended in a window. They measure as followsé 
Wreath 3 inches in diameter: Santa’s boot 11% inches high; Trimmed Tree 314 inches high. Each kit hail”! 
enough material for three ornaments of one kind to be pinned to styrofoam forms. So easy and fun to doy 





| Fill out coupon and enclose Check items desired: € 
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VES & CUTLERY 


* By Virginia T. Habeeb 


uld be safe to say that a good 
’s ability to work skillfully depends 
4 using the right knife. Here are 
ve special knives that we feel no 
! cook should be without. 
ring Knives—These are the small- 
ives of an assortment and also the 
t varied in size and shape. The 
es are usually 244 to 3” long, 
ed in or out, with pointed or 
nded tips. Individual preference de- 
nines your choice. Since you use 
ng knives for so many small cut- 
jobs around the kitchen—paring 
ns and carrots, peeling potatoes, to 
e just a few—it is probably wise to 
» several on hand. 
tility Knives—These are the in-be- 
¢n knives that run a close race with 
paring knife as a favorite “do-all.”’ 
es are all shapes and forms with 
ated, wavy, or straight edges. The 
ulness of both the utility and the 
ing knives lies in their smaller size. 
» shape of the blade does not de- 
nine their use and is important only 
10w it works for you. 
‘rench Knives—Often called Chef's 
rench Cook’s Knife. These have a 
ic blade form that never varies, 
ugh the size and length of the knife 
blade may. In use, the tip rests on 
cutting board surface held by the 
of the left hand, while the rest of 
blade is raised and lowered with 
right hand to chop. 
Jarving Knives—These have long, 
ved blades to promote wide carving 
generous slices of meat. Some are 
ated. They are usually accom- 
nied by a carving fork to anchor the 
at. 
slicing Knives—These have serrated 
wavy edges. A complete set of cut- 
needs at least one serrated or 
vy-edge knife for those certain foods 
t tear easily (such as bread and 
nge cakes). 


ecialty Knives 

addition to the basic knives the fol- 
ing are exceedingly useful: 

utcher Knives—Heavy-duty knives 
t trim raw meats, cut lobster, etcet- 
. They are varied in size. 

rapefruit Knife—This knife has a 
n, narrow blade that is curved and 
rated. Ideal for coring and section- 


Steak and Poultry Slicer—A knife 
th a long, narrow blade that is 
rved. Excellent for delicate slicing 
s such as chicken, steak, and roasts, 
ecially smaller ones that have bones. 
Household Cleaver—A specialty 
ife that’s especially useful if you’re 
“from scratch” cook. Separates ribs 
d joints—tenderizes, too. 
Swedish Cook’s Knife—A favorite 
ong many housewives who like the 
gled handle for better leverage when 
icing such foods as firm breads, 
eeses, etcetera. 
Spatula—This has a long, narrow, 
unt-edge blade with a round tip. A 
atula’s not meant for cutting, but for 
reading frostings, folding omelets, 
d manipulating food in general. 
Tomato Knife—This very narrow 
ade with serrated edge neatly slices 
agile foods such as tomatoes. 


pyright © 1973 by Virginia T. Habeeb. From her 
k ‘‘The Ladies’ Home Journal Art of Homemaking’’ 
iblished by Simon & Schuster, Inc. 






Buying Tips for Cutlery 
A good knife will last you a lifetime 


if you choose one of top quality and 
care for it carefully. A cheap quality 
knife will always be dull and extremely 
irritating to use. 

The blade should always contain a 
fairly high carbon content, which helps 
to assure a constantly sharp edge. Low 
carbon content will also cause the blade 
to darken and stain. The addition of 


prove a blade’s quality—vanadium to 
strengthen the steel and help it to keep 
a sharp edge, chromium to help pro- 
duce a stainless steel that resists rust. 

The handle is attached to an exten- 
sion of the blade called a tang. A full 
tang (which extends all the way to the 
end of the handle) and a half tang 
(which extends to the middle of the 
handle) are the most permanent at- 
tachments when fixed with two or more 


ment will, with use, loosen and be, 
an annoyance and a hazard. 

Knife blades may have flat or hollow- 
ground edges. The least expensive is a 
flat edge which forms a “V” (or may be 
slightly rolled or ‘“canaled” to resist 
damage by hard surfaces). This edge 
wears quickly and requires frequent 
sharpening. The hollow-ground edge 
has a curve on each side, gradually 
slimming the thickness of the knife toa 


vanadium and chromium further im- rivets. Any other method of attach- 













sharp cutting edge. END 





Todays Twenty Mule Team Trading Post. 


Where bargains are not a thing of the past. 









We've turned every box of BORATEEM® Plus into a 
bargain-filled trading post. When you order what you want, 
you get more than you bargained for: a catalogue full of 
more goodies, and a dollar-off coupon for your next purchase 
of BORATEEM Plus, the bleach substitute. So you can whiten 
and brighten safely. 
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5450 ~ $6.00 Value 
e This doll kit 
™ includes simple 
instructions and 


f\ materials. Jennie is a 
lovable 22 inches. 
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~ $15.95 Value 
° me matching hat and tote bag is a denim 
r patchwork print. Perfect for shopping or beaching. 

; «e 100% preshrunk cotton. 
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$ QS — $12.95 Value 
e Buckle up in 

style. With a belt of 
genuine leather. And 
a buckle based on 
an old 20 Mule 
Team design. 
















$] 95 - s19 00 Value 


e This “American Eagle” = 
cross -stitch quilt kit is adapted = 
from the original Liberty quilt s= 
in the Smithsonian Institution. —— 
Red, white and blue, naturally. Sse 


Fit for a double bed. 
> EE, E = 
$795 ~ $11.95 Value == aS 
This long hostess i= = a= 

apron is a denim —_ =>. ne 

patchwork print. {— r— SSeS : a 

100% preshrunk a= Bat . 

cotton. 4 FREE BONUS OFFER: with each premium you buy, you will receive a free bonus 


Washable, é 
naturally. 


coupon: $1.00 off on any 614 Ib. or 9%4 Ib. box of Borateem Plus, or two 3-Ib. size. 



















This is your premium order form. Mail to: 20 Mule Team, Box 9855, St. Paul, Minnesota 55198 


Please send me the item(s) checked below. A check or 
money order made out to 20 Mule Team and the box top 
from any size package of BORATEEM Plus is enclosed 
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0 Belt with buckle — $5.95 0 blk 0 brn 
D sm. 30-34 O med. 36-38 0 Ige. 40-42 


0) Matching hat and 
tote bag — $7.95 

O Doll Kit — $4.50 

© Quilt Kit— $13.95 


OC) Patchwork hostess apron — $7.95 
O sm. 8-10 O med. 12-14 O Ige. 16-18 
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MARRIAGE: 


THE CURIOUS & 


CASE OF 
LEE MARVIN’S 


WIFE 


Michelle ‘Triola lived with actor Lee Marvin for seven 
years, during which time they never married but she did 
legally change her name to his. Then Lee married an- 
other woman. In a precedent-setting case, Michelle is now 
suing the actor for the rights of a legally divorced wife. 
Here is Michelle’s story—one that could revolutionize 


our marriage and divorce laws. By Ronnie Cowan. 





Far away from the beach house she loved, I sat with Michelle Marvin 
in her small, tastefully cluttered Beverly Hills apartment. I had come 
specifically to hear the story of her life with actor Lee Marvin, because 
that story goes far beyond the confines of a Hollywood romance; it could 
reach the United States Supreme Court and have a far-reaching effect on 
marriage and divorce as we know them today. 

For seven years, Michelle and Lee lived together in their Malibu beach 
house. Michelle even went so far as to change her last name legally 
from ‘Triola to Marvin. She and Lee never went through a marriage 
ceremony, however. Then, suddenly, Lee dissolved the “union’ and mar- 
ried another woman. Michelle, not legally Lee’s wife, was stunned. After 
months of confusion and emotional pain she took her case to court, ask 
ing that her rights as a common-law wife be vindicated. She is suing Lee 
Marvin for $1 million—half of in a community property ac- 
tion, but she is also doing much more. Hers is a test case with national 
ramifications. 


his assets 


Michelle and her attorney, Marvin Mitchelson, are seeking to prove a 
novel thesis. ‘They say, in essence, that there can be a “divorce” without 
a marriage. They claim that a woman like Michelle, who lived with Lee 
Marvin and shared his life—without a marriage license—should have the 
same rights she would enjoy if she had married him. 

Says lawyer Mitchelson: “I believe the trend of the law may and should 
move away from the classic concept of marriage and divorce. It’s time to 
have a national set of principles relative to marriage and divorce, and 
to emphasize the relationships between people that produce obligations 
and responsibilities rather than just licensing. I’m not talking about one- 

t Michelle Marvin’s land- 


night stands, but about lasting relationships.” 
in Los Angeles in late October. 


mark case will bi ed 


Michelle Marvin is a petite, pretty, childlike woman. Her French 


mother and Italian father 


raised her as a strict Catholic, and her divorce 

after one year of marriage to actor SI p Ward had a shattering effect. 
'For a long time I blamed myself for the failure \ctually, neither of 
us was ready to cope with the responsibilities of marriage as a relation- 
ship. We both were very involved with our careers. Skip had just signed 
to do a new series and just getting known as a singer, After my 
divorce, all my energies went into my career. I moved to Rome, where 
there seemed to be a lot of work for Americans. While I was in Rome, 
RCA signed me to a record ict | book t personal ap- 
pearances all over Europe. Because Skip and I remained friends we wrote 
to each other often, and in our | tarted talking about a reconcili- 
ation. We hoped that maybe w: ike a go of it. I returned to Holly- 


wood to reconcile with Skip, but ippened. I met Lee. 





“I had accepted a small part in the film Ship of Fools. I was also of- 
fered a singing job in a top Beverly Hills supper club. So I was literally 
working night and day. I'd arrive on the set at six in the morning ex- 
hausted because I was getting so little sleep. I was never without my big, 
dark sunglasses, and when I wasn’t on camera (which was often) I'd be 
sound asleep in a chair behind my glasses, trying not to look obvious. 
Once I dozed off in the middle of a conversation with someone, and the 


went around the set. I was told that when Lee Marvin heard the 
story he broke into gales of laughter and said to someone in the crew, 
‘See that little girl sitting over there with the big, dark glasses and the 
smile on her face? I just said hello to her and discovered she’s fast asleep. 
ell her I'd like to take her to lunch when she wakes up.’ 

“That was in June, 1964. In November, 1964, Lee moved into my 
house in the Hollywood Hills. At the time, Lee was separated from his 
wile Betty and was awaiting divorce action. Our relationship was a good 
one from the start. We could talk to each other easily, we seemed to 
want the same things out of life. We both loved the ocean and would 
often drive to the beach, sit on the sand, and look out at the waves and 
not feel the need to talk at all. Those were the times I loved best. Lee 
would look at me and say, ‘Yes, I definitely think we're in ‘like’ with 
each other.’ Our friends would kid us and say that we walked around as 
if we had some sort of secret between us, and we did: we were very 
happy. In December of '64, we took a short trip to a sleepy, out-of-the- 
way town in Mexico, and I think there in San Blas is when I really knew 
that I was deeply in love with Lee, and that I cared for him more than 
anyone in my life. A few months later we moved into our beach house 
in Malibu. 

“Nothing and no one could separate us. My family disapproved to the 
point that no one would speak to me. Some of Lee’s advisors did not 
approve, either. But we ignored everyone’s opinions. We were madly in 
love. Gradually, everyone started to understand and considered us a per- 
fect match, and we were. Did we argue? Sure, we had those dumb, nec- 
essary fights. But even though Lee was a few feet taller than I he didn’t 
win them all. When I wanted to get my point over, he would let me. 
The more serious I became, the more he would laugh. Needless to say, 
my arguments went right down the drain. On the other hand, I always 
knew when Lee was displeased about something because he would sud- 
denly become quiet, and in all the years that I was with him I never saw 
him give way to a fit of temper. I used to admire that control a great 
deal. 

“I continued to pursue my career as a singer while Lee’s zoomed to 
the top. We discussed my hopes as a performer, and his approach to 
acting really helped me to become a better singer. He would always dis- 
cuss his scripts with me, just as I would ask him his opinion on musical 
arrangements. I never thought of Lee in terms of superstar; he was al- 
ways ‘the silver fox’ to me. When they tagged that superstar thing on 
him I used to kid him about it. I would ask if ‘Supey’ wanted two eggs or 
three for breakfast. For years that nickname—Supey—stuck with him 
—it was even stencilled on the back of his chair on the set of one of 
his films. 

“The following year Lee did a film in England. The only reason I 
didn’t go with him was that I had a ten-week engagement to fulfill in 
Hawaii. It was our first separation and sheer torture for both of us. 
Our telephone bills were astronomical. Then one morning (continued) 
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MRS. LEE MARVIN continued 


Lee called and said, ‘You know, 
Michelle, you are going to have to 
make a decision. I want you with me. 
If you’re not here by July 15th you 
can forget the whole thing.’ I was on 
practically the next plane for London. 

“It was so good to be back with Lee. 
We were in love. We would never be 
separated again. Lee did such beautiful 
things, little things that are so im- 
portant to a woman. Even buying a 
pair of gloves was an experience with 
him. He took such care you’d have 
thought he was in Cartier’s buying a 
diamond. He was so funny, explain- 
ing to the salesman how tiny my hands 
were and that they probably didn’t 
have a pair of gloves in London to fit 
them. 

“England was a happy time in our 
lives. We had suffered a separation and 
we talked and talked about never being 


separated again. We discussed mar- 





riage, but how could a piece of paper 
make us any happier than we were? 
When Lee explained it, it all seemed 
right. I believed him. He felt that a 
marriage ceremony was merely insur- 
ance for the woman, that when a man 
loved a woman she wouldn’t need a 
piece of paper for financial security 
should they ever part. 

“When we returned to California, 
life settled down again. We moved back 
into the Malibu house that I loved so 
much. Lee’s children would come up 
on weekends. I adored them. They’re 
bright, intelligent kids and we had 
great fun and rapport. I was com- 
pletely tuned in to Lee’s way of life. 
When we wanted to get away, we’d go 
to Palau, a small island in Micronesia. 
We even built a boat there. It was a 
wonderful experience to see it take 
shape. Lee named it the Ngerengchol, 
which means ‘where the heart lies.’ Lee 
also hired an architect to build our 
dream house on a beautiful hill over- 


“There must be some reaso} 
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looking the ocean. He even designed 
my bathroom with a sunken tub in a 
tropical garden. We loved Palau and 
hated to leave because it always meant 
work and returning to pressures. 

“While I was living with Lee I even 
changed my last name to his. It hap- 
pened this way. One day while we 
were on location in Baker, Oregon, 
where Lee was making Paint Your 
Wagon, a policeman stopped me for 
speeding. When he looked at my 
driver’s license. he saw that it read 
Michelle Triola. Well, Baker is a 
small town. Everybody knows every- 
body else. So this police officer very 
politely corrected me. He said the name 
on my license wasn’t right, that he 
knew I was Lee Marvin’s wife. Well, 
anyway, there was a big to-do about my 
name when I went to pay the summons. 
It embarrassed me and it embarrassed 
Lee. We figured that as long as every- 
body called me Mrs. Marvin, and as 
long as I signed my name Michelle 
Marvin, why not make that my legal 
name? 

“The last film Lee made while we 
were still together was Monte Walsh. 
There were many problems within the 
production and Lee was unhappy. 
When Lee was unhappy, I was un- 
happy. We had little arguments, but 
nothing serious. I knew Lee was under 
tremendcus pressure; he was working 
too hard, and was extremely worried. 
When we returned from location he 
was exhausted. We wanted to leave for 
Palau but Lee had to make personal 
appearances for another film. He was 
grumpy and edgy and I guess I was, 
too. Before I knew what was happen- 
ing we were in the middle of an argu- 





ment. I guess this misunderstand 
—Id rather not say what it was abo 
was more serious than any we had 
fore. This time Lee left the house ¢ 
didn’t return all night. I was q 
worried in the morning and called 
agent to see if he had heard from 
“Yes, I have,’ he replied. ‘Michelle, 
wants a divorce.’ 

““*A divorce!’ I said. ‘What are 
talking about? You know we’re 
legally married.’ 

“ “That was Lee’s message,’ the 
said, ‘and I’m passing it on to ya 


A Misunderstanding? 
“It suddenly hit me that our 


friend that Lee was in La Jolla. TH 
same day I drove there and found h 
We decided to drive back to our ho r 
at the teach and talk things over. W 
talked a long time, and we realized tk 
the chemistry was still there. I do 
mean just physically. We were co 
municating as we always had done. 
discussed our differences, about 
pressures we were both under when 
made a film, about our lack of privat 
“We were in the middle of our cy 
versation when the phone rang. It v 
Lee’s agent. The call didn’t last lo: 
When Lee hung up, he said that he h 
to drive into town immediately. Wi 
out telling me why, he left. I could 
understand why I didn’t hear fr 
him the next day. But the day aft 
that, I received a letter—not from La! 
from his attorney. In essence, it aski | 
me to list everything at the bea 
house that I considered mine. Min 
(continued on page 84 





Preserver 











Put on in case of 
chapping, cracking, 
itching, detergent rash, 
_ dryness or minor burns. 

: Cuticura® Ointment. 
it’s been doing good 
for over 90 years. 
At drug counters. 


we 


md 


@ 









0 owna 
superb 
spring Air 
ack Supporter 
mattress 
for only 





Sag Se 


Uy Ea SiZe | 














Lgf, 
Gr Ful oa | 
AIR, Hl 


Never again will we be able to offer a superb 
Back Supporter mattress at these prices. And 
you'll get all the exclusive Back Supporter features: 
Unique Karrs Spring unit that combines surface comfort Lh 
with unmatched deep-down support. ‘Health Centere”’ i 
construction for additional support in the shoulder-to-knee area 
where 70% of your weight lies... and many other important 
advantages. All this is wrapped in a stunning floral cover. See your 
Spring Air dealer for a demonstration while this limited time offer lasts. 


proportionate values on Queen an 


All prices are suggested retai/, mali ring; | 
rn ' 
ot |e : 


The BACK SUPPORTER. 


mattress is made only by SPR; NG AiR. | 


Spring Air Company * 666 Lake Shore Drive * Ch Hinois 60611 


Vectra’ 


THE OLEFIN FASHION FIBER 








That's Joe Namath, making himself comfortable after a hard 
day's work. There's nothing more relaxing than a La-Z-Boy La-Z- 
Lounger in fabric of Vectra’, the fashion fiber. 

And, there's nothing easier than the La-Z-Boy way of relax- 
ing—with just your own body action. You call the signals, La-Z-Boy 


does the work. 

With your choice of carefree fabrics of Vectra, your La-Z-Boy 
stays way ahead in good looks. Colors stay brighter longer, as they 
stand off spills, stains, wear, fade. 

La-Z-Boy and Vectra—together, they really score points for 
luxury, comfort and good looks. 





Chevron ; 
Vectra Corporation 


A Subsidiary of Chevron Chemical Company 
Odenton, Maryland 21113 





| want to get into something comfortable. 
Send me the free La-Z-Boy colorful brochure. 


LA-Z-BOY The Chair People 
BOX 13L, MONROE, MICHIGAN 48161 





SE 


—_ 


MRS. LEE MARVIN 


continued from page 80 


Nothing was mine; everything was 
ours. I didn’t list anything. A few days 
later I received a telephone call asking 
how soon I would be able to get out of 
the house. Me, leave our house? I 
couldn’t leave it—I wouldn’t leave. I 
put the phone down and cried. 

“T remained stunned for days. Then 
his attorneys came in person. I watched 
them enter my home, sit in my living 
room, and heard them tell me again 
how I must pack my belongings and 
leave—that if I didn’t, there were ways 
of forcing me to do so. For the past 
seven years Lee’s lawyers had been my 
advisors and friends. They told me that 
if I didn’t make arrangements to get 
out, a truck would drive up for my 
belongings, and I would be responsible 
for all costs. I was so frightened that 
I couldn’t even think straight. 

“Costs? I had no money. My monthly 


’ 


allowance met the household needs, 
and if extras or personal items were 
needed, I was always able to charge 
them in the name of Mrs. Lee Marvin. 
I never considered myself naive or 
stupid, but I guess I was both. Can you 
imagine, I never once stopped to 
question my rights? I told them I would 
vacate the premises before the end of 
the month. 


No place to live 


“One of Lee’s attorneys, a man who 


had been a father image to me over the 
years, called to reassure me that I 
would be taken care of financially. I 
mean, I actually had no place to live 
Friends? With a man like Lee, his 
friends became my friends. He wasn’t 
partial to too many women, so I lost 
touch with my girl friends, except for 
Ruth Berle [Milton Berle’s wife] and 
Edna McHugh [Eddie Cantor’s daugh- 
ter]. To this day, I don’t know what I 
would have done without them. 

“Another formal letter arrived, in- 
forming me that arrangements had 
been made for me to be paid a certain 
amount of money each month for sever- 
al years. The letter went on to tell me 
the date the alimony—that’s the word 
they used—would start. Again I didn’t 
ask any questions. I was in a state of 
confusion. 

“T couldn’t bear to leave the beach, 
so when my first check arrived I rented 
a little house not far from our own. I 
had heard that Lee was working in 
New York, so I didn’t rush to get all 
my belongings out of the house. One 
day I had gone back to the house to get 
some books, and the phone rang. It was 
Lee calling from New York. There was 
no way that I could sound nonchalant, 
so I guess I sounded pretty emotional. 
Before we knew it, we were talking 
things out again. It was difficult over 
the telephone; I told Lee that if any 
thing was going to be solved. it could 
only be when he got back 

“Lee did come back. We didn’t 
plunge into anything. Too much had 


happened in the past few months. We 
were both hurt. We started seeing each 
other every day (after all, Lee had 


visitation rights to our dog, Lee-Boo) 
Most of our friends thought we were 
on our way to a reconciliation. 

“Then came the premiere of Mont« 
Walsh in New York. I told Lee that 
I'd be waiting for him when he re 
turned the next week. While Lee was 
in New York City, he got word that his 
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father was very ill. He rushed to Wood- 
stock, in upstate New York to be near 
him—and, naturally, his return to Cali- 
fornia was postponed for a while. We 
talked quite often during the time he 
was away. 

“Late one night, the telephone rang. 
It was Lee. He had called to tell me 
that he had gotten married. I could 
hardly understand him. I thought he 
was kidding, but he repeated it. I was 
shocked, and felt as if I couldn't 
breathe. I truly don’t remember hang- 
ing up the phone. I can hardly bear to 
recall that night. At that point I was 
afraid to be alone so I called a mar- 
ried couple that had been friends of 
ours. They took me to their house for 
a few days. My thoughts? I couldn’t 
believe that Lee would take his bride 
tc our house, to the same bed that he 
had shared with me for seven years. 
[The woman Lee married on Oct. 18, 
1970, was a childhood friend named 
Pam Griffin Feeley. | 

“T had to stop thinking about Lee. I 
tried desperately to pick up the pieces 
of my life. I knew I had to find a job. 
But where? Doing what? I didn’t kid 
myself. My career as a singer was 
seven years behind me. I was hired as 
a secretary, but I just wasn’t equipped 
for the job. 


The final slap 


“Tt was exactly one year after Lee’s 
marriage that my constructive efforts 
collapsed. I received a call from his 
business manager, informing me that 
there would be no more checks forth- 
coming. It was impossible for me to 
face the fact that everything Lee had 
promised me during our relationship 
was untrue. How can you know and 
love someone for all those years and 
find you don’t really know him at all? 
I had to call Lee, because I didn’t be- 
lieve it. Before Lee had a chance to say 
anything, his wife took the phone, and 
told me that from the beginning the 
whole money arrangement had been 
ridiculous, that legally I was entitled to 
nothing. She ended the conversation 
with ‘Why don’t you find yourself 
another boyfriend?’ 

“That final slap in the face destroyed 
me. Suddenly I realized that I needed 
help. I called Marvin Mitchelson, my 
close friend and attorney. I thought 
that maybe he could try to reach Lee. 
But after he heard my story and when 
we received no reply from Lee, Marvin 
and I decided that I would file suit just 
like any other married woman.” 

In her suit, Michelle says that she 
and Lee had an oral agreement to com- 
bine their “efforts and earnings and 
would share equally any and all prop- 
erty accumulated.” The brief also 
states that “during the time the parties 
lived together,” Michelle and Lee 
would “hold themselves out to the gen- 
eral public as husband and wife,” and 
that Michelle “would further render 
her services as a companion, home- 
maker, housekeeper, and cook.” 

‘“‘Now that a court date has been set, 
I feel very nervous,” Michelle admits, 
“but I’m not bitter. Whether you un- 
derstand my story or not, I know that 
Lee does. And this might sound strange 
to you, but more than anyone else, I 
know that Lee knows why I’m suing 
him.” 

Does Michelle still love Lee? “I 
will always like the man, I just can’t 
help it, and I guess you have to like 
someone to feel love for them.” END 
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HANDWRITING 


continued from page 68 


and I might break her jaw.” (He did 
not have that revealing sign of the anti- 
social, misplaced capitals, scattered 
through an otherwise cultured hand- 
writing, for nothing.) Whether or not 
she could see the anger in his eyes 
when the actual scene was played, I do 
not know—“‘just give it to me, Bette, 
and you will be as flat as a sardine in a 
can,” as he put it in his book. 


slant of the “t”s and particularly in the 
rising stroke at the end of the word 
“down.” 

The signature is wild, but signatures 
often are, for as the capital “I” is the 
innermost part of the personality, the 
signature is the outermost, the side of 
the personality which extroverts in 
particular wish to exhibit. The extrava- 
gant loop of the capital “D” shows ex- 
hibitionism and persistence. The ties 
or knots in the capital “S” and in the 





In any case, discretion was 
finally the better part of val- 
or; she missed his face total- 
ly with technical perfection. 
And Flynn? He went back 
to his dressing room and 
threw up for a third time. 


Sammy Davis, Jr. 

As you can plainly see, 
Sammy Davis neither wrote 
exactly what I requested nor 
in fact wrote at all. He 
printed. Herein lies a tale. 
In the summer of 1969 he 
was performing at a night 
club in London and he asked 
me to sit at a table with his 
friends and come back to a 
lounge adjoining his dress 
ing room after the show. 
Sammy was gracious as al- 
ways; he still remembers the 
time when he called me 
from Hollywood to ask for 
Saturday night off from his 
performance at the Hunting- 
ton Hartford Theatre in 
Hollywood—to get married! 
—and I of course agreed. 

But when I brought up the 
subject of handwriting he got 
very uptight, and protested 
with something approaching 
panic that he had not done 
any writing for years. I told 
him that didn’t make any 
difference. He then said that 
if I would speak to him about 
it in two or three years he 
would have had a chance to 
practice a bit, and the hand- 
writing would look a lot bet- 
ter. I explained that writing 
which he had practiced to 
look a certain way would be 
intolerably dull and _ that 
purely spontaneous writing 
was the most interesting. Fi- 
nally he reluctantly disap- 
peared into the dressing 
room with a friend, closed 
the door, and was gone for 
ages. When he reappeared 


he presented me with the ats 
specimen shown here. I QP 
think that he and his friend ae 


had gotten into a huddle 

about how to handle the 

dilemma, and I guess they decided the 
safest way out was to print. 

But of course there is a great deal of 
Sammy Davis revealed in this speci- 
men, in spite of the printing. The sim- 
ple capital “I” means instinctive good 
taste; the absence of unnecessary 
strokes, maturity; the forward-leaning 
slant, emotion and a relating to others; 
the strong, high “‘t”’ bars, determination 
and imagination, respectively; the very 
high third stroke of the first ‘‘m,” an 
innate stubbornness (diplomats do it 
the opposite way, with the letters trail- 
ing off at the end of the word); and 
finally, ambition shown in the upward 
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that capital “I” and that ambitious up- 
stroke at the end of the word “down.” 


J. P. Getty 

A suggestion of ill health. The ideal 
writing for a great businessman still 
comes through. The dynamic rhythm, 
the emotionally forward slant, the 
spacing, the broken letters signify the 
creator, while the fierce angularity 
(with the third stroke of that first ‘““m” 
stubbornly uppermost), and the per- 





Lipton Cup-a-Soup: 


following “a” and the loop of the “y” 
again indicate persistence, and the un- 
usually high points of the capital “S” 
and the small “s” at the end of the 
name indicate a vaulting ambition 
which rarely takes “no” for an answer. 
Sammy, please let me see the rest of 
your writing one of these days. It ain’t 
fair to tease us like that. How many 
years do we have to wait? 


Joe Di Maggio 


Highly physical writing—with the 
long “‘t” bars and lower loops—which 
might well be the writing of an out- 
standing entertainer. Look at the ego in 
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“t” bars show 
the aggressive nature which rarely 
takes no for an answer. 


sistent and ambitious 


Barry Goldwater 

I have not yet asked Mr. Nixon for 
his writing, but now that I have Sena- 
tor Goldwater’s I am starting to think 
about it. To tell the truth, I was a lit- 
tle afraid to bother Senator Goldwater, 
whom I had never met, when I saw him 
having dinner at the Twenty-One Club 
in London. 

My publisher had requested that I 
send out letters asking for celebrities’ 
writing, but I was aware of what hap- 


pened to such “form” letters y 
they reached me, and I had deci 
that the best approach was the fro 
attack. (So far the only person 
has turned me down is Sol Hu 
After introducing myself to Seng 
Goldwater (whom I don’t believe ki} 
my name but was perfectly friend 
his wife, who didn’t seem too ha 
with me, and some Army man 
was sitting with them, I sat down at 
table, which consisted of ten or tw 
people. 

The Army man, wh 
think associated me with 





















































trying to prevent me ff 
talking to the Senator, 
to no avail. The latter 
most courteous—a bit n 
in writing the silly sente 
I had asked for than I 
been in requesting it. 

Goldwater’s image at 
time he ran for Presid 
against Johnson, of cou 
was extremely right-w 
and conservative, and 
fact is somewhat borne 
by the highness and narr« 
ness of the small letters. 
the other hand, Presid 
Kennedy had _ frequen 
said that although he 
agreed with the Senator | 
litically he was a good frie 
personally, and it is not h 
to see why from the writi 
With the sensitive figur; 
“gs. the lack of beginn| 
strokes, and the absence 
long, materialistic lo 
loops (which may be refle 
ed in occasional lapses of & 
plomacy), it is certainly t 
writing of a creative persag 
At the same time it is a 
true that if there are no lo 
lower loops, there are cé 
tainly some high upper ong 
which is a sign not of ided 
ism, as most graphologis 
tell you, but of an ambitio 
nature desirous of domind 
ing. 

Here again, though, t 
aggressiveness is blunted |} 
the rather conventional “ 
bars placed very low on t 
“t’s by a slightly droppi 
off of the basic line and } 
the pressure on_ vertice/fe 
downward strokes rath# 
than horizontal ones. 
total picture is one of 
complex nature whose inn¢ 
battles are not entire} 
resolved. 


Rex Harrison 

With the backhand wri! 

ing and impatient “t” bars, more ¢ 

an introvert than we would expec| 

Only the large capitals and the o 

casional long lower loops betray 
personality of an actor. 

He might have been a writer. 


Leopold Stokowski 

The writing of a great artist is her 
exhibited by the rhythm, the Gree 
“d’s” and the figure-8 “g’s.” The stabil 
ity yet near-violence characteristic 0 
many conductors (remember Toscani 
ni?) is seen in the vertical writing wit] 
those huge capitals of “carriage” anc 
“garage.” EN] 
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the patches are just glued onto the shaped balls included in kit. The sassy calico binding, and lining, which is ready-cut in a perfect circle for your convenience. 
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c nS E oe S 
ora moree egant we are unable to handle Ca. ——#61730 SAVE! Combination A & B @ $5.49 set plus .50 Post. | 
approach there is nadian or foreign orders. & Hdlg. —— | 
nothing like needlepoint. Check items desired: ___ #61731 Girl's stocking @ $2.98 ea. plus .50 Post. & Hdlg $ 
It looks expensive, % : : | ——#61732 Boy’s stocking @ $3.98 ea. plus .50 Post. & Hdlg $ | 
ou may use your charge card | ___+61748 Noel stocking @ $10.98 ea. plus .75 Post. & Hdlg. $ | 
reall Ss ur \ = t 
pee east for any purchase over $4.98 +61749 St. Nicholas stocking @ $10.98 ea. plus .75 Post. & 
very little when you make it | —___BankAmericard Hdlg. fe 
yourself. The three Acct, No. | ___#61750 3 Wise Men stocking @ $10.98 ea. plus .75 Post & 


| 

| 

| 

| 

| 

; : | Good tire = Hdlg. = 

ee as a. Miaginee #61753 Poinsettia stocking @ $7.98 ea. plus .75 Post. & Hdle 
ong and have speci ae 

| 

| 

| 

| 

| 

| 


> ; Good thru ——#61014 Colorful Catalog of other kits @ .35¢ ea 
Christmas motifs: a 


3 i ieee Soa name) = 
trio of handsome Wise Men, + 
traditional candle and mouse, 

and a wonderful St. Nicholas 








a 
PRINT NAME 





standing on acloud. The 

smaller poinsettia stocking, ADDRESS = ES SS 
measuring 16 inches, oe ‘ atl i. 
was used as an unusual CITY STATE 


door decoration. : aw en : 
Photographs by Ben Swedowsky | For other exciting American Home crafts, order catalog #61014 (see coupo ) | 


Help for a witch! 

How can I stop being a witch? I 
want to be the charming, gracious, 
and loving person that people think 
I am. But no matter how hard I try, 
my vicious tongue is almost impos- 
sible to control. I have three fine 
children who hate me. If have lost 
two husbands and am about to lose 
a third because of my witchiness. 
Should I seek counseling? 


Nobody is exempt from what you 
call “witchiness.” We all have hu- 
man attributes including arrogance, 
hostility, viciousness, jealousy, and 
envy, as well as charm, grace, and 
lovability. Excessive ‘“witchiness” 
is often due to excessive attempts 
to repress those characteristics we 
have come to view as less than saint- 
like. Acceptance of ourselves and 
all of our feelings and moods means 
that we must also accept those 
moods we have come to regard as 
“witchy.” Attempting to be charm- 
ing, gracious, and loving all the time 
can lead to repression of anger. This 
repression can unconsciously store 
up rage until it must uncontrol- 
lably burst forth in seemingly in- 
appropriate situations. Excessive 
arrogance and vicious behavior are 
also indications of fear of one’s own 
strong feelings as well as fear of 
what other people think of us. Psy- 
chotherapy can help us accept all 
aspects of ourselves so that exces- 
sive repression and preoccupation 
with other people’s opinions and ex- 
cessive uncontrollable outbursts be- 
come minimal. This makes for a 
better relationship with ourselves 
as well as with other people. 


Is Dr. Rubin ‘Forever Thin’’? 

I used to weigh 280 and now weigh 
142 and am aiming for 134. At 37 
I feel 27. I have lost the weight and 
kept it off largely because of your 
book Forever Thin, which I regard 
as my Bible. Because your column 
is the first thing I read in the 
JOURNAL, I couldn’t help but notice 
that your new photograph would in- 
dicate that you have taken a vaca- 
tion from being Forever Thin. 
Would you comment on this? 


First, I want to congratulate you on 
your diet success and the happiness 
it has brought you. As for my pho- 
tograph and my weight facts, here 
they are: I am six feet, three inches 
tall, I weighed 260 more than 20 
years ago. I now weigh 200 pounds. 
I would like to weigh between 185 
and 195, but am wary of becoming 
discouraged because of not being 


able h or sustain an “ideal” 
weight. My danger point is 210 
pounds. Anytime P reached it 
over the past 20 years I have 


successfully dcieted down 

pounds, or below. I have no illusio 
about my ability to eat and gain un- 
wanted weight, so I am alway 

ful. I hope to continue to 

initial weight loss, whic! 

more than 20 years ago. 


Time for yourself 

I have a strange problem: I don 
know how to spend my time; ! 
not know what to do when. I wak 


up depressed because I know no 


matter what I decide to do that day, 


T’ll feel as if I should be doing some- 


YOUR 


QUESTIONS 
ANSWERED 


BY THEODORE |. RUBIN, M.D. 





How can I stop being a witch? Is Dr. Rubin still 
“Forever Thin”? Why do I feel guilty when I take time for myself? 
Psychiatrist Theodore I. Rubin answers these and other questions. 


thing else. In addition to my house- 
work, I serve as a_ professional 
assistant to my husband (I work at 
home; we are both in the same pro- 
fession—except that he has a Ph.D. 
and I have only a B.S.). So you see, 
I have plenty of work to do. I also 
want to develop my own interests— 
namely painting—but every time I 
steal a little time for myself I feel 
guilty, as if I were wasting time. By 
evening, I’m too tired to paint or 
embroider. I feel as though my life 
does not belong to me. What is 
wrong with me and what can I do? 


You sound as though you know 
very well what you would like to do 
with your time and life. You men- 
tion painting and embroidery, and it 
wouldn’t surprise me if you wanted 
to go on and get your Ph.D., too. 
Doing these things, however, re- 
quires taking yourself and your de- 
sires seriously. This means that you 
must regard yourself, your needs 
and aspirations as the most im- 
portant things in your life. However 
much a person is in love, sacrificing 
oneself to prove it leads to frustra- 
tion, self-hate, and resentment. 
These feelings make for chronic 
fatigue and confusion over one’s 
own feelings and desires. 

It is impossible to do everything 
at the same time. Some priority is 
necessary and this entails giving up 
one or more activities in favor of 
others. People who feel that they 
“steal time” for themselves and who 
feel guilty for participating in their 
own individual and personal enrich- 
ment always find it difficult to make 
decisions regarding the use of their 
time. Having lost the feeling of be- 
ing the captain of their own lives, 
decisions as to what to do with their 

ime and energy are blocked by con- 
md guilt. Psychoanalytic 
‘apy is often necessary to restore 
lings of owning one’s life so that 
satisfactions, 
. be realized with- 
te, guilt, and the 
ove of others. 


ersonal Ambpitions, 


g away from the children 
understand why I 
eed to be away 
‘or a few hours, 
iother was ap- 
her daughter 


was not ecstatic to discover she was 
pregnant only a few months after 
the birth of her second child. Can 
our mothers have forgotten the less 
“joyous” moments in child-raising— 
or are we less dedicated to our chil- 
dren than our mothers were? 


It would seem to me that these 
two mothers have forgotten what 
child-raising was really like or else 
they have actually deluded them- 
selves into believing that they 
managed to fulfill their impossible 
representation of motherhood. All 
people get tired, impatient, harassed, 
fed up and all people need privacy, 
time, and energy exclusively for 
themselves. This includes mothers. 
In fact, mothers who indulge their 
own needs as well as those of their 
children make the best mothers. 
Their open, honest feeling about 
their own needs imbue their children 
with a strong sense of reality about 
human needs and limitations. These 
children will then have the ability 
to enjoy themselves without guilt. 
Self-sacrificing, saint-like mothers 
project a sense of martyrdom and 
almost invariably manipulate their 
children through guilt. These moth- 
ers are usually extremely neurotic 
and are more interested in their 
reputations as mothers than in be- 
ing a truly good mother. One must 
be a good friend and parent to one- 
self before one can be a really 
worthwhile friend and parent to 
anyone else. 


Revealing personal details 

Help! Why do I tell everyone— 
practically strangers even—the de- 
tails of my personal life? Then, 
because I have made myself vulner- 
able, everyone feels free to advise 
and criticize me in terms that make 
me angry. I try not to confide in 
everyone, but inevitably my person- 
al revelations come out. Why do I 
do this? 


Your problem is very common and 
usually involves one or more of the 
following interrelated factors: 

1. Poor self-esteem, feelings of 
inadequacy, and self-contempt. 

2. An attempt to entertain, to 
please, and to impress people in 
order to compensate for your feel- 
ing anxious and inadequate. 


3. An attempt to cover up 
feelings of being threatened. 

4. An attempt to cover up } 
feelings of anger toward people 

5. An attempt to gain i 
recognition and admiration. 

6. An attempt to establish 
stant relationships and friends 
to mitigate your loneliness. - 












































Too late for a career? 

I am 34 years old. Do you 
it is too late for me to becom 
psychiatrist? I completed col 
and premedical work (with | 
grades) 10 years ago, but ne 
went on to medical school. Now. 
the first time in my life, I feel 
I’ve found the field to which I 
dedicate the rest of my life. 


Thirty-four is young. Experie 
development, and wisdom (wh 
come with age) are valuable 
people who want to work 
people, as in psychiatry. I, the 
fore, do not feel that it is too late 
that you are too old. But med 
schools in the United States tend 
limit acceptance to very yo 
people. I suggest, however, that > 
apply anyway. Perhaps your str 
motivation will get through in 
terviews and produce the desi 
results. Otherwise you might c 
sider medical schools in Europe, 
Philippines, or Mexico. You mij 
also think about going to grad 
school to get a doctorate in p 
chology. Some psychoanalytic 
stitutes train psychologists to 
psychoanalysts and therapists. 
any case, there is almost certain] 
place for you in psychiatry or j 
about any other career. It is 
“too late.” 


Motivation for therapy 
A friend of mine is always very ¢ 
pressed. I’ve suggested that she ¢ 
help but she refuses. What is the 
that we can do to get her to see 
doctor? 


Motivation to get psychiatric he 
is extremely difficult to genera 
Many people can’t overcome fal 
pride about needing help or 
fear of what they may find o 
about themselves in treatment. 
is true despite the fact that psych) 
therapy usually reveals many co 
structive aspects of ourselves. Pe! 
haps it might be helpful if the su’ 
gestion to seek help comes fro 
someone your friend particular: 
likes, trusts, or holds in high esteer} 
such as her family doctor, clerg) 
man, or her lawyer. 


As a regular feature, Dr. Rubin ail 
swers questions on your persona’ 
marriage, family, and emotionc 
problems. The doctor is a we 
known psychoanalyst who practice 
in New York and is the author 
Lisa and David and The Thin Boo 
by a Formerly Fat Psychiatrist. H 
new book is Emergency Room Diar 
(Grosset & Dunlap, Inc.). If yo 
have questions for Dr. Rubin to ar. 
swer in his column, please addres 
them to him in care of Ladies’ Hom 
Journal, 641 Lexington Ave., Net 
York, N.Y. 10022. We regret tha 
only letters selected for use in th 
column can be answered. 2 
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A special treatment softens the tobaccos for a milder taste. 


with Raleigh. 


Smile! This 236XF GAF camera outfit 
with electric eye, film, Magicube, 
battery, wrist strap and many 
advanced features is yours 

for free B&W coupons, the 

valuable extra on every 

pack of Raleigh. 


To see over 1000 gifts, write 
for your free Gift Catalog: 


Box 12, Louisville, Ky. 40201. Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 


















The knees stand up 
when you do. 


Pants That Fit” just refuse to get baggy. 
That’s because they’re made of Perma-Prest* 
fabric of 100% polyester doubleknit. They’re trim 
without being tight. Machine 
wash-and-dryable, too. S 

Our pants come in misses Cals 
sizes 8 to 20. Proportioned to 
height. And check out some of PAN TS 
our great tops. 

Come try on. In the Misses 
Sportswear Dept. At most Sears, 

As A ee ff Roebuck and Co. larger stores. EI 
Ws a ao a we L. y@e [| ( } 32 Similar styles in the catalog. 
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At Judaism's historic “Wailing 


Wall,” shown above after Israeli 
soldiers captured it in 1967, an 
Episcopal priest—author of the 


popular book, Are You Running 
With Me, Jesus?—rediscovers 


his own shared Jewish heritage. 


Although I grew up a Christian 
and later became an Episcopal 
priest, there has always been pres- 
ent in my background the blood 
reality that I am one-fourth a 
Jew. In Nazi Germany this fact 
would have led to my imprison- 
ment, possibly my death. What 
meaning does it hold for me now? 
This year I have turned 50. It is, 
it seems, a unique time to exam- 
ine the roots of my life, indeed of 
my identity as a person. 

Three of my grandparents were 
Anglo-Saxon Protestants. The 
fourth, removed early from my 
consciousness by a divorce fol- 
lowed by death, was a Jew. AI- 
though I am a Christian by com- 
mitment of faith and personal 
belief, it is significant to me that 
I am one-fourth a Jew. I want to 
recognize the meaning of both. 

During high school and college 
I thought of Judaism as an alien 
faith utterly distant from my own 
experience. (Sunday school raised 
the insistent question: Hadn’t the 
Jews killed Christ?) Jewishness 
often seemed forbidding, even 
strange. What was kosher food? 


BY MALCOLM BOYD 





What was a Bar Mitzvah? What 
tradition did Jews observe at 
Christmas? My separation from 
Jews, already a fact of life, in- 
creased in college when I joined 
a fraternity. It was Christian; 
there were separate Jewish fra- 
ternities, and the twain never met. 


In fact, I remember the day my 


fraternity brothers “black-balled” 
a prospective member because he 
was Jewish. I said nothing in pro- 
test. Yet the specter of anti-Semi- 
tism had recently become locked 
inside my mind. For my world 
view then included goose-step- 
ping Nazis in shiny black boots, 
and a rich civilization bent on per- 
secution—and its own ruin. 

The staccato quality of Hitler’s 
voice stuck in my awareness. It 
was accompanied by the rhyth- 
mic, measured cries from a thou- 
sand Nazi throats, growing in 
intensity until a blood sacrifice 
insinuated itself into one’s own 
blood. The imagery of flailing 
whips and broken bones caused 
me to cower in evocative fear, as 
if before an incensed serpent- 
god that demanded one’s essence, 
identity, blood, body, mind, soul— 
one’s very being. 

Outwardly, none of these 
thoughts or sensations surfaced. 
Upon graduation from college I 
went to work in Hollywood for 
nearly ten years. There, I dis- 
covered to my surprise, many 
of the people close to me were 
Jews. (continued on page 157) 
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(STARRING CAROL BURNETT ) 


How you throw a party reveals just as much about your charac- 
ter as your own Signature, perhaps even more. You don’t have to 
be a handwriting expert, just a modest student of human nature, to 
catch the difference between the type whose idea of fun is having her 
50 best friends in for cocktails and the one who prefers giving a can- 
dlelight dinner for six. This month when a lot of people—including us 


—are having entertaining thoughts, 
and style of parties and their givers. 


we decided to investigate the art 
Our observations led us to divide 


the givers into five basic categories. Helping us define them is that 
most entertaining hostess of all, Carol Burnett. Take the quiz below 
to discover which type you are. Then read on for the party fashions, 
foods, and decorating ideas that best fit your life style and personality. 
There’s no harm, of course, in checking out pages that describe types 
other than yours. No one said you always had to run true to type. 


When you've checked the appro- 
priate numbers, turn page upside 
down for scoring. And continue 
on across the page to find out 
more about our party givers. 


1. You have an hour free before 
the party. You'd spend it... 


trying a new facial mask 
arranging flowers 

going for a walk 

updating your address book 
giving yourself a manicure 


oaoop 


2. Turned loose in a_ jewelry 
store, price no object, what would 
you choose? 


© 


ruby rhinoceros pin 
b. diamond heart 
a simple antique gold chain 
. Jeweled pillbox 
ropes of pearls 


oR 9 


3. Which lady in history would 
you most like to have been? 
Isadora Duncan 

Cleopatra 

Lady Godiva 

Madame Curie 

Marie Antoinette 


oao oD 


4. You have money to add a 


room to the house. Which will it 
be? 

a. a greenhouse 

b. bed-sitting room 

c. alive kitchen 

d. asauna-sol2riun 

€. a game room 


5. It’s time for a new (0: 
tional) pet. Which? 


cougar 
Persian cat 
collie 
tropical fish 
basset hound 


Be oa 


o) 


You've just thrown out you 


‘sn 


collection of matchbook covers. 
Time to start anew with... 


barbed wire 
china dolls 
begonias 
autographs 
bells 


coo oe 


7. It's a rainy Saturday. Your 
husband has taken the kids to the 
movies. You’d spend the after- 
noon... 


a. making a gateau St.-Honoré 

b. starting another needlepoint 
cushion 

c. go antiquing on a bicycle 

d. straightening drawers and 
closets 

e. calling college chums you 
haven't seen in 10 years 


8. You've won $100 at Bingo. It’s 

all yours. You... 

a. take karate lessons 

b. buy a new Morocco-bound set 
of Shelley 

c. give it to the local animal 
shelter 

d. call your broker 

e. buy 24 sterling cocktail forks 


9. You go off your diet with a 
vengeance for just one dessert. 
You choose— 


a. wild strawberry shortcake 

b. a double Brandy Alexander 

c. bread pudding with hard 
sauce 

G. half a Napoleon 

e. a plateful of petit fours 


Q Wararywe nte 


sercd to run a 
urch bazaar. 


+ ths 


¢ rV 


THE MATCHLESS 
MIXER 


Her parties are peopled wall- 
to-wall. And when she gives a 
big cocktail bash, she doesn’t 
mind being the center of atten- 
tion. She adores wearing this 


ssaJ edd} Aj.led aAnoA jo jooid aatsnpouo® 
IO XIG “IOXIJA] SSATHOYY OWL ,.2,, ‘SSP}SOF]T YA0 
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hot pink bias-cut dress by 
ms Clovis Ruffin for Ruffin Wear 
and glittery accessories. 
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THE CLOCK-WORK 


HOSTESS 
Everything goes like clock 
work. It has to—this busy work- 
ing woman has no time to 
waste. She’s partial to this 
plaid wool/polyester pantsuit 
by Jack Winter that she can 
throw in the washing machine 
and go from office to party in. 





THE ROMANTIC 
Her idea of entertaining is an 
intimate sit-down dinner and 
this soft, side-wrapped cham- 
pagne evening dress by Sears. 
She loves romantic touches 
like the dress’s gold-chain belt 
and delicate gold jewelry worn 
at the neck and wrist. 


D . 
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THE COOL ONE 
This casual hostess is always 
ready for fun when friends 
drop in. You'll catch her serv- 
ing an impromptu Sunday 
brunch in easy sports sep- 
arates such as this long wool 
dirnd! skirt, wool jersey shirt 
and sweater by Pendleton. 


THE ADVENTURER 
She loves to experiment in 
food and in fashion. Her tastes 
run to the ethnic. She’s wear- 
ing fluid lounging pajamas 
with a bias cut top and wide 
pants by Stevies for Bendel’s 
Studio. They show off her 
Oriental neck piece with style. 


Photographs by Sherman Weisburd. Elura wigs 
designed by Roselle Friedland, makeup by Al 
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the born mixer. When she give 
ing), she mixes ages, interests 
Beer emcuCee i a 

for 50, the buffet table boasted eve 

auras Meni Ole amc lit- Wri 
before, a lay-away plan that’é: 
| Bul coe On the big night CT eu 

5 a weathered barn siding. A | 

tery, pewter, and napkins® | mere ee pe 1 

» Plece—two topiary trees abloom ita) alan] 

and decorative details page 141. 
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Chanterdetiiiee. Aen from the left: 
el eh me Cee LU) meee or) 
Smoked Trout in Wine Aspic, Scandinavian Pork Paté, 
Beef Piccaililli Strips, Zucchini Boats, Ham and Clam Puffs, 
Bee Beets, Ratatouille, Tuna and Lentils, 
Asparagus and Gruyére Vinaigrette, 
ar and Avocado Quarters, Baby Shrimp Boats, _. 
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Crabmeat Appetizer 
Breaded Veal with Capicola and Cheese 
) Spaghetti and Tomato Sauce 
Mixed Italian Vegetables 
Fruit-Glazed Cheesecake 














































she’s too busy with her 
areer—whether it’s nine 
o five at the office or 
#4 hours a day with the 
tids—to put in a long 
tint at the stove. As a 
iostess she has things 









lown to a science— 
wgely the science of 
rozen and other con- 
enience foods. Her 
itchen contains a col- Potato Puffs with Caviar and Sour Cream 
ection of specialty items Lobster Newburg in Patty Shells 

hat caught her eye at Broccoli on Rice Pilaf 

he deep-freeze section Butterscotch Pudding with Ladyfingers 





if the supermarket, 
uch as baked stuffed 
lams, Italian mixed 
egetables, crabmeat, 
laky pastry shells, and 
sheesecake. By adding 
. personal touch to the 
yriginal—say a fruit 
auce to the cheesecake 
x a seafood cocktail 
auce for the crab—she 
‘an produce a dinner 
ike clock-work. (Three 
of her favorite menus 
ippear on the right.) 





setting up for the guests 
s as effortless as the 
‘ooking. She relies on a 
tylish décor rather than 
ancy service and table 
fettings for ambience. 
ler sitting room-dining 
oom is done in russet- 
‘olored prints with an 
Yriental look about 
hem. Everyone is ine 
vited to sit on a fat floor 
tushion at individual 
olding tables and trays. 
[he trays are her own 
ngenious design— Baked Stuffed Clams 

hev’re covered in fab- Fried Chicken with Gravy and Candied Sweets 
q Cauliflower and Snow Pea Salad 

Chocolate Cream Pie 





‘ic to match the room 
lécor and sprayed with 
i clear plastic for pro- 
ection. Directions for 
naking on page 120, 
long with “recipes.” 


Photographs by Arthur Beck. Left: 
allace silver and crystal, Ginori 
phina, Pierre Deux fabrics 
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rved /otus cup-style 


HE ROMANTIC 


She likes her dresses long, her lights low, and her cuisine haut: 
She has the soul of a 19th-century romantic with the aplomb of 
20th-century woman. She can turn out a perfect little dinn« 
party for six without a stable of hired help. The flower BY eT 
ments are hers, not the butler’s, and the mix is slightly unexpecte 
...dinner one evening appeared on apricot damask with lac 
eee UCC CME CMCC ace eo Le MCC Cor) olor 
with a spectacular presentation of shrimp skewered onto a whol 
head of cauliflower. The duck came served on a silver platt« 
garnished with orange peel rosettes. The green bean purée ha 
been piped onto artichoke bottoms. Conversation stopped when 
chafing dish of flaming apricot sauce appeared, accompanied b 
tiny babas. The guests lingered later than they should hav 
Recipes and decorative details on page 152 


_ 


Ayia Photographs by Arthur Beck. Lenox china and 
| crystal, Wallace. silver, Schumacher Qiana damask 








She was the first on her block to wear a caftan or buy a wok. She’s an adven- 
turer who isn’t afraid to trust her own taste (which rarely runs to the tried 
and true). She prefers midnight supper to dinner at eight. The menus are 
usually ethnic and combine several nationalities at once. The centerpieces run 
to bouquets of red onions and rusty mums rather than American beauty roses. 
Her favorite dishes and table settings are featured above. Combine one item 
from Column A, one from Column B, etc., Chinese menu style, to design your 
own party. Any combination means “party.” COLUMN A (appetizers): 


1. Austrian Avocado and Spinach Salad. 2. Lebanese Meatballs. 3. Arme- 





nian Salad. COLUMN B (entrees): 4. Hungarian Rou Pork 


with Baby Com. 6. Greek Lamb Pies. COLUMN /. Jap 
anese Tempura. 8. Russian Kasha. 9. Australian | UMN D (set- 
tings = 10. Yellow pottery ona lett ce-green ien iCKGrop. 1] Fre neh 
earthenware on gingham. 12. Peasant pottery on rust. COLUMN E (center- 
pieces): 13. “The naturals.” 14. “The russets.” 15. “The lemons.” COLUMN 
F (desserts, each accompanied by a nosegay for the ladies): 16. Spanish 


French Toast. 17. Icelandic Snow Peak Cake. 18. Danish Cones. All re ipes, 


page LAS, Photographs, Arthur Beck. Wallace flatware, Fostoria crystal! goblet, Wilson Armetale bowl, platter 
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The coffee: whipped cream, 


lemon and orange peel, and 
cardamom to spice things up. 


Her feathers never get rufled, no matter who 2 aan 
drops in when. Shes always ready, willing, and a treet met 

5 ee - ez : af : plus spreadables. 
able to entertain. The source of her cool? Sim- 4 ~ 
plicity. She doesn't think she has to hire a hall {J 2 s” . 
and a six-piece band to have a party. She loves [J - \ee 


to entertain impromptu, using whatever happens 
to be at hand. A loaf of bread, a dozen eggs, 
juice, coffee, and a few accessories are sufficient 
to turn out a stylish brunch or late supper. When 
guests arrive she disappears into the kitchen just 





long enough to assemble the basics. The guests 
do the rest at the buffet table. Here's what she can do with those everyday, always-at-hand basics: 
JUICE—for openers she puts out a large jug of orange juice and little carafes of other juices—plus 
some vodka and white wine to add at will. 

COFFEE—while she puts on a fresh pot of coffee she sets out accessories like whipped cream, 
brandy, lemon and orange peel, and perhaps some cardamon to add a little spice. 


EGGS—shelll scramble up a dozen with a little salt, pepper, butter, and heavy cream. (She also 
has a recipe for Cook and Hold Eggs that will keep for up to two hours. See recipe, page 124.) 
\long with the eggs goes a big platter of garnishes. Likely candidates: chives, dill, Cheddar 

Photorranhs by Arthur Beck = Cheese strips, cherry tomatoes, mushrooms, french fried 


onion rings, anchovies, canned baby shrimp. 

BREAD-she sets out a whole loaf, with such spreadables as 
honey, cream cheese, strawberry jam, whipped butter, ete. . . 
The buffet table itself (opposite) takes on a party look with 
minimum fuss. She keeps a collection of decorative plates, 
serving dishes, and table linens in a rustic wooden armoire 
in the dining room so she doesn’t have to go digging. Her 
table equipment includes: dozens of white plates, bowls, 
casseroles, soufflé dishes, cups and saucers. (The fact that 
they dont all match makes things more interesting.) Lots of 
different napkins go with a series of printed tablecloths she 
stores in the armoire drawers. The room is papered in a 
brilliant pastel print that imparts a permanent air of festivity. 


Oneida flatware, Pottery Barn cookware, Belgian linen napkins, Woodson fabrics, David Barrett cabinet. 
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They had heen girls together—Daisy and Fan—i 
flower-strewn meadow of vanished time, but 
memories they shared in common rose between them i 
a wall. Now their children were repeating 
pattern—taking the old risks in new ways—a)}y 

they found themselves standing together aga 

gazing across the unreachable distance betwé 

the generations. A story by Libbie Blody 





CARRIE MILON (right). Pace’s 
loyal friend, and 
undersi Ot 


a 


* 




































came to tell me a secret. Page was going on a camping 
ith a boy named Harmon. “Oh, honey,” I said to my 
» twig of a daughter, “why did you have to tell me?” 

‘she gave me the responsibility, and it was hurtful, of 
g this information from Page’s mother, Daisy. Daisy, 
ry best friend, lost and mourned. 

id, “If I must be sworn to secrecy, why didn’t you just 





| me?” 
1 might have heard from someone who would not 


you, so I couldn't take the chance.” : 4 

1] then, consider me sworn,” I said. 

‘ie is fifteen. Her thick dark brown hair, parted 

. middle, falls almost to her waist. She sat on 
eening grass under the new-washed blue sky and 

ed her thin arms around her knees. She was 

s, not gossiping. A friend whose friend had a 

m. Page and Carrie had been “best friends” 

prenursery school until last year, when Page’s 

iends had suddenly become boys, while Carrie 

eft with Dustin Hoffman and bosoms. that 

not blossom. 

soked across at Carrie in the tender light. 

mon the boy I’m thinking of?” 

rie has wonderful cheeks. When she smiles. 

oks like a girl on a Japanese fan. “He's the 

\fter I told you about his paper on how he 
his summer vacation, you wanted to 
him.” 

remember.” The boy had claimed to 
farmed marijuana, gone to jail, and 
ed Everest: I would hate for Page to 

ne copy for this creative writer. 

re are they supposed to be going?” 

» Buck Creek. Fishing.” 

k Creek is fifty miles away, a 

ers’ park with no chaperones. At 
Creek (continued on page 147) 





PNACH (right). prcy to a bitter 
Popher own carefree youth, and | 
REINACH, who bore the brunt. 
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Why do people have pets? For all kinds 
- y - nhc ao c Ne Vict | Keo * 
of redasons, Says Ur. Michael rOA p>) 
chologist and veterinarian. A pet can be 


a companion or a status symbol, de- 
pending on our needs. To the person 
living alone, a pet is someone to come 
home to at night. To many couples, a 
pet represents a child who has since 
grown, or the child they’ve decided not 
to have. Some people choose pets that 
resemble themselves in looks and tem- 
perament; others select animals that 
possess the beauty, grace, courage, or 
other quality they think they lack. But all 
pets have one thing in common: they are 
an endless source of love. And no one 
gets too much of that—as these famous 
women and their pets demonstrate. 





ar 
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Doris Day with her smooching collie Daisy, her dachshund Schatzie, and her poodles Bubbles and Charlie. Doris 
crusades for better treatment of pets through her organization, Actors and Others for Animals. 


Ee 


Elizabeth Taylor got a special wig made so she could 
look like her Shih Tzu, Mariposa. ‘‘People begin to look 


earners teen TN TE 1H 


MEE 00. ato," - re > i i i 
siler, wife of New York’s Gov. Nelson Princess Grace of Monaco and the tiniest member of | 
xf Kh ‘ “Lion Dogs 208 < : | 
ghis Khan. Shih Tzu means “‘Lion Dog er, with her 19-month-old Shih Tzu, Wang. her royal household—her apricot-colored poodle Timmy. 


Zsa Zsa Gabor also has a cuddly S 


Jacqueline Susann and her poodle Joseph. Jackie’s 
\first poodle, the famous Josephine, died at age 16. 


Carol Burnett has a poodle, Beau Jangles (above), a 
“‘mutt’’ named Phoebe, and Phoebe’s daughter Fern. 


Princess Anne of England, who has been criticized occasionally for fox-hunting, poses with her specially bred fox- | Lucille Ball and Tinker, a white poodle; Ginger, a Bel- 
hound (actually part Gascony, part bloodhound) Pleasure. The Princess also owns a Labrador retriever named Laura. gian schipperke; and Junior, part German shepherd. 


=e - me See « otur 
Mary Frances Crosby, Bing’s teen-age daughter, with her alley cat Romeo. “The neighbors’ cat had kittens and Barbra Streisand’s pet is a toy poodle who resembles a 
gave one to Mary Frances,’’ says Bing. ‘“‘Romeo is really a character with an incredibly offbeat personality.” fancy stuffed doll but bears an unfancy name—Sadie. 









This fall the cut’ 1e thing. No amount of setting or fancy comb-and- 


brush wot ilone will achieve the chic of this season’s shorter. well-cut 


head. Lengths go anywhere from a scant inch to just touching the shoulder 


UOSEPH MAGNIN 


San Francisco-based Kay Berry turns 
up regularly in Tokyo, Hawaii, 

New York, and Denver as wife and 
travel companion to J. Magnin’s 
president Robert Berry. 


French twist for a shorte) 


conte mporary sty le. 


, OTE 
The new cut 
is layered shorter in the front and 
longer in the back. After setting 
Kay’s hair in rollers, Maury brushed 
forehead and forward 


] f 
Wore in a lo frame the face 


Hairdresse) Maury H pson cut off 
the lone han Ka 
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. 
groomed look that requires a minimik 
of fuss (an all-essential trim every four to six weeks and a roller here aly 


there for softness) . On these four pages we show nine of the new cuts— 


Ss fil Avante 


Helen O’Hagen is publicity director 
for all of the 28 Saks stores. 

‘There’s nothing more aging than 
long grey hair,” says Helen. 
“Running around as much as I do] 
need a carefree hairstyle,” she told us. 
Maury cut Helen’s medium length 


—but never lower. It’s a carefree. 


salt and pepper hair closer to the 
head ina short, feathery cut. 4 
For extra softness he set the front i 
and sides in electric rollers. Maw FA 
also advised Helen to condition 
her hair regularly to offset drynes F 
and give her hair more body. 
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9 WOMEN 
SHORT ON TIME 
GET THE 
NO-FUSS LOOK 





1e busy women who are all connected with the country’s top department — in meetings, or entertaining—and they must look chic and contemporary 
wres—they all either hold top retailing positions or are the active wives But none can afford to lavish a lot of time on appearances. The new easy- 
store executives. They are always on the go—traveling, particicpating to-manage cuts came to the rescue. By Sally Obre, Beauty Editor. 











Ww 

wir TELLER (FP 

da Price started as Bonwit’s naturally silky, glowing auburn As Lord & Taylor’s public relations with the hair rollers. Maury cut 
se buyer. Today she is accessories hair. All that was missing was the director, Mary Ellen Brennan often her fine hair about an inch from the 
fhandising manager for the cut. Maury snipped her hair below plane-hops to three cities in one scalp all over, revealing a well-shaped 

1's 13 stores, a job which means the chin, tapering it shorter in week. Weekends are spent relaxing head and graceful neck. No set 

iderable travel and non-stop the front for a free, bouncy look. on Long Island. necessary for this cut: just wash 

ings. This versatile cut takes a side What Mary Ellen wanted most was and wear. Photographs by Neal Barr 

rda is lucky enough to have or middle part. to be freed from her daily session Hairstyles by Maury Hopson, makeup by Way Bandy 
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hairdresser’ s she colors her hair at home herself. 


isons | 3 | 
hudsons tury cut Joan’s corn silk blonde hair just below the 


Vic ll 


Joan Roberts 1s the mother of two young children chin (still long enough to tie back for tennis). Because 
and the wife of Ed Roberts, J.L. Hudson’s president. her hair is straight and fine without a lot of body, 
A former fashion designer, Joan is now busy he set itin medium smaller rollers to add height on 


the top. A minimum of teasing and hairspray and a 
brush run gently through the hair achieves this casual 
look. The center part shows off Joan’s widow’s peak. 


decorating and landscaping the family’s newly built 
lake shore house. Joan’s life style is casual and outdoors 


Because she objec ts to spe nding long howrs at the 

















































2th. 


Dawn Mello (top left) , a fashio 
director, spends her days spotti 
trends here and abroad fé¢ 
B. Altman. She was eager to c 
off the long hair she usually wol 
pulled back in a chignon. 4 
want something easy, quick, an 
fashionable. You can’t look daté 
in my job,” Dawn saig 
Maury cut Dawn’s curly, very fim 
hair drastically into a casué 
head-hugging cut that requiré 
minor setting—a few rollers onl 
in the front. The cut is layereyy 
shorter in the front an 
longer at the nape 


BERGDORF G@DDMF 


Nancy White (top right) says he 
job as Bergdorf’s Fashion Directd 
is fascinating: “‘] keep my ey 

on a number of things—everythin 
I think needs to be done.” Nanc 
always looks chic, but refuses t 
allocate more than an hour 

week for her hai 

Maury trimmed her already shor 
hair into an even shorter layere 
cut. After setting, he brushe 

it upwards, sweeping it off the nec 
and forehead into a full, soft styl 


Carti 
Op 
As wife of Cartier’s presiden 
Michael Thomas, Jeanne Thoma 
(bottom left) is aware that she’ 
always representing her husband 
“In the back of people’s mind 
I’m always Michael Thomas 
wife who is in turn president of § 
company,” she says. Both Jeanni 
and her husband like her hair short 
Maury cropped it all one lengtl 
and even shorter. All it requires [0 
maintenance is shampooing 
conditioning, and towel drying 
Instead of setting her hair shi 
simply runs her fingers through 
it. When Jeanne wants | 
longer look she wears a ligh’ 


stretch-base wig 





Pamela Sakowitz is not only the 
wife of department store presiden} 
Bob Sakowitz, she is also hij 
employee: She supervises all th¢ 
store’s catalogues. She is alsc 

active in Houston’s Contemporary 
Arts Museum 

To counteract the Houston 
humidity, Maury cut Pam’: 
shoulder-length hair several inches 
He eliminated most of the existing 
layering in favor of a smoother 
U-shaped blunt cut. Only the 

front was layered for height. 
Afterwards, he set her han 

in rollers, turning the side: 

gently under 




















These are just 3 of the fast 
and flavorful skillet 
recipes in Campbell's FREE 
Hamburger Handbook. 
Send for your copy now! 


Campbell's new Hamburger Handbook 
gives you a dozen kitchen-tested rec- 
ipes for delicious one-pan hamburger 
meals you can whip up in about 20 min- 
utes with Campbell’s Soups. Each recipe 
is accompanied by a full-color illustra- 
tion and includes garnish or serving 
suggestions. To get your FREE copy, 
send your name, address and zip code 
to HAMBURGER HANDBOOK, Box 466, 
Maple Plain, Minn. 55359. Meanwhile, 


Campbell's 
Hamburger 
HEREIOOK 





How fo give hamburger a helping 
hand with Campbells Soups 


try this sampling of tasty skillet dishes. 


CHILI CON CARNE SKILLET (upper left) 


1 pound ground beef 

1 medium onion, chopped 

2 tablespoons chili powder 

1 can (10%4 ounces) Campbell’s 
Tomato Soup 

2 cans (15' ounces each) 
kidney beans, undrained 


In skillet, brown beef and cook 
onion with chili until tender (use 
shortening if necessary). Stir to 
separate meat. Add soup and 
beans. Cook over low heat 10 
minutes; stir occasionally. Serve 
with fried eggs if desired. Makes 
6 (1 cup) servings 


CHEDDARBURGER SKILLET (lower left) 


_ 


pound ground beef 

medium onion, chopped 

can Campbell's Cream of 

Mushroom Soup 

1 can Campbell's Cheddar 
Cheese Soup 

“4 Cup water 

2 cans (16 ounces each) whole 

potatoes, drained and sliced 


— 


In skillet, brown beef and cook 
onion until tender (use shorten- 
ing if Necessary). Stir to separate 
meat; pour off fat. Stir in soups 
and water; add potatoes. Heat 
stir occasionally. Garnish with to 
mato wedges and parsley if de 
sired. Makes 6 (1 cup) servings 


ONION-NOODLEBURGER SKILLET (right) 


1 pound ground beef 

1 medium onion, chopped 

1 can Campbell’s Onion Soup 

1 to 142 soup cans water 

3 cups uncooked fine egg noodles 
‘4 cup chili sauce 


In skillet, brown beef and cook 
Onion until tender (use shorten- 
ing if necessary). Stir to separate 
meat; pour off fat. Add remaining 
ingredients; bring to boil. Cover 
cook over low heat 5 minutes or 
until noodles are done. Stir occa 


sionally. Serve with cooked fulli- 
enne carrots and parsley.if 
desired. Makes 5 (1 cup 
servings 


Campbell's 
makes your 
cooking 

M'm! M'm! Good! 
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The Journal Food Sam- 
pler reports the latest 
on the food scene. Reci- 
pes from readers, su- 
_ permarket news, best 
buys. Enjoy it! 
—Arlene Wanderman 
Food Editor 


When Mrs. Berdene Giles 
moved from her native 
Indiana to sunny Flori- 
da, she found that the 
hearty foods she and her 
family had enjoyed need- 
ed adjusting to the cli- 
mate. This delicious 
fruity-spicy ring mold is 
one of hal translations—from mincemeat 
pie to chilled gelatin dessert. 
SIPPIN’ CIDER RING MOLD 
2 envelopes 8 cups hot cider 
unflavored gelatin 1 cup cored and 
Y% cup sugar diced red apples 
2 tablespoons Y% cup finely diced 
lemon juice celery 
2 tablespoons water 1 cup mincemeat 


Mix gelatin with sugar in a saucepan. 
Add lemon juice and water. Place over 
low heat and stir until gelatin is dis- 
solved; add hot apple cider. Remove from 
heat and chill in refrigerator until mix- 
ture consistency of unbeaten egg 
whites. 


Add diced unpeeled apple 


th 


and celery 


to e thic *kened gelatin mixture. Care- 

fully i the mincemeat. Pour into a 
: Chill 

bed of lettuce or line plate 

i apple wedges. Serves 6. 

Betty Stryholuk of 

Wilmington, Del., says 

she’s aoe up some of 

he as through 

observation. She works 

at the I Green- 

ville Cx yoy Jin: 

Stryholuk reative 

watcher—if musual- 

ly good and economical stuf im ring 


is an example. 


LUNCHEON STUFFED H-/ 


% cup chopped onion 
1 tablespoon corn oil 
3 cups bread crumbs 
2 aURIES) chopped 


i RING 
1 tablespoon 
2 teaspoon 
% teas poo 
1% lbs. gro 
1% lbs gy? 


gar 


3 eggs 


oe SS 


To Prepare Stuffing: Sauté onion in oil 
until tender. Add 11% cups bread crumbs, 
apple, 42 cup tomato sauce, raisins, sugar, 
1 teaspoon salt, and sage. Mix carefully 
and set aside. 

To prepare Ham Ring: Preheat oven to 
375°. Mix ham, pork, 1% cups bread 
crumbs, eggs, 1 cup tomato sauce, and 1 
teaspoon salt. 

Pack one-half of ham mixture into a 
greased 12-in. ring mold. Place stuffing 
over ham mixture and press firmly. Add 
remaining ham mixture, pack firmly. 

Bake in a 875° oven for 1 hour. Drain 
off fat. Pour remaining % cup tomato 
sauce over ham ring. Bake 5 minutes 
longer. Unmold on a warm platter. If de- 
sired, fill center with buttered green beans 
and Brussels sprouts. Serves 10. 
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10 OFHER THINGS — if 
TO DO WITH... 


MARJORAM 
The “herb of happiness” tr 
sons almost anything. - 
® Fragrant Marjoram Butter glorifies 
fish. Melt 1 cup butter; add % teaspoon 
marjoram, 4 teaspoon garlic powder. — 
© Potatoes Marjoram: To six medium 
potatoes, mashed, add three beaten eggs, 
vz cup grated cheese, and % teaspoon 
marjoram. Bake until top is golden. 
e Marjoram Short Ribs and Vegetables: 
Add % teaspoon crumbled marjoram 
leaves with salt and pepper to taste to 2 
cups beef broth. Pour over 8 lbs. short 
ribs and simmer with mixed vegetables. 
= Marjerom Cheese Spread: Shred a 
ind of Cheddar and mix with 3 ounces 
m cheese, a little oil, sherry, mus- 
epper, and 1 teaspoon marjoram. 
am Fruit Salad: Mix one cup 
am, 2 tablespoons brown sugar, 
blespoon orange juice, % teaspoon 
Serve over fruit salad. 
irjoram Stuffing: Combine 3 quarts 
' bread cubes with % pound sau- 
rooms, Salt, pepper, onion, pars- 
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© Green Beans with o 


OFTHE MON: H 
October Apple Country: We don't mean 
to put you on the spot, but we’re en- 
chanted with the variety of apples avail 
able, so we'd like to name apple names 
and give some clue as to what to do with 
each, In apple-betical order then— 
Baldwin: Tart, juicy. Delicious (red or 
yellow): Dessert apple; great with 
cheese. Jonathan: All purpose. McIntosh: 
All purpose, best known. Northern Spy: 
Hard apple, keeps well. Rhode Island 
Greening: Good cooking apple. Rome 
Beauty: Holds shape well when cooked. 
Stayman: All purpose. Winesap: Hard, 
good for apple rings. Yellow Newtown: 
Cooking apple, holds shape when cooked. 
Enough botany? How about a little white 
magic? Our old-wives’-tale-of-the-month 
has it that apple skins will help you 
name your future husband. (If you al- 
ready have one, proceed cautiously.) 
Peel round and round an apple so that 
the skin comes away in one continuous 
strip. Then take the strip of peel and toss 
it over your shoulder (some covens spe- 
cify the left shoulder). Take a look. The 
peel will form the initial of your lover’s 
name. Now that you know your lover, 
what are you going to cook for him? 
CHOCOLATE-COVERED APPLES. 
Melt 8 1l-oz. squares of semisweet choco- 
late over hot water. Core two small red 
apples; do not pare, cut each in eighths. 
Dry cut edges with a paper towel so as 
not to get any water in chocoiate. Dip 
each wedge in melted chocolate, using a 
pair of tongs or wooden picks. Do not 
cover red skin of apples. Place on waxed 
paper, skin side down; chill. 

Fresh-as-autumn applesauce takes 
seconds in a blender. | BS 


BLENDER APPLESA 


cores from 4 apples and cut i 


Place in cold salted water 


tay voles nl cup ora 





PHOTOGRAPHS BY ARTHUR BECK 










































14E ADVENTURER 
ntinued from page 100 


STRIAN AVOCADO-SPINACH SALAD 
his also makes a good hors d’ oeuvre. 


lad: 
‘tablespoons lemon juice 
vocados, peeled and pits removed 
ags (10-0z. each) fresh spinach, 
trimmed and cleaned 
_cup chopped onion 
ard-cooked eggs, chopped 
/2 teaspoons salt 

teaspoon pepper 
rard-cooked egg yolk for garnish, 
sieved 
essing: 
, cup mayonnaise 
tablespoons sour cream 
tablespoon chili sauce 
tablespoon capers 
easpoon Worcestershire sauce 
teaspoon dry mustard 


lace lemon juice in bowl with the 
vocados and mash to a smooth con- 
stency. 

Reserve some leaves of spinach 
» line serving plate or bowl. Blanch 
ad drain the remaining spinach. 
hen chop it and add to the avocado 
ixture. Add onion, egg, salt, and 
spper. Mound mixture on a bed of 
‘served spinach. Garnish with 
eved egg yolk. 

Combine dressing ingredients and 
‘rve with salad. Serves 6. 


LEBANESE APPETIZER MEATBALLS 


new seasoning for meatballs. 


> |b. ground beef 

+ Ib. ground lamb 

cloves garlic, crushed 

> cup chopped onions 

4 cup chopped pine nuts 

4 cup chopped parsley 

teaspoon salt 

teaspoon thyme 

5 teaspoon curry powder 

5 teaspoon allspice 

4 teaspoon pepper 

ege : : 

4 cup olive oil 

bunch radishes, cut into roses 

green pepper rings 

atercress 

‘ombine beef, lamb, garlic, onions, 
ine nuts, parsley, salt, seasonings, 
d egg in a bowl and work mixture 
ith hands until well blended. 
hape into 1-in. balls. 

Heat olive oil in a large skillet. 
,dd the meatballs and cook for 10 
iinutes or until brown end desired 
oneness is reached. Shake pan oc- 
asionally to turn them. Makes 24. 
Garnish with radish roses, green 
epper rings, and watercress. 


ARMENIAN SALAD 


\ delightful dressing with an unusu- 
l combination of mint and dill. 


alad: 
cucumbers, peeled and diced into 
l4,-in. pieces 

bunch radishes, sliced 

/, cup sliced pimiento stuffed olives 

/, cup sliced pitted black olives 
bunch scallions, sliced 

ressing: 

/> Cup Olive oil 

, tablespoons tarragon vinegar 

teaspoons chopped mint 

. teaspoons chopped dill 

/> teaspoon salt 

/,, teaspoon pepper 

/, cup salted sunflower seeds 


Yombine cucumbers, radishes, green 
ind black olives, and scallions. 
Combine all the dressing ingre- 
lients except sunflower seeds in a 
ar with a tight-fitting lid and shake 
intil blended. Pour over salad and 
hill. Just before serving sprinkle 
vith the sunflower seeds. Serves 6. 
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~ Quick. Easy. Delicious. 
Three little words for a new dessert that will earn you great big smiles. G } . 
Mix it up in just minutes. Then bake. All in one pan. 0 
: : . MEDAL 
What you get is what you see. Luscious chocolate cake that makes its own sg 
gooey hot fudge sauce. Just top with your favorite ice cream and spoon Freichunit 
the sauce over. Delicious! nriched Flour 7% 
= ge 
_ You can depend on Gold Medal* flour recipes. Because they're created in Li 
| the Betty Crocker Kitchens and home tested. Carte we 
esse eS eee Cae 
eye es : ao . - *#Reg TM: of General Mills, Inc 
HUNGARIAN ROULADES a ee pect broth strips. Place 2 tablespoons pork mix 
This has a rich, moist stuffing. fein i sara = Ee on end of each strip; roll and secure 
YZ, cup chopped onion 3 tablespoons flour with a pick. Brown roulades in re- 
2 cloves garlic, crushed 14 cup water maining butter, thei 1dd__ broth, 
14 cup butter or margarine Wy cup sourcream ; vinegar, bay leaf. Brin oil. re- 
14% ib. ground pork Cherry tomatoes—optional garnish duce heat. cover an mmer for 114 
14 cup dry bread crumbs - . see at ec . 
if, cup chopped parsley Sauté onion and garlic in 2 table- hours. Remove roulades. Strain drip- 
114 teaspoons salt spoons butter or margarine. Place pings and return to skillet. Blend 
1/, teaspoon pepper in a bowl with pork, crumbs, pars- flour with water, add to skillet and 
1 teaspoon marjoram ley, salt, pepper, marjoram, rose- boil one minute, stirring constantly 
14, teaspoon rosemary ae : e . Spe sHins — aaa 
2 c »€ 55> is al. » ‘ = 
1 egg, beaten mary, and egg; blend evenly Pound Reduce heat. Stir in sour cre am 
1 flank steak (3 Ibs.), split lengthwise steak thin and cut into 3 x 4%-in. Serve over roulades. (continued) 
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Great go-togetiier Si i 
Rice-A-Roni 
an Kikkoman 






g Grain and Wild 


prepare 1 pkg: Lon nly2cupS 


e-A-Roni with 0 
ane and 2 Tbsp -Kikkomen 
Soy Sauce. Add Ya cup 0! x 
‘ d1(20z.) can mush- 


celery an er a 
ms, d rained. CO 

ae truss 6 (1 V4 \b.) Cornish 

: hrs. at 350 F 


. Bake 1% ; 
prt 4 times V with mixture of 
<ikkoman, V2 oy 

e armalade an 
| a cd mustard 





e 1b. ground beef, 2 TOSP- 


Kikkoman Soy Sauce, Ie 
sugar and V2 ot pees 
Shape !n ‘a 
Sa alte eee in 10” skillet 
with 1 Tbsp. oil. Stir in 
2V2 cups water, 2 Tbsp. : 
sherry, 1 TDSP. Kikkoma 
and 1 pkg. Long Grain 


Wild Rice-A-Roni. 
and Bring 10 boil, 


cover and 
simmer 30 minutes. 


Combin 








Combine Long Grain 
& Wild Rice-A-Roni and 
Kikkoman— the nation’s 
flavor leaders —in these 
simple and delicious recipes. 
Get creative with other 
Rice-A-Roni favorites. And, 
in addition to Kikkoman 
Soy Sauce, try the zesty 
ring of Kikkoman 

sriyaki Sauce. 








ADVENTURER continued 


CHINESE PORK WITH BABY CORN 


We pay our respects to the current 

popularity of Szechwan cooking. 

3 tablespoons soy sauce 

3 tablespoons dry sherry 

5 tablespoons peanut oil 

1 tablespoon cornstarch 

2 teaspoons sugar 

3 Ibs. lean pork chops, bones removed 
and pork cut into 34-in. cubes 

1-114 teaspoons crushed red pepper 

1 can (1 Ib. 4 oz.) baby corn, drained 

1%, cup sliced water chestnuts 

3 cups shredded Chinese cabbage 


Blend soy sauce, sherry, 1 table- 
spoon of the peanut oil, cornstarch, 
and sugar. Add the pork cubes and 
allow to marinate for 15 minutes. 

Heat remaining peanut oil and 
red pepper in a large skillet or wok. 
Add pork and cook over medium- 
high heat for 5 minutes, stirring 
often to prevent sticking* Add corn 
and water chestnuts and cook for 3 
minutes more. Add 114 cups cab- 
bage and cook an additional 2 min- 
utes. Remove mixture from pan. 
Keep warm. Quickly sauté remain- 
ing cabbage and use to line the bot- 
tom of serving dish. Serves 6. 


GREEK LAMB PIES 


Look for phyllo pastry in frozen food 
counters of specialty food stores. 


1/4, cup chopped onion 

2 cloves garlic, crushed 

14, cup butter 

1 tablespoon chopped mint 

1 tablespoon chopped dill plus a few 
sprigs for garnish 

1% teaspoons salt 

1/4, teaspoon pepper 

1 cup tomato sauce 

14, cup water 

2 Ibs. lamb cut into 14-in. cubes 


1 can (14 oz.) artichoke hearts, drained 


and halved 

1 cup feta cheese, crumbled 

1 cup mushrooms, sliced 

18 sheets phyllo pastry, each approxi- 
mately 16 x 12 in. 

1 egg yolk, beaten 


To prepare filling: 

Sauté onion and garlic in 2 table- 
spoons butter for a few minutes. 
Add mint, dill, salt, pepper, 4% cup 
tomato sauce, 1/4 cup water and boil. 
Add lamb and artichoke hearts. 
Cover, simmer for 30 minutes. 

Remove lamb and artichokes 
with a slotted spoon and place in a 
bowl. Add cheese and set aside. 

To prepare sauce: 

Add remaining tomato sauce to 
cooking liquid and boil to reduce. 

Sauté mushrooms in 2. table- 
spoons butter and add to sauce. 
Keep warm. 

To assemble pies: 

Preheat oven to 400°. Melt re- 
maining butter in a small saucepan. 
Keep phyllo pastry sheets covered 
with a clean, damp towel until used. 
Place a sheet of pastry on a flat sur- 
face and brush it with melted butter. 
Arrange a second sheet on top of 
the first and brush with butter. Top 
with a third sheet of pastry. Fold the 
sheets in half crosswise. Divide lamb 
mixture into 6 portions. Place one 
portion in center of each of the pas- 
try sheets. Fold one long edge of the 
pastry across the filling and bring 
the opposite side over the first fold. 
Brush with melted butter and fold 
over edges to form a packet. Repeat. 

Place the pies on a baking sheet 
and brush them with egg yolk. Bake 
in a 400° over for 15-20 minutes. 


JAPANESE TEMPURA 


You havent tried tempurdh,; 
Start here, with our version. |v: 


Batter: psi 
1 cup flour let 
1 cup water a 
1 egg 
1 teaspoon sugar : 
14 teaspoon baking powder eo 
14, teaspoon salt iC 
Oil for deep frying ben 
Dipping Sauce: nS 
1 cup chicken broth e 
14 cup sugar Bo 
14 cup soy sauce 4 
14 cup dry sherry | 
2 cloves garlic, crushed | 9) 
2 teaspoons chopped fresh ginge 
Vegetables: yp 
1 bunch parsley, rinsed and dried } . 
1 bunch watercress, rinsed and dr 
14 pound mushrooms, cleaned | ° 
6 carrots, pared and cut into julier? 
strips 
3 sweet potatoes, pared and cut in 
14,-in. slices 
1 small eggplant, cut into 14,-in. slif! 
then quartered 
Combine batter ingredients 
bowl and mix together with 4 
beater or on low speed of ele 
mixer. Place in refrigerator #p® 
least 15 minutes. If batter seenrfi' 
thick before using, simply add}# 
water. Batter should cling to Fa! 
of wooden spoon or chopstick® 
flow off in large drops. 
Heat oil in a large saucey/m 
Dutch oven to 375°. te 
Combine sauce ingredients) ' 
small saucepan and bring to 2a 
Strain into serving dish. i 
Dip vegetables in the batte 
until golden. Keep warm unijé 
have been fried. Serve with sa le 


RUSSIAN KASHA nl 


The sour cream is vital to the 
of this dish. Cy 


1 egg, beaten _ 
1 cup uncooked kasha te 
114% teaspoons salt 

11% teaspoons thyme 

1/4, teaspoon marjoram 

14, cup butter or margarine 
2-214 cups boiling water 

1 cup sliced mushrooms 
lf, cup sliced celery 

1 onion, sliced 

14 cup sour cream 


Mix the egg with the iecielel 

small bowl. Transfer to a — 
skillet and heat until dry, st} 
constantly. Add the salt, tht 
marjoram, and 14, cup butter orf! 
garine and 2 cups boiling water 
to moisten all, then cover andhi 
mer for 20 minutes. i 

Sauté mushrooms, celery, | 
in butter for 5 minutes. 

Add vegetables to partially ed: 
kasha, along with 4 cup boiling 
ter if mixture seems dry. Sim t 
minutes longer. 

Place in serving dish 4 gall 
with dollops of sour cream. Ser 


2 2 


AUSTRALIAN PARSNIPS | 


This is one of the most imagin| 
recipes of the month. 


2 Ibs. parsnips, pared 

14, cup butter or margarine 
114 teaspoons salt 

14 teaspoon pepper 

2 teaspoons lemon rind 

1 teaspoon ground mace 

1 cup finely chopped walnuts 
14% cup flour 

2 tablespoons chopped parsley 
1 egg beaten with 1 tablespoon milf 
1 cup dry bread crumbs 

Oil for deep frying 

Parsley 


Place parsnips in boiling saltec 


ter and cook covered for 15-20 






























br until soft. Drain. Place par- 
In a bowl with the butter or 
rine, salt, pepper, lemon rind, 
ace. Beat until mixture is 
ronsistency of whipped pota- 
Blend in walnuts, flour, and 
y. Cool mixture. Using one 
poon of the mixture for each 
hape in hands, dip in egg, roll 
»ad crumbs. 

1en all have been prepared, fry 
‘golden in oil that has been 
d to 350-375°. Serve hot, gar- 
d with parsley. Serves 6. 


SPANISH FRENCH TOAST 
panish call this a dessert. 


es white bread 
milk 


sugar 

poon ground mace 

poon lemon rind 

blespoons butter or margarine 
p sweet sherry 

p confectioners’ sugar 

p toasted sliced almonds 


ach piece of bread with a large 
ond shaped cookie cutter. 
mbine milk, eggs, sugar, mace, 
emon rind in a flat bowl. Beat 
a wire whisk until blended. 
sat butter or margarine in a 
skillet. Dip bread into milk- 
mixture and fry on both sides 
golden. Remove from heat and 
1 with the sherry. Keep warm 
all have been fried. 
t confectioners’ sugar over 
Sprinkle with almonds. 
s 6. 


ELANDIC SNOW PEAK CAKE 
tion all lemon cake lovers! 


ups butter, softened 
spoons grated lemon rind 
ups sugar 

‘easpoons vanilla extract 
2S 

cups sifted all-purpose flour 
spoon baking powder 
spoon cinnamon 

‘aspoon salt 

g: 

ip sugar 


x 

slespoons butter 

lespoons lemon juice 

spoons lemon rind 

ngue Topping: 

z whites 

‘aspoon cream of tartar, , 

ip Sugar 

ip chopped walnuts 

1eat oven to 350°. 

rease two 9-inch square pans. 

ream 114 cups butter and lemon 
until well blended. Gradually 
sugar and cream until mixture 

mes light, about 5-6 minutes. 
in vanilla. Add eggs one at a 

, beating after each one. 

ft flour, baking powder, cinna- 
, and salt together and stir in. 

de batter between two prepared 

; and bake in preheated oven for 

ninutes. Cool on racks for 10 

utes, then remove from pans. 

o make filling: Combine ingredi- 
in top of a double boiler and 

- over boiling water, stirring con- 

tly until thick. Chill. 

0 prepare topping: Beat egg 

es with cream of tartar until 

ture becomes frothy. Gradually 
sugar and beat until it is stiff. 

0 assemble cake: Place lemon 

1g between the two layers. Swirl 

ingue on top and sides. Sprinkle 

nuts on sides. Place under broil- 

ntil peaks brown. Serves 6. 





Make something beautiful. 


With the sunny flavor of plump California Apricots and the 
lively taste of Miracle Whip Salad Dressing from 

Kraft. Miracle Whip’s special blend of spices 

gives just the right touch of difference to 


this cool and colorful frozen salad. 
Canned Apricots add their own 


delightful taste, plus a generous 
helping of Vitamin A in every 
golden bite. So whip up 
this refreshing frozen 

salad. With Miracle 

Whip and California 
Apricots, it’s a t 
beautiful thing. - 


. 
- 
~ 
oe 
rer 
= 
ec 


Division of Kraftco Corporation 


DANISH CONES 


Each dessert is a miniature work of 
art. 


1/4, cup plus 2 tablespoons butter 
14, cup superfine sugar 
2 eggs 
3/, cup flour 
1/4 teaspoon grated lemon rind 
14, teaspoon ground cardamom 
1 cup heavy cream, whipped and 
sweetened to taste 
1 cup frozen blueberries, 
thawed 











Honey Apricot Fruit Freeze 


1 30-0z.can apricot t cup heavy cream, whipped 


halves B ettuce — ; 
2 cup Miracle Whip Maraschino cherries 
eo alad Dressing Mint 


2 tablespoons honey 
¥% cup slivered almonds, toasted 


Drain apricots, reserving syrup and six apricot ‘halves; 
cut remaining apricots in half. Combine salad dress- 
ing, honey, 2 T. syrup, apricots and almonds; fold in 
whipped cream. Pour into Q-inch pie plate; freeze: 
Arrange halved apricots on top of pie. Garnish with 
} cherry and mint. Serve on lettuce. 8 to 10 servings 


7, For additionai apricot recipes, 

f write California Apricot Advisory 
Board, 1295 Boulevard Way, 
Walnut Creek, California 94595. 
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Apricots. The Beauty Fruit. 


Preheat oven to 400°. Grease two 
cookie sheets with 1 tablespoon but- 
ter each. 

Add sugar to 14 cup melted but- 
ter in a saucepan or bowl and stir to 
blend. Beat in eggs, one at a time, 
then blend in flour. Add lemon rind 
and cardamom. 

Using 2-3 tablespoons for each 
cone, spread mixture into a 5-6 inch 
round, using bottom of spoon to 
smooth it out. Prepare three on the 


first cookie sheet and bake for 5 min- 
utes or until edges begin to turn 
brown. 

While first batch is cooking pre- 


pare second cookie sheet in same 
manner. 
Quickly remove rounds with a 


spatula. Roll while still hot into a 
cone shape and place in glass. 


Fill cones with the whipped 
cream and top with blueberries. 
Serves 6. 
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1. Green Pea Soup, canned. 


2. Oyster Bisque. Canned or your 
favorite recipe. 


3. Canned Minestro 


4 
nsomme, Canned or your o 





een Pea Soup, canned. Make with 4 

ater and ¥% can milk, Add 2 Tb. fresh I 
n juice. Garnish with slivers of 
n peel. It’s nice enough 
sompany. 












2, Oyster Bisque. Canned or your 
favorite recipe. Garnish with lemon slices 
and a grating of nutmeg. Beautiful. 






irated lemon peel 
nd 2 t. fresh lemon 
ice. Makes 

great tasting 
1earty soup. 



















Add 1] to 2 Tb. fresh lemon juice 

and 5 Tb. dry sherry per can 
diluted soup. Float thin slices of 
lemon on top. It’s a classic! 


; ‘4, Gonsomme. Canned or your own. } 
i 






© 5. Canned Tomato Soup. Make 
iwith water. Add 2 Tb. brown 

"Sugar, 2 Tb. fresh lemon juice, 
and 1% to | t. curry powder. 
You've made it potage. 








e 


ist. lemons turn the trick. 


Sunkist is a trademark of Sunkist Growers, Inc. ©1973. 


THE CLOCK-WORK HOSTESS 


continued from page 97 


Clock-Work Timetables 


Here are the preparation timetables 





Fabric Covered Trays and Tray Stands. and details for our three convenience- 
To cover your trays, select a fabric that food-menus. 
ie 10h too heavy Or too ao Mei KING CRABMEAT APPETIZER 
percale is the perfect weight, and has BREADED VEAL WITH 
enough “give” so that it can be eased CAPICOLA AND CHEESE 
over the curves. SPAGHETTI IN TOMATO SAUCE 

The simpler the lines of the tray, the ITALIAN-STYLE VEGETABLES 
easier it will be to cover neatly. We CHEESECAKE WITH FRUIT SAUCE 
used Scandinavian teak-finished wood 1. Preheat oven to 450°. 


trays that curve gently up at 
the edges. The same tray is 
available in a natural beech 
finish and also in papieér- 
maché 

Before cutting fabric, posi- 
tion it on the tray so that 
the pattern of the fabric is 
centered. Add an extra 114” 
all around to turn over the 
rim and glue to the back of 
the tray. Measure and cut 
carefully. If you are cover 
ing more than one tray, cut 
fabric for all at the same 
time, making sure that the 
pattern repeat falls in the 
same place on each section 
Fold cut sections of fabric 
in quarters, wrong side out 

Measure the tray, and 
mark the center with inter 
secting lines to guide you 
Use a white pencil if the tray 
has a dark finish. 

Use a brush to spread ad 
hesive (Sobo, Elmer’s, or 
Mod Podge) evenly over the 
surface of the tray. Place 
the fabric on the tray, with 
the folded edges against your 
guide lines. Unfold, and 
smooth it to the glued sur 
face, working from the cen 
ter to the edges; make sure 
that it adheres along the 
curves. 

Turn the tray over and 
slash the fabric allowance at 
the corners so that you can 
glue it neatly to the tray. 
Apply adhesive 1144” in 
along one straight edge, and 
smooth the fabric over the 
adhesive. Do all straight 


edges before you do the cor 
ners. App! lhesive to the 
corner of the tray, and also 
to the slashed fabric allow 
ance; some of those littl 
flaps of fabric are going to 
be smoothed down over oth 

flaps, and you want them to 
he firm! é Pr 

flaps down at corners, work 
ing On one cor r tim 


If you wish ey 1 
the reverse side of the tra 
with fal toc \lowing 
the directions giv for cov- 
ering the face 
fabric to fit exactly, and spi 
hesive out to ri 

When dry 
thane. 

The tray stands 
with canvas seats. § 


has a choice of fram 

color, select one that 

Cut fabric wide enoug! 

under of 14” along the 

edge of seat, and long en 

to frame at same place « 
pled or tacked. Turn unde 
lowance, and machine stit« 


smooth, then staple to the sto 


Inn 


the last 40 minutes. During the last 15 
minutes of baking time, arrange 6 
slices (l-oz. each) capicola and 6 
slices (44-0z. each) mozzarella cheese 
on veal. When ready to serve, arrange 
spaghetti on a large platter, top with 
veal, and garnish with parsley. 

6. Meanwhile, arrange crabmeat 
chunks on a lettuce-lined plate. Serve 
with bottled cocktail sauce poured into 
a small bowl. Garnish with parsley. 

7. Cook 2 packages (10-0z. each) 








Shrimp gives a new Seaside flavor to 
Lipton. California Dip. 


LiptonCaliforniaDipcan Lipton Shrimp California Dip 


2 as mz ifferent dips 
be as ENGIN! different P Ono See an pip Blend 1 envelope Lipton, 


as you want to make it. 
Just add something 
else you love to the basic 
recipe. 
Like fresh vegetables 
Or cheese. Or shrimp, as 
in this recipe. 





2. Then defrost 3 packages (6-o0z. 


*h ) 


king crabmeat under cool run- 
water. 
{ 


st 1 package (17 oz.) cream 
-ording to package direc- 


> frozen spaghetti from 6 
| each) prepared 
ree with spaghetti in 
rrange spaghetti in 
1. Cover and bake in 
Sta} ) minutes. 
eal from trays, 
tllow baking dish 
rrated Parmesan 
> with spaghetti 





2 cups Lipton California Dip: 


Onion Soup Mix with | pint 
dairy sour cream. 

1 cup finely chopped cooked 
shrimp (or substitute any 
other seafood you want) 

Ys cup catsup 

In medium bowl, blend Lipton 

California Dip, shrimp and catsup. 

Chill. Makes about 2% cups dip. 


ya 


frozen Italian-style vegetables in sauce 
according to package directions. Spoon 
into a serving bowl. 

8. Thaw 1 package (10 oz.) frozen 
mixed fruit in quick-thaw pouch ac- 
cording to package directions. Spoon 
over the cheesecake before serving. 
Serves 6. 


POTATO PUFFS WITH 
CAVIAR AND SOUR CREAM 
LOBSTER NEWBURG 
IN PATTY SHELLS 
BROCCOLI ON RICE PILAF 
BUTTERSCOTCH PUDDING 
WITH LADYFINGERS 






































1. Thaw 2 bowls (171% oz. 
frozen butterscotch-flavor puddi 
the refrigerator for 24 hours or 
bowl of cold water for 4 hours. 

2. Thaw 1 dessert decorator (63 
frozen whipped topping in the 
erator for 4 to 5 hours. 

3. Preheat oven to 450°. 

4. Bake 1 package (10 oz.) f 
patty shells according to packa 
rections. 

5. Meanwhile, arrange 1 packa 
oz.) ladyfingers in a 
compote dish. Combin 
terscotch pudding wi 
tablespoon rum and s 
into dish. Garnish 
whipped topping and 14 
toasted sliced almonds 
frigerate until serving 

6. Bring a large p 
water to a boil. 

7. Prepare sour c 
dip by combining 1 
sour cream and 1 jar ( 
red caviar in a small 

8. Spread 1 packag 
oz.) frozen potato pufts 
jelly roll pan. Bake a 
rected on package in a 
oven for 12-14 mir 
Keep warm until reac 
serve. Arrange potato: 
a plate around the dip. 
toothpicks available. 

9. Place 2 pouches ( 
each) broccoli spears f! 
in butter sauce, 2 pou 
(12 oz. each) frozen 
pilaf and 3 pouches (64 
each) frozen lobster 
burg in the boiling 
Cook according to the c 
tions on the packages. 

10. Arrange broccol 
the center of a rice 
ring on a platter. Ga 
with three lemon slic 

11. Spoon lobster 
burg into patty shells 
garnish with water 
Serves 6. 


BAKED STUFFED CLA) 
FRIED CHICKEN WIT! 
CREAMY GRAVY 








1. Preheat oven to t 
2. In separate saucé h 
cook 1 package (10 oz. 
zen cauliflower and 1 





peds according to pa 
directions. Drain; cor 
with 14 cup bottled oi 
vinegar dressing, addi 
| tablespoon each _ che 
parsley and pimiento 

range in salad bowl and 

3. Heat 2 packages (11 oz. ¢ 
baked stuffed clams in a 400° ove 
40 minutes (cooking times have 
adapted in this timetable to allo 
chicken and clams to be bake 
gether). 

4. Heat 1 package (2 lb.) f 
fried chicken along with the cla) 
the oven for about 35 minutes. |, ’ 

5. Prepare 2 packages (12 oz. \ 
frozen candied sweet potatoes in < 
let according to package direct 
Spoon onto a serving plate and ga 
with parsley. 

6. Prepare 1 package (134 
(continued on page 


| General Electric Ranges with P-7° 
| self-cleaning ovens are made for people 
| who love to cook, but hate to clean. 


Wf) ) 








If, at heart, you're a real cook, but a very The eye-level oven The wall oven 
impatient cleaning woman, feast your eyes Why bend over to see what's doing? If you're looking for anewoven only, how 
on these GE Ranges. They make cooking a Model J785 has an eye-level oven with a about GE Model JK19R? To help you cook 
joy and cleaning a cinch. shiny picture window. When it’s time to good things, it has a rotisserie and auto- 
Like GE's self-cleaning P-7 Ovens. Set clean it, just put the removable panels in matic meat thermometer, and, of course, 
the controls to “Clean” and the ovens auto- the P-7 Oven down below. the oven is self-cleaning. 


maticallycleanthemselves completely. Top, 
bottom, sides, racks. 

Even nooks and crannies you couldn't 
get to if you had to do it yourself. All that's 
left is maybe a little ash. 

Yet all that cleaning only costs about 10¢. 
A lot less than a can of oven cleaner. 

Sparkling P-7 Ovens. You'll like the way 
they make your kitchen look —and feel. Be- 
cause they're so well insulated, more heat 
stays in the oven when baking, helping the 
kitchen stay cooler. 

Each of these ranges comes with a P-7 
Oven. (There are lots more P-7 Oven Ranges 
in almost every size.) And each comes with 
Calrod* Surface Units, for even heat all 
over the bottom of your pans. Now all you 
do when you decide to replace your range 
is choose which of these other features you 
want, too. 


The Microwave Cooking Center 


It's aspecial range made only by the 
General Electric Company. -A complete 
cooking center all in one range. The self- 
The wall cleaning P-7 Oven does both microwave 
ae and conventional cooking. So you can have 
IKIOR your choice. Or even use both at once. You 
can cook foods up to 4 times faster using 
the microwave energy and brown with con- 
ventional heat at the same time. 
Customer Care... Service 
Everywhere’“ This is our pledge 
that wherever you are, or go, in z 
the U.S.A., you'll find a quali--——— 
fied GE serviceman nearby. Shoul 
ever need him. 
P-7 self-cleaning ovens. Another reason 
why General Electric is Am Viajor 
Appliance Value. 














The eye-level oven 


a» Model J785 


The Microwave 
Cooking Center 


ecucpoat @A cicertrovier 
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Maybe you think of tuna as just a staple. Some- 
thing to have on the shelf when you forget to take 
a steak out of the freezer in time. Or when the 
troops troop in after seizing the sandbox. 

If so, you’re not exactly wrong. 

But you’re not exactly right either. 


If tuna weren’t so inexpensive, it \ uss 
would be considered a delicacy. Through- 
out history, tuna, like lobster and crabmeat, has 
been the fare of kings and noblemen. 

Take Tuna St. Jacques. We suggest you try it 
on company next time—with a green salad and a 
good Chablis or Macon Blanc. 

We also suggest you use a good tuna. In fact, 
get Chicken of the Sea and go all the way. Our 
chefs certainly do. 


Fussy is as fussy does. 


Like all good cooks, they start 
with the best. But they don’t 
stop there. Take filleting. It’s all 
done by hand. To make sure only 
prime fillet goes into the can. And 
they’re pretty fussy about grading, 
color and things like that. 

Fussy may be an understatement. They’re 
tyrants. 

Nice tyrants, but tyrants. 

Such an attitude may be why good cooks buy 
more Chicken of the Sea than any other tuna. 
Year after year. 

As a staple and a delicacy. 





Would you 
be embarrassed 


to serve tuna 
to dinner guests ? 


Tuna St. Jacques 


3 green onions, chopped fine Finely chopped parsley 


4 tbsp. butter 2 7-oz. cans Chicken of the 
4 oz. fresh chopped Sea White Meat Tuna, 
mushrooms drained and broken into 
1 1014-0z. can chunks 
cream of chicken soup 2 tbsp. grated Parmesan 
14 cup dry vermouth cheese 


White pepper to taste ¥, cup bread crumbs 


Preheat oven to 450°. Brown onions and mushrooms in 3 Tb. 
butter until tender. Remove from heat: Combine soup and 
vermouth and bring to a boil. Add half of the sauce to onion- 
mushroom mixture. Spoon equally into 6 buttered sea shells or 
ramekins. Top with parsley and chunks of tuna. Spoon on the 
remainder of the sauce. Combine cheese and bread crumbs and 
sprinkle over each serving. Drizzle a small amount of melted 
butter over crumbs. Heat in oven 10 minutes or until browned. 
Serves six. 










Our cooks send 
you their best.* 


*They also send you Chicken of the Sea Frozen Shrimp 
which hostesses have always been proud to serve to dinner guests 











There is only one 
way to serve a juicy 
two-inch T-bone. 
Or meaty chops. 
Or a dinner roast. 
Team it up with a 
heaping helping of 
these man-sized 
fries from Ore-Ida. 

Country Style Dinner Fries® brand, 
we call them. Big, husky cuts so thick 
they taste like an Idaho baker. Sizzle 
them crisp as you want on the outside. 
The inside will still be nice and fluffy. 

When you pick up a bag in your 
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Country Style Dinner Fries so thick 
they taste like an Idaho baker. 


972 BY ORE IDA FOODS, IN<C 





store’s freezer section, look for other 
brands of Ore-Ida fries. Pixie Crinkles®. 
Shoestrings. Golden Crinkles®. And 


Golden Fries® 
They’re all good eatin’ from Boise. 





SS ee ee ee ee ~ 
Y SCALLOPED POTAT | 
CREAM \ wi iLO; a oe ee ‘TOES | 
| %2 cup Ore-Ida frozen Chopped Onions i. Preheat oven to 400 3. In casserole, alternately 
| 1 can (1014 ounces) condensed cream of degrees F. Grease a 11% quart layer frozen potatoes and hot | 
| celery or cream of mushroom soiip liluted -asserole. oa ee ending with a 
eines sauce layer. 
1 1 package (3 ounces) cream cheese, cut in =. In 1 quart saucepan, cook : | 
| cubes en onions over medium 4. Cover and bake 45 minutes | 
| f a x sat until tender. Stir in un- or until sauce is bubbly and | 
| 4 cups frozen eens Country Style liluteci soup andcream cheese _ potatoes are tender. Remove 
Dinner Fries®* cubes, stirring constantly from oven and sprinkle with 
| Y, cup shredded Cheddar cheese inti! smooth shredded cheese. 
Serves 6. | 
. | 
| *May also be prepared with the following Ore-| atoes O’Brien, Southern Style Hash Browns, Cottage Fries. | 
ee nnn a 
194 





CLOCK-WORK continued 


chicken gravy mix using 2 cups milk i 3 
a saucepan according to package dire¢ 
tions. Pour over chicken after placing 
chicken on a serving platter. 

7. Remove a chocolate cream pie (26 
oz.) from the freezer to a serving plate} 
to allow it to partially thaw. Garnis 
with mint sprigs, if desired. Serves 6, 
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THE COOL ONE 


continued from page 102 


SCRAMBLED EGGS 


12 eggs 

1 teaspoon salt 

14 teaspoon white pepper 
14 cup butter or margarine 
14, cup heavy cream } 
Beat eggs, salt, and pepper with a}, 
fork in a mixing bowl for 20 to 30}y 
seconds to blend yolks and whites. }y, 

Heat butter or margarine in a}, 
10-in. heavy-bottomed stainless steel}, 
or non-stick skillet over medium}, 
heat until just hot enough to sizzle}, 
a drop of water. Pour in the egg},, 
mixture. As mixture begins to set};. 
at bottom and sides, gently lift}, 
cooked portions with a spatula so}. 
that the thin, uncooked part can! 
flow to the bottom. Avoid constant} 
stirring. Cook until eggs are thick- 
ened throughout but still moist, 
about 5 to 8 minutes. Remove from 5 
heat; they will continue to thicken} 
slightly. 

As soon as they are of the rightf! P 
consistency, stir in the heavy cream, 
which will stop the cooking. 

Turn out onto a warm, buttered} 
platter. Garnish with parsley sprigs}, 
and serve. 

Note: If the scrambled eggs must’ 
be kept waiting for a short time be-|- 
fore being served, the use of a dou-| t 
ble boiler is recommended. Melt the} 
butter or margarine in the top part 
of a double boiler set over gently] 
bubbling water. Pour in the beaten] 
eggs. Stir occasionally as they cook, |’ 
which will take 15 to 20 minutes. F 
When they have reached a soft, 
creamy consistency turn off the} 
heat, stir in the heavy cream, and /* 
cover, allowing the eggs to keep [’ 
warm over the hot water. Serves 6. |! 


COOK 'N HOLD SCRAMBLED EGGS 


14 cup butter or margarine 

12 eggs 

14 cups milk 

1 teaspoon salt 

14, teaspoon white pepper 

2 tablespoons instant blending flour 


im 


Melt butter or margarine in an] 
electric skillet set at 175°. Combine | 
eggs, milk, salt, pepper, and flour }) 
in a large mixing bowl. Beat with | 
rotary beater until smooth and well | 
blended. 

Pour eggs into skillet. Increase 
temperature to 250°. Stir eggs from } 
outside edge toward center, allow- | 
ing uncooked egg in center to flow }) 
to outside. Continue stirring until | 
all the egg has cooked and has a 
creamy appearance. Lower tempera- 
ture to 170°. The eggs may be cov- 
ered and held up to 2 hours. 
Serves 6. 










Knowledge is proud that he has 
learn’d so much; 

Wisdom is humble that he knows 
no more. —Cowper 









































treatment is an informed job hunt- 
Know your rights! Demand them! 
d if an agency doesn’t deliver 
equate service complain to the Na- 
nal Employment Association, your 
te’s personnel association, the state 
an rights commission, the EEOC, 
» Department of Labor or your local 
ice of Consumer Affairs. 


The In Basket 
As much as we might want agencies 
recruit women specifically for top- 
nelon jobs, only employers may seek 
rkers of one sex to satisfy their affir- 
tive action requirements. An agency 
ertising for “Women in Manage- 
nt—$10,000-$18,000” is violating Ti- 
VII. 
Morag Simchak of the Department 
abor reports that in fiscal 1973 over 
private employment agencies were 
d to have violated the Age Dis- 
mination in Employment Act—most- 
through use of illegal advertising. 
Last July, the N.Y.C. Commission 
Human Rights filed a sex and age 
scrimination complaint against four 
ivate employment agencies for dis- 
minatory ads. 


The Out Basket 

For $3 the National Employment 
sociation will send you the Private 
ployment Agencies Directory, list- 
member agencies and their special- 
's. NEA, 2000 K. St. N.W., Washing- 
BEC. 

For more information about the 
OW-AJC survey on agencies’ re- 
nses to discriminatory job orders, 
ite to AJC Women’s Division, 15 FE. 
h St., New York, N.Y. 10028. 
Today's Woman Placement Service 
cializes in jobs for experienced 
men in the $10,000-$30,000 range. 
rector Dee Kampman has on file 
ut 200 job requests for engineers, 
ancial analysts, tax accountants, 
ditors, pension specialists, comp- 
llers, programmers, consultants, and 
y more. Companies can subscribe 
Management Digest for $30 a year. 
rite Today’s Woman, 21 Charles St., 
estport, Conn. 06880. END 
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JMPUTER DIET 


ntinued from page 58 


bsp. salad dressing may be used if so 
dicated. Where soup is indicated, it 
ust be water-base type. If toast or 
ead is designated with an asterisk* 
lain) , use no butter; otherwise 14 pat 
butter is permitted. 


Summary 

You now have all the information 
yu need to start a reducing diet. So 
t’s review the procedure you should 
llow to develop your own plan. 
Step 1. Determine your desirable 
weight from the table on page 52. 
Step 2. Establish your weight loss 
goal by subtracting your desirable 
weight from your present weight. 
Step 3. Determine your activity level. 
Step 4. From the Weight Loss Calo- 
tie Table determine your four diet 
options. 
Step 5. Choose the diet option best 
suited to you and thereby fix the 

uration of your diet and your calo- 

intake. 


By 


s 
> 
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Kraft 


announces the flavor of the month. 
Really zesty Halian! 


At Kraft, we think your salad should be just as much fun as your dessert. 
That’s why we make our Italian zesty with bright red bell peppers, extra 
chips of onion, garlic, and more robust spices than ever before. Shake 
it, it stays shook. Kraft zesty Italian is great any month of the year, but 
we think it’s especially good right now. It’s an Italian 
with just a bit more spirit, just a dash more excitement. 
It’s just one of twenty fantastic flavors from Kraft. Division of Kraftce Corporation “ 


c 
é 
© 
, 
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Step 6. Follow the sample menus for 
your specific diet option. 


A Word of Caution 


A reducing diet is best supervised by 
a physician. This is specifically recom- 
mended when a great deal of weight 
needs to be lost or when an individual 
has an ailment or history of some medi- 
cal problem. The Weight Loss Calorie 
Tables cover a wide range of values, 
and while the values in the table are 





theoretically possible to attain, they 
are not necessarily recommended for 
everyone. The wide ranges shown were 
computed and included for the sake of 
completeness. Most physicians recom- 
mend that weight loss should be limited 
to two pounds per week, except for 
either very large individuals or if the 
total amount of weight to be lost is rela- 
tively small. In these cases an accept- 
able weight loss rate may be as high as 
three pounds per week. Most nutrition- 





ists feel that reducing diets should not 
have food intakes below 900 to 1,200 
calories. This is because it is difficult to 
obtain the proper amount of essential 
nutrients below these ievels. 

Editor’s Note: 

All charts in this article are for women 
only and all menus are for pre-meno- 
pausal women. In his book, The Com- 
puter Diet. Mr. Antonetti lists charts, 
menus, etc., for men—and post meno- 
pausal women. 


An 


























MORE INTERNATIONAL}, 
DINNER RECIPES. 


: 
; 


LUAU HAMBURGER. 3/4 lb. 
ground beef + 2 teaspoons cornstar@l 
3/4 cup water * 2 tablespoons catsu 
1 package (10 oz.) Birds Eye® Hawai 
Style Vegetables with Pineapple with 
a Seasoned Sauce 

Brown beef well in skillet, leaving 
meat in large chunks. Blend cornst 


= ae al 
‘BIRDS EYE INTRODUCES er ee 
| with vegetables. Bring to full boil og 





with fork, stirring until sauce cubes} 


blended. Reduce heat = 


cover and simmer 3 
minutes. Makes 3 





SETVINGS 


SAUTEED TUNA, JAPANESE 
STYLE. 1 can (7 oz.) tuna, drained@ 
broken in chunks + 1 tablespoon salé 
oil « 2 tablespoons water + 1 package 
(10 oz.) Birds Eye® Japanese Style 
Vegetables with a Seasoned Sauce ¥} 

Sauté tuna chunks lightly in oil i] 
| skillet. Add water and vegetables. 
Bring to full boil over medium heat, | 
separating vegetables with a fork, 
surring until SAUCE cubes are blende | 
Reduce heat; cover and Ey ant 
simmer 3 minutes. Serve essa 
with hot Tice Makes 5 


servings 











BEEF BAVARIAN. 3/4 lb. groung) 
beef + 1 teaspoon cornstarch *1/2 cul 
water * 1 can (4 oz.) sliced mushroom 
drained + 1 tablespoon steak sauce * 
] pac kage (10 oz.) Birds Eye® Bavarié} 
Style Beans and Spaetzle with a Seat} 
soned Sauce 

Brown beef well in skillet, leaving} 
meat in large chunks. Blend cornstat 
with water. Add to skillet with re- 
maining ingredients. Bring to full ba} 
over medium heat, separating vege-} 
tables with fork, stirring until sauce | 
cubes are blended Ek e 
Reduce heat; cover and (ke pag} 

Mees 


simmer 3 minutes. 

c Z ee 
Makes 3 servings rp: fe 
f fee 3 ol ee = | 


t 
t 
1 
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FRANKFURTERS ALOHA. 6 
frankfurters, cut into 1-inch pieces » 
2 tablespoons butter or margarine * 
tablespoons water + 1 package (10 oz 
Birds Eye® Hawaiian Style Vegetabl 
with Pineapple with a Seasoned Sau 























Makes 3 servings. 


you can turn your humble | SKILLET BEEF ITALIANO. 1 package (10 oz.) Birds Eye Brown frankfurters in butterin | 
hamburger int omantic Italian talian Style Vegetables * 3/4 lb. ground beef + 1 can (8 oz.) skillet. Add water and vegetables. Bri 
h Birds Eve® Italian Style | Sbaghetti sauce + 1/2 cup water + 1/8 teaspoon oregano toa full boil over medium heat, sep- 
pee rown ground beef in skillet, leaving meat in large chunks ccaian diane ! arating vegetables with fork, stirring] 
ce your man get e of | Se S PORTLET SMC E OLE CHa aT eee Add vegetables. LSUSS until sauce cubes are 
I] 1t to 90 furthe nan | Dring Co a jill DOU; Separate ve getables and stir until sauce cubes are Oe eee 
See 7 oe aed 3 ble nde d Reduc e heat; cover ana cover a see y 
ae cae Qoomas  wees simmer 3 minutes. Makes minutes. Makes 3 
ternational 3 servings. SEE COLUMN ON SEES: 
rn . Vegetables THIS PAGE FOR MORE RECIPES : VIKING STYLE GROUND BEE! 
*: Bs eta OTS lav ted 3/4 lb. ground beef + 1 teaspoon salt 
ay 1 teaspoon onion powder + 3 table- 
Se | spoons milk + 1 package (10 oz.) Bird 
— Sia | Eye® Danish Style Vegetables with 
man See hy es | a Seasoned Sauce 
° di | See beef, — ae Te 
ERE E owder. brown well n Skillet. 
Sur] ee sore mail and vegetables. Bring toa full E 
¥ GET AND YOUR | over ee ee rstaei- vege- 
Ui q A 7 RE Ay ETE ya tables with fork, stirring until sauce 
Wi és IF OL DINNERS TOGETHER | cubes are blevudeckalien Parmer Dani 
| duce heat; cover and ieee WOQE 
| simmer 3 minutes. 





SALAMANDER 


Part I of a new novel by MORRIS WEST 

3 = Morris West’s skillfully written books have a way of go- 
--ing into the personal drama behind the headlines. For 

example, on the publication date of West’s “The Shoes of 
the Fisherman,” about the death of a Pope, Pope John 

XXIII died. “The Ambassador,” about a U.S. envoy to 

South Vietnam, coincided with America’s full-scale in- 

volvement in Vietnam. In this new tale of intrigue and 

action, one of the top-selling novelists of our time explores 

the tensions and drama of modern European politics— 

with a cast of characters you will not easily forget. Here, 

the sign of the salamander is a symbol for all who can live in 

the dazzling inferno of Italian politics. . .of the men and 

women who work with passion and contend with danger 

in their pursuit of power. “The Salamander” has already 

been picked by two major book clubs, and promises to be 

the big best seller of the Fall. Begin this gripping novel on 

», the next page; you will not be able to resist its suspense. 




















he Italian general had died 
in bed, by his own hand. 
Intelligence officer Matucci 
finds himself swept up into 
a web of intrigue and ad- 
venture—signaled by the 
sign of the salamander, 
couched in a bed of flames. 


Between midnight and dawn, while his fellow 
Romans were celebrating the end of Carnival, 
Massimo, Count Pantaleone, General of the Mili- 
tary Staff, died in his bed. A bachelor in his early 
sixties, he died alone. 

His servant brought the General’s coffee at the 
accustomed hour of seven in the morning and 
found him lying on his back, fully clothed, gape- 
mouthed, and staring at the ceiling. The servant 
set down the coffee carefully, crossed himself, 
then telephoned the General’s aide, Captain Giro- 
lamo Carpi. 

Carpi telephoned the Director. The Director 
telephoned me. You will find my name on the 
Salamander dossier: Dante Alighieri Matucci, 
Colonel of Carabinieri, seconded for special duty 
to the Service of Defense Information. Like 
every other intelligence service, SID spends a 
huge amount of taxpayers’ money perpetuating 
itself, and somewhat less in scavenging informa- 
tion that hopefully will protect the Republic 
against invaders, traitors, spies, saboteurs, and 
political terrorists. You will gather I am skepti- 
cal about its value. The Service encourages the 
loss of innocence; it makes for pliable instru- 
ments of policy. 

I was appointed to stage a clean exit for the 
corpse. I needed help. The Army supplied it in 
the shape of a senior medical officer and a mili- 
tary advocate. We drove together to the Gen- 
eral’s apartment. Captain Carpi received us. So 
far, so good. No confusion. No neighbors on the 
landing. No relatives yet informed. 

The medical officer made a cursory examina- 
tion and decided that the General had died from 
an overdose of barbiturates, self-administered. 
‘He wrote a certificate, countersigned by the 
military advocate, which stated that the cause of 
death was cardiac arrest. It was not a false 
document; simply a convenient one. The Gener- 
al’s heart had stopped. A pity it hadn’t stopped 
years ago. 

At eight-thirty, a military ambulance arrived 
and removed the body. I remained in the apart- 
ment with Carpi and the servant. The servant 
made us coffee and while we drank it I ques- 
tioned him. His answers established a series of 
simple facts, 

The General had dined out. He had returned 
twenty minutes before midnight and retired im- 
mediately to his bedroom. The servant had se- 
cured doors and windows, set the burglar alarm 
and gone to bed. He had risen at six-thirty and 
made the morning coffee. ... Visitors? None.... 
Intruders? None. The alarms had not been trig- 
gered. Telephone calls, in or out? No way to 
know. The General would use the private line in 
his bedroom. The General’s demeanor? Normal. 
That was all... . 

Carpi closed the door behind him and asked a 
question: 

“What do we tell his friends—and the press?” 

“You saw the death certificate: natural causes, 
cardiac arrest.” 

“And the autopsy report?” 

“My dear Captain, for an ambitious man you 
are very naive. There will be no autopsy. The 
General’s body has been taken to a mortuary 
where it will be prepared for a brief lying-in- 
state. We want him mourned as a noble servant 
of the Republic. Then we want him forgotten. 
You can help us there.” 

“How?” 

“Your patron is dead. You did well for us. You 


deserve a better nppesebaver ‘Yd suggest some- 
thing far away from Rome. You will find Fae 
tion a lot quicker in places like that. .. . And, 
Captain?” 

“Yes?” 

“You will remember that you are in a very 
delicate position. You agreed to spy on a supe- 
rior officer. We of SID are grateful; but the 
slightest indiscretion would damage your career, 
and might well expose you to great personal 
danger.” 

“T understand.” 

“Please try to be sad at the funeral... . Ciao!” 

Carpi went out, wrapping the rags of his dig- 
nity around him. He was one of those weak, 
handsome fellows who always need, and general- 
ly attract, a patron—and who will always betray 
him to a more potent one. I had used him to 
report on Pantaleone’s movements. 

The Pantaleone affair had all the makings of 
a political time bomb. The irony was that not 
one in a thousand citizens of the Republic would 
recognize the name. Of those who did, not one 
in ten would understand the magnitude of the 
conspiracy that had been built around it. The 
Director understood; so did I. I had dossiers on 
all the principal participants. They were not 
criminals—at least not yet. They were all high 
men—ministers, deputies, industrialists, service 
officers, bureaucrats—who looked to a day when 
the confusions of Italy—unstable government, 
industrial unrest, a faltering economy, an inept 
bureaucracy, and a frustrated people—would 
bring the country to the brink of revolution. 

On that day, which was closer than many peo- 
ple imagined, the conspirators hoped to seize 
power and present themselves to a bewildered 
populace as the saviors of the Republic and the 
conservators of good order and human rights. 

Their figurehead had been named for a long 
time: General Massimo Pantaleone. Now the 
General had removed himself from the scene. 
Why had he done it? Who, or what, had nudged 
him toward the final act; and why again? Was 
there a new man waiting in the wings? I was 
commissioned to answer all these questions; and 
the margin of error was very slim indeed. 

Even a hint that an investigation was in prog- 
ress would split the country down the middle. 
If the press got half an idea that a dubious docu- 
ment had been notarized by the Army, there 
would be headlines in every newspaper. There 
would be barricades in the streets within a day: 
one could not rule out even mutiny in the armed 
services, whose political loyalties were deeply 
divided between Left and Right. I had made no 
idle threat to Captain Carpi. If he tried to sell 
himself or his information to new masters, an 
accident would be speedily arranged for him, 
Meanwhile, I had my own work to do. 

I began to comb the apartment for papers. I 
opened drawers and cupboards and tested each 
one for secret hiding places. It would take hours 
of work to sift and analyze it all—and be of very 
little value in the end. The General was too old 
a fox to have left dangerous documents lying 
about his house. 

Still, I could not afford to take risks; I made 
a final circuit, upending cups and vases, prising 
up the felt beds of the jewel cases. Even so, I 
nearly missed the card. 

It was lying on its edge against the skirting 
board, behind the bedside table; a small rec- 
tangle of stiff pasteboard with a design on one 
side and an inscription on the other. Both the 
design and the inscription had been done by hand 
in black India ink, The design was a salamander 
with a coronet on its head, couched in a bed of 
flames. The inscription was four words of perfect 
copperplate: “One fine tomorrow, brother.” 

I decided to refer it to the specialists. 

Then I decided it was time for a private chat 
with the servant. I found him in the kitchen, a 
dejected old man ruminating over an uncertain 
future. I consoled him with the thought that the 
General had probably remembered him in his 
will, and that, at least, he was entitled to sever- 
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together, he became garrulous 
. He didn’t have to be a soldier, yo 
The Pantaleone family always had eorey A 
ning out of their ears. Not that they were - fr 
with it. Probably that’s why they stayed ricl 
Lands, apartment buildings, the villa on Ponza- 
of course she’s got that now.’ “4 
“Who has?” 
“You know—the Polish woman. The one ad he 
dinner with last night. What’s her name? . 
Anders. She’s been his girl friend for ee 
knew about her, of course. Sometimes I went t 
her place to deliver things for the General. Good 
looking woman, not over the hill yet, either 
Which reminds me. . . . Someone ought to te! 
her what’s happened.” ‘ 
“T’ll do that. Where does she live?” 
The question was a blind. I knew the answe 
and a great deal more about Lili Anders. 


you kno 


“Parioli. The address is in the General’ 
wallet.” ; 
oT aind 1b 


“Hey! You’re not taking any of the General’s 
stuff away, are you? I’m responsible.” 

“T’m taking all his papers, and I'll ores 4 | 
valise to carry them.” 

“But why?” 
“A matter of security. We can’t leave confi 
dential documents ae around.” : 

“If you say so.... There’s nothing wrong, is 
there?” Thy 

“Nothing at all. Normal procedure with an| 
important man like the General.” ah 

“Who’s going to make all the arrangements, 
tell his friends, that sort of thing?” 

“The Army.” 

“So, what do I do? Just sit around here?” 

“There’s one thing you could do. People wil 
telephone. Take their names and numbers andj) 
we'll arrange for someone to call them back. .. 
I meant to ask you something else. Where did§\q 
the General dine last night?” ] 

“At the Chess Club.” 

“You’re sure?” 

“Of course I’m sure. I always had to know 
where he was. Sometimes there were calls fromj| 
Headquarters or from the Ministry.” | 

“T’ll be on my way.” I picked up the bag of | 
documents and walked out to my car, tossed the 
documents onto the seat, and drove back to the} 
office. | 
I dumped the bag of documents on my desk} 
and shouted for my senior clerk to sort and col 
late them. Then I climbed the flight of stairs to} 
the forensic laboratory to see old Stefanelli, all 
tiny wizened fellow with wispy locks and yellow . 
teeth and skin like old leather. He must have? 
been ten years past retirement age, but still 
managed by a combination of patronage and jp 
sheer talent to hang on to his job. When I came 
in, puffing and sour-faced, he greeted me exu- 
berantly. | 

“Bh, Colonel! What have you got for Steffi 
today?” 

I fished out the salamander card and handed 
it to him. “I want a full reading on that: paper, |} 
penmanship, the meaning of the symbol, and any; 
prints you can lift.” 

Stefanelli studied the card intently for a few 
moments. “The card itself is made from Japa- 
nese stock—fine quality bonded rice. The penman- |} 
ship—fantastic! So beautiful it makes you want 
to ery! I haven’t seen anything like it since Aldo 
the Calligrapher died in 1935. We have to go to }, 
the files to find who’s in practice now. .. . The | 
design? Well... it’s obviously a salamander, the }j 
beast that lives in the fire. What it means here, 
I don’t know. It could be a trademark. It could 
be a member’s card for a club. It could be adapt- | 
ed from a coat of arms. I’ll put it up to Solim- 
bene. He knows every coat of arms in Europe. 
Where did you get this, Colonel?” UB 

“General Pantaleone died last night. Bi found 1 
it in his bedroom.” iguana 

“Pantaleone? That old Fascist! What 
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Steffi, for the present, this business is 
tween you and me and the Director. Dead 
lence until I tell you.” 

Stefanelli grinned and laid a bony forefinger 
his nose—the gesture of knowing and agree- 
g to a conspiracy. 

' Now I was at a loose end. I could make no sense 

f the Pantaleone documents until they were 
isted and collated with the General’s dossier. 
rhe Director was the only man to whom I could 
al k freely and he was out of the office. I drove 

ut to Parioli to see Lili Anders. 
| Her apartment was on the third floor of a new 
0 ndominium, all aluminum and glass, with a 
orter in livery and an elevator paneled in wal- 
jut. The place had cost, according to the lady’s 
lossier, sixty million lire; the upkeep according 
0 the contract was a hundred and twenty thou- 
ind a month. The elderly housekeeper who con- 
ronted me was laconic and hostile. 

: “Yes 2" 

_“Matucci. Carabinieri. 

Signora Anders.” 

“You’ll have to come back later. The Signora 

8 asleep.” 

i “I’m afraid I must ask you to wake her. My 
siness is urgent.” 

_I offered my identification card; she took it 

nd read it slowly, line by line, then swept me 

nto the hallway like a pile of dust and left me. 

A few minutes later, Lili Anders made her 
mtrance, For a woman in her middle thirties 
he was singularly well preserved. For a woman 
who had just been sleeping, she was beautifully 
urned out; every blonde hair in place. Her 
rreeting was polite but cool. 

“You wished to see me?” 

“Privately, if that is possible.” 

_ She led me into the salon and closed the door. 
ou are, I believe from the Carabinieri.” 

“T am Colonel Matucci.” 

_ “And the reason for this visit?” 

_“A painful matter, I’m afraid. I regret to in- 
orm you that General Pantaleone died early this 
morning.” 

_ She did not weep. She did not cry out. She 

fared at me, wide-eyed and trembling. I talked 
to her, quietly: 
| “Tt’s always a shock. If you want to cry, go 
ahead.” 

_“T will not ery. He was kind to me but I have 
no tears for him.” 

“ There is something else you should know. He 
died by his own hand.” 

“With him it was always possible.” 

“Why do you say that?” 

“There were too many dark places in his life, 
Colonel; too many secrets; too many people lying 
in wait for him.” 

“Did he tell you that?” 

_ “No. I knew. He had been moody for a long 
time, a month or more.” 

“And last night?” 

“One thing only. During dinner a waiter 
brought him a message. He left me at the table 
and went outside. He was away about five min- 
utes. Nothing more was said. Later, when he 
brought me home, I invited him in. Sometimes 
he stayed the night, sometimes he didn’t. This 
time he said he had work to finish at home. It 
was normal. I didn’t argue.” 

_ I took out the photocopy of the salamander 
card and handed it to her. 

_ “Have you seen this before? Or anything like 

9” 


I wish to see the 
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_ She studied it intently for a few moments and 
| then shook her head. “Not that I can remember. 
I’m sorry.” 

“Please, dear lady! oo must, in no sense, 
reproach yourself. You have had a grievous 
shock. I have to distress you still further. It is 
my duty to warn you that from this moment you 


| have considered an ex- 


lements 


S 
yr 
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plosive man. Even if the General told you noth- 
ing, others will believe he told you everything. 


Inevitably, therefore, you will come under sur- 


veillance, under pressure, possibly even under 
threat.” 

“From whom?” 

“From extremists of the Right and of the Left, 
persons who are trained to use violence as a 
political weapon.” 

“But I have nothing to tell! I lived a woman’s 
life with a man who needed comfort and affec- 
tion. His other life, whatever it was, I did not 
share.” 

She was shaken now. I leaned back in the chair 
and admonished her. 

“I wish I could believe you. But I know you, 
Lili Anders. I know you from your first birthday 
in Warsaw to your latest dispatch to one Colom- 
ba, who is a printer and bookbinder in Milan. 
You identified yourself, as usual, by the code 
word ‘Falcone.’ All the members of your network 
are called by bird names, are they not? Relax 
now, I’m not going to eat you. I admire a good 
professional. But you are a problem, a real 
problem.” 

“What happens to me now?” 

“As I see it at this moment there are two 
alternatives. I could take you into custody on 
charges of conspiracy and espionage. Or I could 
leave you free, on certain conditions, to continue 
your comfortable life in Rome. Which would you 
prefer?” 

“I’m tired of the game, Colonel. I’d like to be 
out of it.” 

“That’s the problem, Lili. You can’t get out. 
You can only change sides.” 

“Which means?” 

“Full information on the network and all your 
activities, and a contract with us as a double 
agent.” 

“Can you protect me?” 

“As long as you’re useful, yes.” 

“I was a good mistress, Colonel. I gave value 
for money.” 

“Let’s try some more questions then. What 
was your directive?” 

“To give early warning of any attempt at a 
coup d’etat by neo-Fascist groups, and of ac- 
tions designed to provoke it.” 

“Such as?” 











ili, known as “Falcone,” was 
tired of the game. But she 
knew now she couldn't get 
out—she could only change 
sides. And so she came to 
the General’s funeral—but 
under surveillance. 


“Acts of violence planned against police or 
Carabinieri during labor demonstrations, bomb 
attacks that could be attributed to Maoist or 
Marxist groups, shifts of influence or changes 
of political groups.” 

“Had there been any such changes recently?” 

“No... at least not to my knowledge.” 

“Then why was the General] depressed ?”’ 

“T don’t know. I was trying to find out.” 

“Political pressures—blackmail ?”’ 

“T had the feeling that it was a personal and 
not a political matter.” 

“What gave you that impression?” 

“Oh, odd remarks. He had a habit of saying 
something cryptic; then passing immediately to 
another subject. One night, for example, he said: 
‘There is no simple future for me, Lili, because 
my past is too complicated.’ Another time he 
quoted from the Bible: ‘A man’s enemies are 
those of his own household.’ ... Things like 
that.” 

“Anything else?” 

“T’m trying to remember. ... Oh, yes, about 
three weeks ago he took me to the opera at the 
Phoenix Theater. He explained that the phoenix 


was a fabulous bird that rose again, alive, from 
its own ashes; then he said that there was an- 
other animal more fabulous and more dangerous 
—the salamander that lived in fire and could sur- 
vive the hottest flames... . Wait! That’s your 
card. 

“What else did he say about the salamander?” 

“Nothing. Some friends joined us. The subject 
was dropped.” 

“Let’s leave it then, From now on you will be 
under constant surveillance. There is my card 
with day and night numbers. You'll, be notified 
of the date of the funeral. I’d like you to be 
there.” 

“Please, no!” 

“Please, yes! I want tears, Lili. I want deep 
grief and black mourning. Be good now. And 
there’s a prize for every tear you shed at the 
Requiem.” 


The obsequies of Massimo Count Pantaleone, 
General of the Military Staff, made a splendid 
piece of theater. The Mass was’attended by the 
Vice-President of the Republic, ministers of the 
Council, senior officers of all services, representa- 
tives of NATO and the Diplomatic Corps, rela- 
tives and friends of the deceased, family retain- 
ers, press men, photographers, and a motley 
array of Romans, countrymen, and casual tour- 
ists. Lili Anders was there, heavily veiled and 
leaning on the arm of Captain Carpi. 

I was among the mourners, too; but I was less 
concerned with the ceremonies than with the 
efforts of my camera crew to produce a clear 
photograph of every person at the funeral. 

At three-thirty in the afternoon I went back 
to the forensic laboratory to talk to Stefanelli. 
The old fellow was jumping like a grasshopper. 

“T showed the card to Solimbene and he rec- 
ognized it at first glance. The crowned salaman- 
der is the emblem of Francis the First. I’ve 
retained Solimbene to get us a list of existing 
Italian families who use the symbol. The inscrip- 
tion makes no sense yet; but we’re coming to it. 
How’s that, eh! Not bad for just forty-eight 
hours of work.” 

“T’m happy, Steffi. But we need a lot more. 
Fingerprints for instance.” 

“T’m sorry, Colonel. The only ones we’ve been 
able to lift belong to the late lamented General. 
How was the funeral?” 

“Beautiful, Steffi. I cried all through it! And 
the eloquence!...” 

Stefanelli crossed hands on his bony chest and 
rolled his eyes heavenward. “If he’s in heaven, I 
hope never to go there. ... Have you read today’s 
papers?” 

The obituaries were, like the obsequies, an 
exercise in. grandiloquence. The right wing was 
fulsome; the center was respectful and only 
mildly censorious of the General’s Fascist period ; 
the left achieved a kind of poetry of abuse. I was 
drowsy so I began leafing through the newspaper, 
while Stefanelli added a spicy commentary. 

. Now, here’s a pretty thing: ‘The Princi- 
pessa Faubiani presents her summer collection!’ 
You know about her, don’t you? Came from 
Argentina originally, married young Prince 
Faubiani, and then petitioned for separation. 
That way she kept her freedom and the title. 
Since then she’s had a new protector every couple 
of years—old ones now, and all rich.” 

“And what’s your interest in fashion, Steffi?” 

“My wife runs a boutique for rich tourists.” 

“You crafty old devil!” 

“T’m a lucky man, Colonel. I married for love 
and got money for my old age as well. Also the 
staff is decorative and the gossip’s always in- 
teresting. ... Which reminds me. Pantaleone is 
supposed to have a brother floating around 
somewhere.” 

“Not in my dossier, Steffi. The old Count, 
Massimo, had two daughters in the first three 
years of his marriage and a son about ten years 
later. The son, our General, was the only male 
issue. That’s the record, verified at Central 
Registry.” 

“Well, I agree she’s not as official as the Cen- 
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runo was a sturdy one. “I 
know that intelligence ser- 
vices can become instru- 
ments of tyranny,” he said. 
“| know that they tend to cor- 
rupt the people who work in 
them. . .” He stalked out of 
the room, impossible to 
frighten. 





tral Registry, but the old Baroness Schwarzburg 
has been a client of my wife’s for years. Accord- 
ing to her story the Count bred himself a son 
from the girls’ governess. He paid her off and 
she married someone else who gave the boy a 
name, though what the name was the Baroness 
couldn’t remember. Anyway, it’s a note in the 
margin, if you’re interested.” 

“Not really, Steffi. Now, if you could find me 
a suicide note or a blackmail letter that would 
tell me why Pantaleone killed himself, I’d be 
much happier. It’s nearly five. The funeral 
photographs should be ready.” 

The photographs were not ready, and the Chief 
of Photographic Records was liverish and un- 
happy. Could I not see that the enlargers were 
working overtime, and even with three photog- 
raphers and two photo-file experts, it would take 
hours yet to identify all the personages? 

After ten minutes of snappish dialogue, I gave 
up in disgust and went back to my own office. 
The documents I had brought from the General’s 
apartment were all indexed and filed, and number 
one clerk had made some interesting discoveries. 

“Brokers’ advice notes, Colonel. All sales. The 
General has unloaded about eighty-million lire 
worth of prime stock in the last four weeks. 
Question: Where did the proceeds go? Not into 
his bank, because there’s his last statement, 
issued a week ago. .. . Now come to this little 
piece, It’s a handwritten note from Emilio del 
Giudice in Florence. You know him; a big name, 
a heavy dealer in important art works. Here’s 
what he says: ‘Strongly advise against any 
transactions that involve you personally in a 
commitment to export works from the Panta- 
leone collection.’ ” 

“What else have we got?” 

“Here is the General’s key ring with a key to 
a safe-deposit box at the Bank of Rome. I'd like 
to see the inside of that.” 

“We will—as soon as the banks open in the 
morning.” 

“His lawyer is howling for us to release the 
documents.” 

“Tl worry about him later. If you want me in 
the next hour, I’ll be at the Chess Club. After 
that, at home.” 


The Chess Club of Rome is an institution al- 
most as sacred as the Hunt Club. You tread 
softly and speak in muted tones, so as not to 
disturb the ghosts who still inhabit the place, 
kings and princes, dukes, barons, counts, and all 
their consorts. In the dining room you are awed 
by an affiatus of whispers, the talk of men who 
deal with great affairs like money and statecraft 
and spheres of commercial influence. And you 
will look in vain for chess players, although it is 
rumored that they do exist, cloistered in some 
secret cell. 

It was still only eight-thirty and the guests 
were sparse. The Secretary was unusually urbane 
and the head porter was disposed to be as help- 
ful as possible. 

The head porter was very definite. ‘““The Gen- 
eral was called from the dining room. A senior 
member of the Club had asked to speak with him 
in private. He waited in the card room.” 

“And who was this member?” 

“A gentleman from Bologna. The Cavaliere 
Bruno Manzini. He’s in the Club now. Came in 
about twenty minutes ago with the Principessa 
Faubiani.” 

“Could you te)] me something about the 
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Cavaliere? Anything you feel could be useful?” 

“T could, sir, but that sort of request should be 
addressed to the Secretary.” 

“Of course. My compliments on your discre- 
tion. Would you give the Cavaliere my card and 
ask him to spare me a few moments?” 

In any company the Cavaliere Manzini would 
have been an impressive figure. He must have 
been nearly seventy years old; his hair was snow 
white, brushed back in a lion’s mane; but his 
back was straight as a pine, his eyes bright and 
humorous. His clothes were modish, and he 
carried himself with the air of a man accustomed 
to deference. He did not offer his hand but an- 
nounced himself formally. 

“TI am Manzini. I understand you wished to see 
me. May I see your identification?” 

I handed him the document. He read it care- 
fully, passed it back. 

“Thank you, Colonel. Now, your question.” 

“You were, I believe, a friend of General 
Pantaleone?” 

“Not a friend, Colonel, an acquaintance. I had 
small respect for him, none at all for his politics.” 

“How would you define his politics?” 

“Fascist and opportunist.” 

“On the night before he died, the General 
dined here with a lady. I understand you had a 
conversation with him. May I know the sub- 
stance of it?” 

“Certainly. I am the client of an art dealer in 
Florence. His name is del Giudice. He had told 
me that Pantaleone was about to sell the family 
collection. I was interested in certain items; I 
told Pantaleone I would like to negotiate with 
him directly. It would save us both money. May 
I know the reason for these inquiries?” 

“At this moment, sir, I am not at liberty to 
disclose it. May I ask you to keep this conversa- 
tion private?” 

“No, you may not! I gave no prior promise of 
secrecy. I stand upon my right to discuss it, or 
not, as I please, and with whom I please.” 

“You know, at least, that the SID deals with 
highly sensitive matters, both political and 
military?” 

“My dear Colonel, please! I’m an old man. I 
lost my milk teeth years ago. I have no taste for 
spies, provocateurs, or those who treat with 
them. I know that intelligence services can be- 
come instruments of tyranny. I know that they 
tend to corrupt the people who work in them. If 
you have no more questions, I trust that you will 
excuse me. ... Good evening.” 

He stalked out of the room, stiff as a grenadier 
and I let out a long sigh of relief. This was a 
sturdy one, hard to coax, impossible to frighten. 
But there were important questions still open. 
Why would Pantaleone, with suicide on his mind, 
engage in the long and tedious business of sell- 
ing an estate? It was enough for one day and 
more than enough. I walked out of the Club into 
a soft spring rain, prised my car out of the court- 
yard and drove reluctantly homeward, to a hot 
dinner, a tepid hour of television, and a cold bed 
afterward. 

At eleven-thirty, Lili Anders telephoned in 
panic. Her network contact had called and sum- 
moned her to a night club rendezvous. What 
should she do? I told her to keep the rendezvous, 
rehearsed her three times in her story, and then 
spent an anxious fifteen minutes trying to re- 
group my surveillance team. 


At nine-thirty next morning I sat in confer- 
ence with a senior official of the Bank of Rome. 
The Pantaleone strongbox was empty. The Gen- 
eral’s lawyer, Dr. Sergio Bandinelli, had taken 
possession of its contents under an existing 
authority. I acknowledged defeat and went back 
to my office, where I signed an official request for 
Dr. Sergio Bandinelli to wait on me within forty- 
eight hours. Then I spread the funeral photo- 
graphs on the desk and settled down to examine 
them against the accompanying checklist. It 
was not the names or the personages that in- 
terested me so much as the juxtapositions: who 
was talking to whom, Sometimes, by a thousand 


passed from hand to. hand. A he enc nd of an hc 
I was left with one small surprise. ¥ 
The surprise was Cavaliere Manzini. He a 
peared in three shots, once talking to a carte n al 
once with the Minister of Finance, and the thir 
time standing beside an elderly peasant who we 
listed as employed at the Villa Pantaleone. Fo1 
aman who had small respect for Pantaleone, i 
was a singular gesture. I wondered why he ha 
troubled to make it. 
I was still chewing on that thought when thi 
boys from the surveillance team presented them 
selves with their tapes of Lili Anders’ night 
club meeting. I 
“We followed them back to Anders’ apartmenfj} 
Colonel. The contact dropped her there and drove) 
off. Giorgio followed him.” 
“Who was the contact?” t, 
“Picchio .. . the woodpecker. I’ve got it here}. 
Woodpecker asked what the General died of. She) 
replied a heart attack. Who brought her th 
news? A Colonel of Carabinieri. What was hig}, 
name? Matucci. Had he asked any significant) 
questions? Only about Pantaleone’s movements] 
and contacts on the night of his death. She had) 
told him the truth, there was nothing to hides, 
Woodpecker asked who were the General’s heirs,} 
She didn’t know. She had never seen his willl]. 
Did she know the General’s lawyer? No. Had) 
she ever met a Major-General Leporello?” | 
“He’s one of ours, for God’s sake.” t 
“Tt shook me a little too, Colonel.” t 
“What did Lili say?” 
“She’d never heard of him. What would her: 
next assignment be? Sit tight, await further ie 
contact and instructions. That’s it, Colonel.’ 
This was the name of the game. You walke 
your feet off. You cruised around smoky clubs 
You waded through reams of useless informa 
tion until you came up with one fragment of} 
fact that began or completed a whole mosaic. Fj 
had one now: Why was Woodpecker, a Polisi), 
agent, interested in Marcantonio Leporelloj 
Major-General of the Carabinieri? 










































The Director of the Defense Informatiow 
Service was a character in his own right. In th@ 
Service they called him the old fox. I had anothe 
name for him: the chameleon. One moment you} 
saw him plain, the next you lost him against the} 
political undergrowth. He had the manners of}, 
a prince and the mind of a chess player. He wag}, 
inordinately rich, generous to those he liked and 
ruthless to those he did not. He insisted that I ff 
Dante Alighieri Matucci, was one of those he 
liked; one of the few he respected. We hac 
clashed often. He had tempted me, more tha # 
once, but I had sniffed at the bait and turned 
away from it with a grin and a shrug. If th 
Director wanted to play games, I had a few o 
my own, with rather complicated rules. 

I was playing one now. Major-General 
Leporello was a big man in the Carabinieri. i 
wanted to know whether the Director was big}, 
enough to handle him if ever there were a needj| 
So, without ceremony, I put the question: rs 

“Woodpecker is interested in Leporelloj 
Why?” ik 

“Tsn’t it your job to tell me?” } 

“No, sir, not yet. Leporello’s dossier is marked} 
‘Reserved to Director.’ ” im 

“Forgive me, I’d forgotten. Let me see now]! 
General Leporello has spent the last five monthg/* 

| 
hy 
| 


abroad on a study mission.” 

“Studying what?” 

“Riot control and counterinsurgency.” 

“Do you know the General personally, sir? a 

“Yes. He’s a sound man.’ 

“Vulnerable?” 

“He’s a patriot, a devout Catholic, a Christiar 
Democrat, and financially independent. I douh 
he could be bought or frightened.” 

“Seduced?” 

“By what, Colonel?” ; 

“The ultimate infirmity—ambition. The ma 
who devises the strategy of counterrev olutio 
might just suddenly decide that he ts 
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’rein F inichen country, Matucci.” 
Half our lives, we deal with fables. Some- 
ss the fables come true.” 
In Leporello’s case, I think not. However, let 
play with the idea. Pl come back to you. For 
‘moment, no action.” 
was hardly back in my office when my secre- 
y announced that Dr. Sergio Bandinelli was 
iting to see me. The lawyer was short, fussy, 
irascible. 
‘I am here to protest the illegal seizure of my 
mt’s papers and to require their immediate 
ivery into my hands.” 
o problem at all. You may take the papers 
you when you leave. But I wish to solicit 
ir assistance in a matter of importance. Gen- 
1] Pantaleone was an important man. His 
hth has political consequences. I am directed 
lstudy those consequences. I am interested, 
, re, in every aspect of the General’s activi- 
. He was engaged in liquidating his estate, 
ng shares, preparing to disperse his art col- 
tion. Why?” 
M cannot tell you that.” 
P am afraid you must.” 
“No, Colonel: Legal privilege.” 
‘Before you invoke it, let me tell you some- 
ng else. Your late client maintained relations 
h a member of a foreign espionage network. 
. when you refuse to disclose what has 
opened to large sums of money, you put your- 
f in some jeopardy. Crime is involved, a threat 
the security of the State. I ask you again. 
at happened to the money ?” 
‘IT was instructed to reinvest it.” 
‘Where?” 
‘Abroad. In Switzerland and in Brazil for the 
»st part.” 
‘Such export of funds requires approval from 
2 Ministry of Finance. Did you have it?” 
“Well, no... but the nature of the trans- 
rons.” 
‘The transaction would involve intermediaries 
no have safe channels for currency export. 
ey charge five percent for their services. For 
s, they guarantee immunity to the client. It 
esn’t hold water and you know it. You can be 
arged with conspiracy to circumvent the law. 
hy was Pantaleone exporting funds?” 
“Tn sum, he was afraid. He had joined himself 
th the new Fascists as their military advisor 
d as commander in chief in case of an over- 
ow of the State. Their provocative tactics 
prried him. He felt they were not strong 
ough and that, if they tried, it would lead to 
il war. So the Movement began to lose faith in 
ntaleone. They wanted to move him out in 
vor of a bolder man.”” 
“A military man?” 
“Obviously. If they were provoking a disturb- 
ce, they had to be able to offer military action 
suppress it. That’s the whole point of provoca- 
an.” 
“So, the General was frightened. Of a rival or 
> something else?” 
“Of action against himself. pamaee to his 
putation. Some kind of revelation of his past.” 
“Blackmail, in fact?” 
“Yes. About a week ago he received a com- 
unication by messenger. It consisted of a very 
bmplete and accurate biography which, if it had 
ver been published, would have damaged his 
sputation beyond repair.” 
“He showed it to you?” 
“Yes. He asked whether there might be any 
efense against publication or any means -of 
‘acing the author. I advised him there was not.” 
“But a threat of publication was made?” 
“T read it so.” 
“Read what?” 
“A card, attached to the typescript.” 
I laid the salamander card on the table before 
“This card?” 
“Yes, that’s the one. Where did yau get it?” 
cone it in the General’s bedroom. What 
d to th ae 





















“He lodged it in his strongbox at the bank.” 

“Which you emptied yesterday.” 

Yes 

“T want it. I want all his documents.” 

“T’ll give them to you, happily—on a judge’s 
order. Without it, no.” 

“Doctor Bandinelli, you’ve stepped outside the 
law and put yourself and your privileges in jeop- 
ardy. However, I’m prepared to make a bargain 
with you. I’ll send a man with you now to assem- 
ble ‘every paper you hold on the Pantaleone 
family. He will list the papers, then lock and seal 
them in your safe. Tomorrow I will come to your 
office and go through them with you. That way 
you keep your privilege and I my information. 
Agreed?” 

“T seem to have no choice.” 


“Good. You can sign for the papers we hold | 


and take them back with you. When you go home 
this evening, leave the key of your office with my 
man. He will spend the night there.” 

“Why?” 

“Protection. Politics is a risky business these 
days.” 

I gave him for sels a junior agent, one 
Giampiero Calvi. I issued a set of simple instruc- 
tions. During the night he would call the duty 
officer at headquarters every hour on the hour. 

Then, because I was tired, I decided to mix 
business with pleasure. I called Lili Anders and 
told her that, in line of duty, I would call on her 
at eight-thirty for a cocktail and take her out to 
dinner afterward. My intentions? Dear Madam, 
those of a colleague and collaborator; no more, 
no less. 

I walked down the corridor to chat with my 
associate Rigoli, who concerns himself with the 
movements and the security of public and not- 
so-public officials. He told me that Major-Gen- 
eral Leporello was presently in Rome, lodged at 
the Hassler, and engaged in a series of confer- 
ences. I called the hotel and, after a brief passage 
at arms with a junior aide, was put through to 
the General. 

“General, this is Colonel Matucci, SID.” 

“Yes ae 

“An urgent matter. I should like to see you.” 

“T am busy until six. I can spare’you half an 
hour after that. Call me from the lobby. Suite 
10.” 


uring the war, one of the 
most important partisan 
groups was led by a man who 
called himself the Salaman- 
der. There had been talk of a 
calling card that was pinned 
to the chest of the band’s 
victims. 


“Thank you, sir.” 

I made one more call, this time to a curious 
little office which feeds to the press and to pri- 
vate subscribers news of the comings and goings 
of celebrities. My contact there is a busty Dane 
whose information is always accurate. 

“Faubiani...? Well, old Manzini’s in town, so 
she’s doing the fashion rounds with him. Tonight 
Fosco is displaying jewelry. Faubiani will proba- 
bly be there. It’s a buffet supper at Fosco’s, 
eight-thirty until the champagne runs out. If 
you want a ticket I can let you have mine.” 

“You’re an angel, Inger. Ciao.” 

At eighteen hundred hours precisely, I tele- 
phoned Major-General Leporello from the front 
desk of the Hassler. He commanded me to wait 
until his aide came to fetch me. The aide, I noted, 
was a muscular young blood with red hair and 
freckles. He was respectful but laconic, and he 
wanted to see my card before we moved from 
the lobby. Leporello was a surprise. He was a tall 
man, blond and ruddy, more German than Latin. 
His chest was broad, his belly flat. His gestures 
were restrained and his manner brisk and busi- 
nesslike. He had no sense of humor at all. 


“What do you wish to discuss, Colonel?” 

“Matters arising out of the death of General 
Pantaleone.” 

“Such as?” 

“This card, sir. It was attached to a set of rec- 
ords that were delivered to Pantaleone before 
his death. Incriminating documents of the Gen- 
eral’s past life.” 

“Blackmail?” 

“We believe so.” 

‘Where are they now?” 

“In his lawyer’s office, in custody of an officer 
of the SID.” 

“The card?” 

“Ts our only clue to the identity of the black- 
mailer.” 

“The symbol?” 

“A salamander.” 

“That’s odd.” 

“Why, sir?” 

“During the war, one of the most important 
partisan groups was led by a man who called him- 
self the Salamander.” 

“What was his real name?” 

“T don’t know. My memory is vague, but I seem 
to remember some talk of a calling card pinned 
to the chest of victims of the band.” 

“Was this a Marxist group?” 

“Most groups in the North had real or imputed 
connections with the Marxists.” 

“Did you ever work with such groups, Gen- 
eral?” 

“T? Never. My loyalties were to the crown. I 
disliked the Fascists, I loathed the Germans; but 
even for that I could not make myself a turncoat 
soldier. Today I am able to be both honest and 
proud.” 

“T am sure you are, sir. You are also a natural 
target for the terrorists of the left.” 

“T must presume so.” 

“Which brings me to the real purpose of my 
visit; which is to inform you that you are under 
surveillance by at least one network of foreign 
agents. The news is, General, that this group re- 
gards you as a possible successor to General Pan- 
taleone as military and political leader in the 
event of a right-wing coup.” 

“Which is nonsense, of course . 

“Of course, sir. But it does make you vulner- 
able.” 

“To what?” 

“To blackmail or assassination.” 

“Blackmail, Colonel? Quite impossible I assure 
you. My life is an open book. As for attempts on 
my life, these have been foreseen, and security 
measures arranged to protect me and my family. 
I am more concerned by the suggestion that I 
might have political ambitions. I have none. I be- 
lieve in hierarchy and order. I see myself only as 
a servant of duly constituted authority.” 

“TI understand perfectly, sir.” 

“A question, Colonel. Have you discussed this 
matter with your Director?” 

“T have.” 

“His opinion?” 

“That no action is required by SID. I have, in 
fact, exceeded my brief by seeking this interview 
with you.” 

“Why did you seek it, then?” 

“We are colleagues, General, you and I. We are 
members of the same corps. I felt that a point of 
honor was involved. I decided to act on my own 
and at my own risk.” 

“What risk, Colonel?” 

“Well... to put it gently, the Director is a very 
formidable character.” 

For the first time, Leporello relaxed. He leaned 
back in his chair and surveyed me with grim ap- 
proval. 

“You impress me, Colonel. If you need a friend 
in the Service, you have one in me, I shall instruct 
my staff that you may have instant access to me 
at any time.” 

“That is very generous, sir.” 

“Not at all. We have a common aim: the se- 
curity and stability of the Republic. Today we 
need strong men who are prepared to risk them- 
selves in public service. I judge that you are such 
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a one. If ever you felt an inclination to join my 
personal staff, I should be happy to have you.” 

“Thank you, sir.” 

He shook my hand and ushered me out. 

In the gardens outside I stopped the car and 
sat for twenty minutes trying to make sense of 
the encounter. Leporello was tempting me into an 
alliance with a promise of friendship and advo- 
cacy. An alliance pointed to a strategy; a strat- 
egy pointed to a goal. What goal? It was too late 
and too early for Dante Alighieri Matucci to read 
the future. I started the car and drove through 
the dappled alleys of the gardens to drink cock- 
tails with Lili Anders. 


Lili was changed, in some subtle fashion that 
I could define only by details; the hair more soft- 
ly brushed, the clothes more modish and extrava- 
gant, her manner more relaxed and confident. 
When I commented on the changes, Lili smiled 
and shrugged. 

“I am my own woman now. You are changed, 


his is the age of the assas- 
sins, Lili,’ he said. “It’s a 
madness, and I’m at the cen- 
ter of it. So are you. | thought, 
just for an hour, perhaps, 
there could be a zone of 
quiet in the eye of the hur- 
ricane.” 





too, I think—at least, it somehow seems that way.” 

“How?” 

“More human, perhaps. Less professional. How 
am I to call you, Colonel?” 

“My name is Dante Alighieri.” 

“Dante was a very somber man; You?” 

“Sometimes. Not tonight.” 

“What is different about tonight?” 

“There is business to be done; but I would still 
like us to enjoy ourselves.’” 

“That’s hardly possible is it?” 

“Why not?” 

“Because, Dante Alighieri, you own me, You 
direct me like a puppet. I have no choice of what 
or how I may enjoy.... Your drink, Master.” 

“You're being rough with me, Lili. I’m not 
your master.” 

“Then what are you?” 

“Would you believe me if I told you?” 

“T might.” 

“It’s very simple. I’m a self-indulgent man 
who likes pretty women.” 

“Now tell me the rest of it.” 

“I’m tired and I want to laugh. I’m puzzled 
and I want to stop thinking. I’m scared and I 
don’t really want to ask why.” 

“You, scared?” 

“Yes. This is the age of the assassins, Lili— 
the age of the fanatics and the destroyers, They 
want a new world. They’ll tear down twenty cen- 
turies of civilization to achieve it. It’s a madness, 
Lili, and I’m at the center of it. So are you. I 
thought, just for an hour perhaps, there might 
be a zone of quiet in the eye of the hurricane. I 
was a fool. Forget it.” 

“Even if you mean only half of it, I’ll believe 
you. And I’m not insulted.” 

I wasn’t sure I believed myself; but I wanted 
to feel like a man who could face the sunlight 
without shame. I drew her hand to my lips and 
kissed it lightly. Twenty minutes later we were 
driving down to Fosco’s and we joined the gath- 
ering hand in hand, like lovers. 

The presentation of Fosco’s spring collection 
was a gala occasion. The best titles in Rome 
staged a slow pavane around the showcases. An 
army of handsome young waiters distributed 
champagne and canapés; and even the security 
guards contrived to look like Milanese captains 
of industry. We snared two glasses of cham- 
pagne and a pair of catalogues and began our 
circuit of the exhibits. We were halfway round 
the gathering when Lili tugged at my sleeve. 
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She was pointing to No. 63; its description read: 


Salamander. Brooch in the form 
of an heraldic beast. Ornamented 
with rubies. Adapted from a calli- 
graphic design. Commissioned by 
Cav. Bruno Manzini, Bologna. 


The piece itself was twenty feet away, laid on 
a bed of black velvet in a small showcase. It was 
not a gaudy jewel, but the craftsman had pre- 
served the character of the original calligraphy, 
so that when I compared it with the card there 
was no doubt that the designs were identical. 

I drew Lili away from the showcase into the 
crush of people round the buffet. At the same 
moment, the Cavaliere Bruno Manzini entered 
the gallery with the Principessa Faubiani at his 
side and a small retinue of friends in attendance. 

Leaving Lili at the buffet, I made my way to 
the entrance, where a young security guard was 
standing. I flashed my card at him. 


“Carabinieri. This is important. We can’t af- ' 


ford a mistake. You will take me to Fosco’s pri- 
vate office. I’ll give you a note to the Cavaliere 
Bruno Manzini. You will escort him to the office, 
then leave us alone. Stay outside the door and let 
no one in while we’re talking—clear?” 

He led me to Fosco’s office. I scribbled a note to 
Manzini on the house notepaper. 

He was with me in three minutes, cool and con- 
descending as ever. He demanded that I state my 
business and be done with it. 

“My business is still the late General Panta- 
leone. Shortly before he died, he received a com- 
munication which was, in effect, a dossier of his 
past life.” 

“And what has that to do with me?” 

“Attached to the dossier was this card. You 
will note the design—a crowned salamander. We 
have established that the design corresponds ex- 
actly with exhibit No. 63 in the Fosco catalogue. 
We are confident you will wish to explain the 
connection.” 

“Why should I wish to explain it, Colonel?” 

“A matter of national security is involved.” 

“What do you want from me, Colonel?” 

“At this stage an informal discussion.” 

“Quite impossible. I am occupied with 
friends.” 

“Later then. At your hotel, perhaps?” 

“My dear Colonel, I am seventy years old. By 
midnight I am near to dying. You would get no 
sense out of me at all. Say nine in the morning 
at the Grand Hotel, and I’ll do my best to en- 
lighten you. Now, may I be excused?” 

“Some questions before you go, Cavaliere. The 
salamander, what does it signify?” 

“Survival. It was my code name during the 
war. The rest is too long to tell you now.” 

“The beginning of it then, if you please.” 

“The beginning and the end, Colonel. Panta- 
leone was my half-brother. Only he happened to 
be conceived on the right side of the blanket.” 

I stared at him, open-mouthed like an idiot. He 
smiled at my discomfiture and made a small ges- 
ture of deprecation. 

“Please! I am not trying to make theater, only 
to show you that we do need time to be clear with 
each other. Until tomorrow, Colonel.” 

It was still only ten-thirty. I rescued Lili from 
the crush at the buffet and carted her off to din- 
ner at a place I knew in Trastevere, where the 
food was honest, the wine honorable, and the 
waiters were proud to serve you. There was 
music, too; a skinny, plaintive fellow with a gui- 
tar, who would come to your table. This was one 
place where I was myself—whoever that might be. 
I accepted everyone at face value. I used no one. 
I paid the score and was welcome in the house. 

When we were settled at the table Lili leaned 
across to me and laid her hands on mine. 

“You look different now, Dante Alighieri.” 

“How?” 

“At Fosco’s you were tight, wary, like a fox. 
Now you are loose, free. You greet people like 
human beings.” 

“I may get drunk and sing.” 
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It was a happy flicaehta d we wi 
all sorts of fantasies through dinner. Ww embre 
dered it with the music of the plaintive one a 
perched on the stool next to Lili, and played hi 
his repertoire. 

Midnight came and we were still singing. . 
one-thirty in the morning we were vague 
drunk, and the waiters had begun to wilt; so ¥ 
wandered out toward the riverside parking le 
Lili said, drowsily : “I don’t want to go home.” 

“So let’s drive out along the ring-road. There's} © 
a place I know... I have to make a phone ca 
first.” 

“There’s no escape, is there?” - 

“We escaped tonight.” 

“So we did. But you still have to telephone. . 

“Please, Lili.” 

“Please, just kiss me.... 

My evening of liberty ee with that kiss. 
called Headquarters from the corner phor 
booth. The duty officer told me agent Calvi hag 
not made his hourly call. What did I want doneP 
about it? I ordered two cars of our mobile squads 
ron, one to pick up Stefanelli, one to meet me at} 
the lawyer’s office. I flagged a passing taxi, bun} 
dled Lili into it and sent her home. Then 
climbed into my own car and drove like a ma¢ | 
man across the sleeping city. i 


The office of Doctor Sergio Bandinelli, the 2 
vocate, was on the fifth floor of a large oil / 
block. When I arrived, one car of the mobi! | | 
squadron was already parked outside the en 
trance. The second, carrying Steffi and his litt 
black bag, came hurtling round the corner a fe 
seconds later. Before we entered the building, 
gave a few sharp directions to the squadron lead 
ers: this was a high security matter; no poli 
no press, no curious sightseers; two men stand 
ing by the cars, one on guard with the porte! 
three to accompany Steffi and myself to the fifth® 
floor, Bandinelli’s office was in darkness, the doo 
was closed but unlocked. I entered first an 
switched on the lights. 

Doctor Bandinelli lay stretched on a leathe 
settee. Agent Giampiero Calvi was seated in 
chair behind the desk, head pillowed on his arms 
On the desk beside him was a loaded pistol andj 
a flask of coffee. The coffee was warm. The tw 
men were stone cold. Old Steffi sniffed the ai 
made a brief examination of the bodies and pre | 
nounced his verdict. 

“Dead. Cyanic acid gas.” 

I examined the safe. The seals were brokeny 
the door was open, the Pantaleone papers gone. ~| 

The first problem was to get the two bodies ouf 
of the building without fuss or comment. Wi 
emptied Bandinelli’s pockets and Calvi’s as wel 
The boys of the mobile squadron carried the bod 
ies into the elevator, rode them to the ground 
floor and bundled them into the waiting cars lik 
a pair of drunks, One car drove Bandinelli’s re+ 
mains to the casualty department of the Poli 
clinico; the other deposited Calvi at the Hospité 
of the Blue Sisters. In each case the story was 
the same; the mobile squadron had found a ma 
lying dead in an alley. They were consigning hin 
to the hospital while they pursued i inquiries as te 
his identity. 

I finished Calvi’s coffee while I examined the 
entries in his notebook: 


23.36 hrs. Made final check of fifth floor. 
24.00 ” Telephoned duty officer H.Q. 
00.37 ” Bandinelli telephoned. He 
wished pass by office for late 
night conference with two 
clients, explained it as a po-— 
lice matter. He would not dis- 
turb me, but would use outer 
office for conference. Since ~ 
my instructions referred — 
only to custody of. ea ee 
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mplice e who was liquidated when his usefulness 
is ended? 
1 he porter knew nothing, had seen no one. All 
nants had pass keys to the front door. Non- 
mants were refused admission unless they were 
entified as cleaners or contractors. 
. So, in fact, Steffi, anyone with a pass key 
a bring a whole army into the building, with 
0 one any the wiser?” 
“That’s the size of it, Colonel. This is a pro- 
es sional job, neat, tranquil, simple as walking. 
ut which do you want? The liquidators or the 
people who paid them? This is not police work, 
iend; it’s intelligence analysis. So why don’t 
you pour me some coffee, Colonel, and let’s dis- 
u ss the pancidaves. a 
| 
_ The Cavaliere an Manzini received me in a 
nite large enough to house a division of infan- 
y. His morning face was benign. His manners 
npeccable. He was even solicitous for my health. 
“You look a little peaked this morning, Colo- 
A late night?” 
“A long one, Cavaliere. I haven’t been to bed 
” 


“My dear fellow! Had I known, we could have 
nade a later appointment.” 

“Kind of you, but I need whatever informa- 
on you can give me, Why were you blackmail- 
ng your brother?” 

/ _ “Blackmail? My dear Matucci, since the war I 
lave become inordinately rich. I could have 


ihreatening him with public disgrace! If he had 
ersisted in this crazy politic of his, I should 
lave exposed him without mercy.” 
“Instead you killed him.” 
_“T beg your pardon?” 
| “He died of an overdose of drugs—self-ad- 
ninistered.” 
“A fact which was not made public. Why?” 
| “Bluntly, for fear of a political scandal which 
night lead to civil disorder.” 
| “Now I could make the scandal.” 
“Will you?” 
| “No. It would defeat my purpose; which is the 
peas yours. To avoid political disruption and 
vil violence.” 
| “Next question then. If the document you sent 
rour brother fell into other hands, what use 
ould be made of it?” 
ot that he is dead, very little. Why do you 
“Because all the Pantaleone papers were stolen 
ast night from the, offices of Doctor Sergio 
Bandinelli. Bandinelli and one of our agents 
vere murdered.” 
“There was no news of this in the press.” 
; Sat will there be, unless you choose to re- 
eis 
He stared at me in blank disbelief. “You, a 
erving officer, have just admitted to falsifying 
he records of a suicide and .. . and concealing 
wo murders! How do you know that I will not 
t this telephone and call the press—some of 
vhich I own—and splash the news all over the 
world?” 
“T don’t know, Cavaliere. I’m gambling.” 
“Then you’re a madman.” 
_ “Let’s say I trust you because you despise the 
prade I’m in and make no secret of it. Now, can 
we go on? Cavaliere, what would you expect to 
es in the Pantaleone papers that would be 
worth two lives and the risk of the crime itself ?” 
“In the family papers themselves, very little. 
There would be title deeds, business transac- 
sions, wills, settlements, old correspondence, 
some of it scandalous perhaps, but of interest 
nly to the social historian. In my brother’s per- 
sonal papers—? Well, let’s think of him as a po- 
litical soldier, playing a power game. He would 
assemble dossiers on friends and enemies alike. 
... 2? I don’t see it. Everybody in 
sa a ee dirt—or a lot—about the man 
There > must be something else.” 
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ought and sold him twenty times over. I was’ 


“For example... ? 
“Plans, more likely. The tactics and strategy 
of a coup d’etat. Even your own service might 
do murder for such things.” 

“In this case they didn’t.” 

“Now I am going to give you a piece of infor- 
mation which you do not yet possess. At eight 
o’clock yesterday evening I signed, on behalf of 
one of my companies, a procurement contract 
with the Government. The contract calls for the 
urgent supply of large quantities of riot-control 
equipment. The specifications were drawn up by 
Major-General Marcantonio Leporello; and the 


he letter that had been 
thrust through the mail slot 
had not been franked. The 
security-section man gave 
him the news that a standard 
letter-bomb could kill its re- 
cipient and maim anyone 
else in the room. 


equipment will be used by troops under his com- 
mand. If I were a new Fascist or an old one, if 
I were looking for a new leader, I should be 
very ready to bargain with Marcantonio Lepo- 
rello.” 

“It seems to me, Cavaliere, you’re something 
more than a businessman.” 

“I’m a salamander, Colonel—a perennial sur- 
vivor. Let me offer you a small reassurance. I 
shall write you a name and an address. If you go 
there you will hear part of the truth about me. 
If it satisfies you, you will come to see me in 
Bologna.” 

He took a business card from his wallet, wrote 
a name and address on the back of it and handed 
it to me. The name was Raquela Rabin; the ad- 
dress, a street near the Theater of Marcellus. 
He gave no explanation, I did not ask for one. 
We shook hands; he led me to the door and held 
it open for me. 

When I hit the street, it was exactly ten o’clock. 
All of a sudden I was maudlin tired, rocking on 
my feet. I climbed into my car and drove, in a 
perilous daze, all the way to Parioli. I hammered 
on Lili’s door and almost fell into her arms when 
she opened it herself. She asked no questions but 
led me by the hand into the bedroom. I don’t 
know what I said; but she hushed me like a 
child and drew the covers over me and let me 
collapse into sleep. 

That sleep was a journey to the underworld, 
so deep I could not hope to escape from the night- 
mares that beset me. I woke, sweating and trem- 
bling, with the sheets knotted about me like a 
shroud. I was marked now—by Leporello as a man 
who must be bought or seduced, by Manzini as 
a collaborator, useful one moment, dispensable 
at the twitch of an eyebrow. I was in danger 
because I knew too much. I was exposed be- 
cause I could do too little. 

Lili could be picked off, too: by her own peo- 
ple, if not mine. I had pulled in Woodpecker. 
His network was in disorder. Lili was compro- 
mised. I lifted the bedside phone and called 
Stefanelli’s house. 

“Steffi, the roof’s falling in. Have you got a 
spare room?” 

“For you?” 

“No. To store a very sensitive package.” 

“BEh-Eh-Eh. .. ! Where do I collect it?” 

“T’ll bring it to you.” 

“Thank you for nothing, dear friend.” 

I had just put the phone down when Lili came 
in, frowning and solicitous. 

“T thought you were talking in your sleep. 
Earlier you were shouting and groaning.” 

“T had bad dreams, Lili.” 

“You look like a bad dream. What happened 
after you left me last night?” 

“Don’t ask. Just listen to me. Lili, it’s condi- 
tion red for you. I want to try to get you out of 
the country into Switzerland. That needs time 


and planning. So I’m taking you to a safe house. 
You stay there until I’m ready to move you. Yes 
or no?” 

I felt the sudden tension in her hands; saw 
the suspicion in her eyes. 

“If Isayno...?” 

“You get killed by your own people or jailed 
by mine.” 

“T don’t believe it. Last night . 

“Last night was a million years ago. While 
you and I were singing two men were murdered 
—one of them mine, the other Pantaleone’s law- 
yer. I arrested Woodpecker at four this morning. 
His network is broken. You’re compromised. I 
can’t protect you more than a few days; and I’m 
putting myself at risk to do it.” 

“Why ?” 

“Just to prove something to myself. You’ve 
got fifteen minutes; which is about how long it 
will take me to shower and dress.” 

At that moment the doorbell chimed. I rolled 
out of bed and crept from the bedroom into the 
hallway. A letter had been thrust through the 
mail slot. I bent to pick it up and then drew back. 
The address was typed. The stamp was Italian. 
But it had not been franked by a post office. I 
left it there, walked back into the bedroom and 
telephoned a friend in the security section of 
Posts and Telegraphs. He gave me the cheerful 
news that a normal letter-bomb contained 
enough explosive to kill the man who opened it 
and maim anyone else in a normal-sized room. 
He promised to have an expert on the doorstep 
in thirty minutes. I told him I couldn’t wait 
that long. He told me to call the police and put a 
man on guard until the expert arrived. I dialed 
the police emergency service of the Carabinieri. 

Five minutes later a squad car pulled up at the 
entrance to the apartments and the two-man 
crew came in at a run. The officer was cool and 
efficient. He would call the explosives squad to 
handle the letter as well as check my car for 
booby traps. I commandeered his car and his 
driver to deliver the lady and myself to the Ex- 
celsior Hotel. 

We took off at speed and he dropped us diag- 
onally opposite the hotel. We waited five minutes, 
then walked through the maze of alleys to Steffi’s 
house. Steffi received us with characteristic flour- 
ish. He clucked over Lili, showered her with 
compliments, insisted on settling her into her 
room himself and then stormed downstairs to 
give me the rough edge of his tongue. 

“Matucci, you’re a madman! That little bag- 
gage upstairs is dangerous! When the Director 
hears of this—and he will—you’ll be cooked. SID 
Colonel sells out to Polish Agent!” 

“Steffi, have you heard of Raquela Rabin?” 

“Why do you want to know?” 

“T have an introduction. I’d like to know some- 


aquela Rabin was frail, 
white-haired, pale as milk, 
almost transparent, so that 
you felt the wind might blow 
her away. Matucci felt oddly 
diminished in her presence. 
She was a woman who had 
suffered everything. 


thing about her before we meet, if possible.” 

For a moment he stared at me, blank-faced 
and hostile, an old man ravaged by time and 
history. 

. Fifteen came back from Auschwitz, Col- 
onel. Raquela Rabin was the only woman. In the 
ghetto, when you say her name, you say it with 
respect. She did not have to go away; she had 
powerful protectors. But when the trucks came 
she was here. She was an artist, Matucci, an 
angel voice, one of the greatest of her time. 
When you see her you will say she is older than 
I, but she is still only sixty-six. Everything that 
should not happen to a woman happened to her. 


122 



































Whatever she tells you, you will believe with- 
out question. You will not mix her in this stink- 
ing business of ours. Understand that!” 

“Hasy, Steffi... Easy!” 

“Now you will tell me, who gave you this 
introduction?” 

“Bruno Manzini.” 

“Why?” 

“He said that if Raquela Rabin spoke well of 
him I might be prepared to trust him. I need 
that, Steffi. A wise friend would help. A strong 
one might lend me courage. I’m running out of 
it, Steffi, because I don’t know what to believe 
any more. I don’t even know who I am.” 

He cocked his head like a parrot and sur- 
veyed me with grudging approval. “So! History 
is being made. You don’t know who you are? Who 
does? But sure as breathing, you’d better see 
what’s being done to you. You refuse to come to 
terms with yourself. You don’t want to decide 
what you are—a patriot or a mercenary. When 


teffi asked him what he was 
staking his life against. He 
replied: ‘Maybe for a dream 
. . . | don’t know. Maybe 
against a madness | smell 
every day in the streets. The 
land is the center of it, some- 
how. This is home.” 


you stake your life, what are you staking it for— 
or against?” 

‘Maybe for a dream, Steffi. .. . I don’t know. 
Maybe against a madness I smell every day in 
the streets. The land is the center of it somehow. 
This is home. And I don’t want it trampled by 
jackboots, or desecrated by mindless mobs.” 

“You’re the man who knows the underside of 
politics. You have to decide how you will use that 
knowledge.” 

“I’m not paid to use it—only to collect it.” 

“You collect it, but you filter it, too. To what 
end?” 

“What do we all want? A quiet life. Some 
dignity in our living and dying.” 

“Not enough! Not half enough! Look... !” 

“Be quiet, old man!” Lili challenged him from 
the doorway, cold and angry. “Let him find his 
own answers in his own time.” 

“He has no time. He robbed himself when he 
gave it to you.” 

“IT am here to give it back. May I sit down, 
please?” 

Steffi pointed to the chair and she sat down 
between us. “I accept to be here because I am 
afraid. I don’t want to be killed. I don’t want to 
spend the rest of my life in a Roman prison. But 
I am not a beggar. I can pay for what you give 
me.” 

“You were not asked to pay.” 

“No; but I will.” She turned to me and laid 
her hands on mine. “There’s something I haven’t 
told you. Massimo Pantaleone did not leave all 
his documents in the bank.” 

“Where are the rest?” 

“In his villa on Ponza.”’ 

“What are they, Lili?” 

“Microfilms and maps.” 

“But you didn’t tell Woodpecker or any of 
your own people?” 

“No. I had no control over what Woodpecker 
might do. If he stole the stuff, I was finished. 
Only Massimo and I could possibly know the 
hiding place.” 

“Could you describe it to me?” 

“No. I would have to take you there.” 

“That means new arrangements. You have to 
wait here while we make them. Don’t leave the 
house, Lili. I’ll be back in an hour or so.” 


Raquela Rabin was frail, white-haired, pale as 
milk, almost transparent, so that you felt the 
wind might blow her away. She sat erect and 
calm, listening in silence while I explained who 
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I was and why I had come. When I had finished, 
she seemed to lapse into meditation like an an- 
cient pythoness waiting for the spirit of divina- 
tion to animate her. I felt oddly diminished—an 
ignorant neophyte in the presence of a woman 
who had seen and suffered everything. 

“Do you know why Bruno sent you to me?” 

“No, Madam.” 

“We were lovers for a long time. Not happy 
lovers always, because I was famous and courted 
and Bruno was haunted by his own past: a moth- 
er who was a once-famous courtesan, a father 
who lavished money on him, but was never pre- 
pared to acknowledge him. But the love was 
there. It is still there.” 

“Even though you were taken; and he stayed.” 

“We had parted long before. I went of my own 
free will. He stayed to fight against those who 
had taken me. He is still fighting.” 

“Can I trust Bruno Manzini?” 

“To be what he is, yes.” 

“What is he, Madam?” 

“A man who has built himself, cell by cell, 
from nothing. He is very strong, very faithful. 
What he promises he will do, however much it 
costs him. Trust my Bruno, but not blindly, be- 
cause then he would have no respect for you. 
Argue with him, fight him, friend to friend. You 
may not convince him; you may even end up as 
adversaries; but he will never betray you.” 

“Thank you, Madam.” 

“Thank you for coming. I wish peace on your 
house and in your heart.” 

When I called the Director his aide told me he 
had been called to an urgent conference at the 
Ministry. Was there a message? None that I 
could deliver safely on an open line. He should 
tell the Director that there were new develop- 
ments in my current investigation and that I 
would be out of contact for forty-eight hours. 

I was faced now with a problem in space and 
time. 

The papers stolen from Bandinelli’s office were 
now in the hands of persons unknown. By now it 
would be clear that the codex was incomplete. 
The hunters would be on the prowl again and by 
simple logic they must come back, sooner or later, 
to Lili Anders and to the villa she had shared 
with Pantaleone. 

By the time I got back to Steffi’s house it was 
five-thirty. I put through a priority call to a cer- 
tain Colonel Carl Malinowski at NATO head- 
quarters in Naples. Malinowski is an agreeable 
American—sometimes too agreeable for his own 
good. Two years ago I managed to prise him out 
of an embarrassing situation that involved his 
Neapolitan girl friend and a Russian agent oper- 
ating in the naval dock areas. Malinowski owed 
me a favor. I needed it now, in the shape of the 
big launch he used for parties and seduction and 
that could do twenty-five knots in any reasonable 
sea. 

Malinowski was happy to oblige. He had a new 
girl friend who would appreciate the outing. Bet- 
ter still, if we cared to drive down to Naples to- 
night, he would feed us dinner and offer us a bed 
in his own apartment. 


Major Carl Malinowski of the United States 
Marines was a tonic for our jaded spirits. He 
was six feet tall, all brawn and muscle, with a big 
laugh and a magnolia drawl. His new girl was a 
Swede, culled from the summer crop of tourists 
and blooming after the transplant. He took one 
look at Lili and shouted his approval to the 
neighborhood. 

“Dante, my boy, this is a real Southern-style 
woman! Helga, why don’t you take Lili and get 
her settled while Dante and I build some drinks.” 
He clamped an iron fist on my shoulder and 
steered me to the bar. “Tell me now, Colonel, sir, 
is this business or pleasure?” 

: “Business, Carl. Get us to Ponza, get us back 
ast.” 

“In this weather it’s three hours each way.” 

“Fine.” 

“Expecting trouble?” 

“An outside chance.” 


“J read you, Colonial a sir. S 
ourselves a love-in. Tomorrow we hit the 
at Ponza!” 

We dined like kings on caviar and beefs 
and Neapolitan ice cream, told bawdy atoried’s d 
sprawled on the rug, drowsing to taped a 
Sometime after midnight we paired off and went 
to bed, and I must tell you there is no bed in a 
the world more comfortable, more apt for love- 
making, than a big brass Neapolitan matrimonia 
bed. ’ 
It was a good night for both of us. We did 
what pleased us and we pleased each other. We 
were glad, we were grateful, and, for a while, § 
not solitary. I have told it badly; I might have 
used the same words for a dozen encounters. But 
this time there was a difference, a sense of con 
sequence if not yet of commitment, There was § 
another difference, too: I was disposed to be§ 
sentimental afterward, while Lili would have 
none of it. 

She told me so, bhintiss as we stood together 
on the after deck of the launch and watched the 
green cone of Ischia fade against the dawn. 

“Dante, sometimes you treat me as if I had ne 
brains at all. I know what’s at stake. If the ma 
terial at the villa is important, it puts power into 
your hands.” 

“What are you trying to say, Lili?” 

“That you need me, like you need the Panta-' 
leone records, as a bargaining card. I understand | 
that. I accept it. But, you insult me when you t1 
to dress the thing up like a confidence trick. You 
friend Steffi was right. You always refuse to 
come to terms with yourself.” . 

“Let’s have it clear, Lili. I made a treaty wit 
you. So far I’ve honored it. So far, you’re free}y 
and protected.” 

“Let’s not argue then. You write the script;]) 
you say the words; you pull the strings; and}| 
when the play’s over, Lili the puppet is packe d | 
up in her box. Just so we know, my love.” | 

“If that’s the way you read it—fine! ioe or ) 
wrong, it doesn’t change anything. . . . Let’s go}) 
up on the bridge.” . 

“T’d like to be alone for a while.” ‘ | 

“This is business, Lili.” 

“At your service, Colonel.” 

Malinowski welcomed us with a blue-eyed 
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et’s not argue, then,” said 
Lili, wanting it to be clear. 
“You write the script; you 
pull the strings; and when the ~ 
play’s over, Lili the puppet is 
packed up in her box. Just 
so we know, my love.” 


smile, all health and innocence, and spread on the 
chart table a small-scale map of Ponza. On this 
Lili identified the site of the villa, a small prom 
ontory on the eastern shore of the island. The 
villa was noted in the Pilot as a landmark for 
mariners: “. .. a large square building of gra 
stone, due east of which the pillars and arches of 
a Roman ruin are clearly visible. In winds W to 
NW the southern inlet offers fair shelter to a 
vessels.” I asked Lili: 

“The villa itself. Any servants?” 

“No. Out of season it’s closed up. A village 
family comes in once a week to clean. But we 
don’t have to go near the villa. What we want is 
there, in the ruins.” 

“Why the ruins?” 

“You will see when you get there.” 

“Can you overlook the ruins from the house? ” 

“Only the top of them. Our domain is walled 
all the way round. The ruins are legally on gov- 
ernment land, part of the shoreline. Now if you 
don’t want me any more, I think I’ll lie down in 
the saloon. I’m feeling a little seasick.” . 

We raised Ponza in a squall of wind and 
ing rain. Lili and I draped ourselves ir oi 
and scrambled (continued o 
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THE SALAMANDER continued 


into a dinghy. Carl handed me a rifle 
and after the customary struggle to 
start the outboard we motored through 
a choppy surf to the beach. 

The beach was deserted. On the 
promontory itself there was no sign of 
life. The track which led to the ruins 
was steep and slippery, and at one 
point we were scrambling on hands and 
knees. By the time we reached the top 
I was breathless and irri- 
table. I was convinced that 
either Pantaleone was mad 
or Lili had deliberately led 
me on a fool’s errand. I said 
as much—and heatedly—to 
Lili. 

She took me by the hand 
and led me through an arch- 
way into the shelter of a 
vault which had, somehow, 
withstood the ravages of the 
centuries. The place smelled 
of stale droppings and sea- 
spray. Lili threw back the 
hood of her oilskins and 
stood, hands on hips, sur- 
veying the shadowy interior. 

“You think Massimo was 





crazy? Think again. The 
villa is left all winter. Ser- 
vants poke into everything 
when the owner is away. 
Look around. Go on, ex: 
amine! What do you see?” 


m 

| he brickwork of the walls 
revealed nothing. I walked 
the floor testing for hollow 
Again 
stood there 
grinning at me in triumph. 
Then she moved to a small 


spaces beneath it. 
nothing. Lili 


sunken patch of floor, where 
the rain, driving in through 
the archway, had created a 
puddle. She knelt down and 
with her bare hands pried 
up a small triangular piece 
of marble. 

“Like a bath plug, eh, 
Dante?” 

She plunged her fingers 
into the aperture and drew 
out a long aluminum tube 
such as architects use for 
plans and _— specifications. 
Then she replaced the mar- 
ble plug and handed the 
tube to me 

“Tt is exactly as we left it 
The maps are rolled inside. 
The microfilms are in small 
capsules.” 

“There’s nothing else?” 

“Nothing.” 

“Let’s go. You carry this.” 

I released the safety catch 





on the rifle and made for the 


Twenty yards from the entrance there 
were five men, two on one side, three on 
the other. They were in uniform and 
armed with submachine guns. I recog- 
nized the, leader immediately: the 
freckle-faced redhead, aide to General 
Leporello. 

The troops began to close in, guns 
cocked and ready. I let them come to 
within five meters before I halted them 
in my parade-ground style. Then I told 


them: 


skins and handed them to him. He 
made a great play of reading them, 
then handed them back. 

“Thank you, sir. The situation, sir, 
is as follows. I am under orders from 
General Leporello to maintain surveil- 
lance of the Villa Pantaleone and its 
environs and to inhibit any attempt to 
remove papers or property.” 

‘““May I see those orders please, Cap- 
tain.” 

“Certainly, sir.” 










“Therefore you have exceeded 
orders. You have impeded a senior 
cer of the Service of Defense Info 
tion in the discharge of highly s 
duties. You have placed him and 
person in his custody at consider 
risk. You do see that.” 

“Respectfully, I submit the da 
was minimal.” 

“No doubt that submission will 
considered at the proper time 
place. Anything else, Captain?” 
“No, sir.” 

“My compliments to 
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entrance to the vault. Half- 

way to the entrance I stopped to scan 
the narrow vista framed by the arch- 
way. So far, so good. I moved closer so 
that the vista widened and the upper 
courses of the wall became visible and 


then the top of it. Then I heard a shout 


“Yo t with your 
hands uj is tl binieri.”’ 
I turned to i and sn d 


the tube fron 
“Stay close to 
nothing, unless [| tel! 
out now.” 
Holding the rifle and th 
above my head, I walked 


the archway with Lili at my he 
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“IT will identify myself in proper 
form. I am Matucci, Dante Alighieri, 
Colonel in the Service of Defense Infor- 
mation. The person accompanying me 
is Anders, Lili, in my custody and as- 
sisting me in my investigation. Now we 
shall lower our hands, and the officer in 
command will explain this situation to 
me.” 

The red-headed leader approached, 
gave me a tentative salute and present- 

d himself 
Roditi, Matteo, Captain, aide to 
eral Leporello. May I see 


our papers please sir?” 


I fished n out from under the oil- 


He handed them to me and I took a 
little longer than I needed to study 
them. “It would appear, Captain, that 
you have misread these orders. They 
refer specifically and exclusively to, 
and I quote, ‘the villa and the domain 
dependent thereon which is called the 
Villa Pantaleone.’ That’s right, isn’t 
Thies 

Yes <Sin 

“You will note that the land on 
which we are now standing, and the 
ruins at my back, are outside the do- 
main of the Villa Pantaleone and are, 
in fact, government property. Correct?” 

“Correct sir 



































eral Leporello. I shall 
phone him on my return 
Rome. Come, Miss And 
Walk in front of me, pleas! 
It is hard to make a dig 
fied exit with four guns}, 
your back. By the time 
reached the launch we w 
both in shock. Carl 
charging seaward at twen} 
five knots before I 5 
poured our first brandy. 





Ae a while Lili lay qui 
on the settee and the sui} 
of the sea made her slee 
I poured myself anot) 
brandy, stripped the se} 
from the metal tube and } 
amined the contents: a 
of overlay maps on tra) 
parent paper and_ half 
dozen metal capsules, e 
containing a spool of mic 
film. The maps were ea 
to interpret. They show 
the positions of police pos 
military installations, col 
munication centers, traf 
control points, military p¥ 
jection equipment. Howevé 
I borrowed the chart é@ 
larger from the bridge al 
was able to establish th 
the microfilms were of do¢@ 
ments and letters and nol 
inal rolls and lists of figure 
I had no doubt at all th 
they supplied the best pe 
sible motive for the murdé 
in Dr. Bandinelli’s offi¢ 
and were, in fact, the blu 
prints of a coup detat.| 
sealed them back in the 
container and went up | 
the bridge to talk to Carl. 

“How much fuel have y 
got, Carl?” 

“Plenty. Why?” 

“Enough to get us in 
Ostia?” 

“Ostia! That wasn’t on th 
schedule at all!”’ 

“T know, Carl. But cou 
you get us there? I’ve ju 
identified a murderer and ¥ 
could have been murder 
ourselves.” 


lay me a course.” 

“Can you give me an estimated ti 
of arrival?” 

“Tl give it to you firm.” 

“Then I’d like to make a ship- 
shore radio call.” 

“Can do. Sit tight now, while I pl 
with my slide rule.” 

While Carl was doing his arithme 
I jotted down the coded message t 
would convey to the Director my 1 
mediate needs: a car and an arm 
escort to meet us at Ostia, an emerg 
cy conference immediately on our 
rival in Rome, safe (continue 
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SALAMANDER continued 


lodgings, and an agent to guard Lili 
Anders until her future was decided 
Forty minutes later I had the Direc- 
tor’s answer. 

“Communication acknowledged. Ar- 
rangements agreed.” 

We do have code words for thanks 
and commendations. He didn’t use 
them. Under the circumstances I could 
hardly blame him. 


In any event, the Director was ex- 
tremely civil. He was a little frosty at 
first; but he thawed like an ice-block in 
whiskey when I handed over the maps 
and microfilms and made my first ver- 
bal report. He approved, without re- 
serve, my concern for Lili Anders; in 
proof whereof he lodged her, in state 
and under a fictional name, at the 
Grand Hotel. 

He invited me to dinner at his apart- 
ment. He sat with me through a private 


screening of the microfilms and was 
sedulous to weigh my opinions of the 
documents and the personages named 
therein. He read the maps with me and 
agreed with the major points of my in- 
terpretation. At the end of the session 
he brought out his best brandy and 
offered me the rewards of virtue. 
“This Lili Anders . . . She has done 
us a service. But she could be an em- 
barrassment. Let’s get her out of the 
country—tomorrow.” 
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“Thank you, sir.” 
“Now, let’s talk about your own ff 
ture. How much leave have you ap 
cumulated?” 3 
“About four months.” P 
“Td like you to take it now. After 
you return from leave, I propose to dif! 
tach you for extended studies wiif! 
friendly agencies abroad. You will hay: 
the best possible introductions, a vee 
flexible brief, and your pay and allo 
ances will be supplemented by a ge 
erous grant. How does that sound?” 

“Like an obituary notice.” l 

The Director smiled and spread hw 
hands in a gesture of deprecation. 

“There are always alternatives, bifll 
I do not think they would recommenti! 
themselves to an intelligent man. 
could, for example, retain you on th 
Leporello investigation; in which casi 
you would be at constant risk, an abr@ 
sive element, a prime target for assaifi 
sination. You know too much. You la¢ 
the authority and the experience {i 
make use of the knowledge. So, becaus 
I respect you and because I should lik! 
to be in a position to recall you at am. 
appropriate moment, I immobilize your 
I offer you as a propitiatory victim 
the powerful people whose names y fw 
know. I buy myself time to deal wi 
them by the classic formula: divide ar # 
rule. Since I do not often choose to e 
plain myself, I am paying you a con 
pliment I believe you merit. .. . Wells 

“T’d like to pay you a complimen 
too, sir. I think you’re very civilized. % 
couldn’t ask for a more stylish funeral. 

“Excellent! More brandy?” 

“Thank you.” 

“Now, as to details. As from this mc 
ment you are officially on vacation fd) 
four months, and relieved of all dutiet; 
and responsibilities in the Service—ey}; 
cept one. You will escort Lili Anders thy 
Zurich tomorrow morning. Your fligh#s 
has been booked. A hotel reservatio} 
has been made for you at the Baur a} 
Lac. I shall hand you the tickets an} 
the necessary currency before yo 
leave tonight. You will remain outsidjfJ 
Italy for at least a month. After tha} 
you may make whatever arrangement 
you chose for the rest of your vacatiorf; 
If you choose to divert yourself wit} 
the lady—to whom obviously you hay 
some attachment—that is your bus} 
ness. The Service has no further inter 
est in her, provided she doesn’t tr 
to re-enter the Republic. Questions? 

“No. A minor worry. I'd hate t} 
spend a long vacation waiting for 
bullet in the back.” 

“T thought we had covered that. Th} 
whole purpose of the tactic is to demon} 
strate that you are no longer a threa 
to Leporello. There is a danger perioc} 
however: from the moment you leav} 
this house until you take off for Zuric)} 
tomorrow. So I’ve assigned a two-mai 
team to cover for all your movements 
They’ve already packed your clothe} 
and delivered the suitcases to thi 
Grand Hotel. Your room adjoins tha 
of Miss Lili Anders. You will leave th: 
hotel together at eight-thirty. Mucl 
simpler from a security point of view. 

“Of course.” 

“Now ... two air tickets, ten thou 
sand Swiss frances in varying denomi 
nations, and an order on the Unio1 
Bank in Zurich for another twenty 
thousand. That’s a bonus, with my 
thanks. That’s all, I think. The car 1 
waiting. I wish you a pleasant trip. Sx 
long, Matucci—golden dreams.” 

We parted with a handshake, firn 


























































{ fraternal. A Sicilian bodyguard 
H>rted me to the ground floor and 
ded me into the care of two junior 
eagues, who drove me to the Grand 
tel. They bade me good night and 
tred like lackeys from the presence 
h prince. 

Perhaps they were right. I was the 
ce’s man, bought and endowed. His 
ney was in my pockets. His gift was 
»ping next door. Never once had he 
gested that I was making a slave’s 
gain. He knew it, of course. So did 
hich is why, much as I wanted her, 
ould not go to Lili, but instead lay 
ssed and wakeful until dawn. 

hen I abandoned the futile exercise 
: went to Lili Anders. When I ex- 
lined that she was to be set at liberty 
Switzerland she was hysterically de- 
Inted. When I told her I would go 
th her it was Christmas and all her 
hdays rolled into one. After that I 
dno heart to tell her the price. 

At eight-thirty, with no bills to pay, 
were led from the foyer into an offi- 
| limousine. At nine-fifteen we were 
hducted into the V.I.P. lounge at 
nmicini Airport and held in comfort 
til fifteen minutes before take-off. 
en, spurning the crush of common 
velers, we were escorted to the air- 
tft and deposited in a pair of first- 
ss seats. Our agent hovered over us 
il the moment before the doors were 
sed. Five minutes later we were air- 
Fne in the care of the Swiss. We 
sted each other in champagne. Then 
ell asleep and did not wake until we 
re on the final approach to Kloten 
port in Zurich. 


Y hen we arrived at the Baur au Lac 
found that the Director had provid- 
f against all contingencies. We were 
ommodated in separate rooms, each 
mmunicating with a large salon, al- 
ady furnished with flowers, fruit, 
or. There was also a telegram from 
» Director: “Second Samuel Seven 
he.” I deciphered the joke from the 
ble on my bedside table: ““The Lord 
e him rest from all his enemies.” 
Later in the day a second telegram 
ived, two words only: “Tekel Stefa- 
li.” I didn’t need the Bible for that 
e. I remembered the riddle from my 
tuth: “Tekel: Thou agt.weighed in 
e balance and found wanting.” By 
en the joke was bitter. I had to make 
| end of it. I told Lili the truth. 

“. .. Everything the Director says is 
ue and yet it all adds up to a lie, 
nich you still cannot disprove. He 
ys he wants to divide and rule. But 
ppose he doesn’t? Suppose he wants 
} unite and conquer. I’ve given him 
e means to do it. And he paid me for 
em; with you, with a long holiday, 
th a sinecure that half the men in the 
brvice would give their eyes for.” 
“Why did you accept the payment, 
ante Alighieri?” There was no re- 
oach in the question...or compassion. 
“T don’t know. .. . Yes, I do know! 
ast night I dined with him and en- 
yed him. After dinner we worked to- 
ther on the documents and I respect- 
i him, because he respected me. So 
hen he asked me to step out of the 
cture, and gave me his reasons, I had 
respect those, too. Then, after I had 
zreed, he had to show me how clever 
2 was, how he knew in advance that I 
ust consent. Suddenly, I was not a 
an any more, I was...” 

“A puppet, my love! It’s a bitter ex- 
Prience, isn’t it?” (continued) 
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SALAMANDER continued 


‘I think it’s funny, very funny! ma 
clown puppet, Lili. That is his final 
triumph, don’t you see? He’s spread 
the news all round the Service. Why 
else would Steffi send me that tele- 
gram? What a beautiful comedy!” 

“T’d like to see the end of it.” 

“This is the end, Lili. Don’t you un- 
derstand that?” 

“Tt’s the end he wrote. I think there’s 
a better one. The puppet 
becomes a man and rides out 


“One fine tomorrow, brother. . . one 
fine tomorrow .. .’ 

At eight-thirty the next evening the 
Cavaliere Bruno Manzini received me 
at the Dolder Grand Hotel. His greet- 
ing was warm and smiling. 

“T have ordered dinner to be served 
here in half an hour, Colonel. I thought 
you would trust me to choose the menu. 
Now, tell me everything that has hap- 
pened since we met in Rome.” 

I recited all the facts without gloss 


“T state that there is a case to be in- 
vestigated.” 

“And the evidence in support?” 

“Leporello knew, from me, where the 
papers were, and the steps that had 
been taken to guard them. If and when 
the papers came into his possession he 
would have known instantly that they 
were incomplete. He would—and in fact 
he did—take steps to trace the remain- 
der, to wit the microfilms and the maps 
on Ponza. His aide was there, armed 


“Tf he did it on disciplinary gro 


” 


yes. 






venient victim who would buy hf. 
time.” 
“Good reasons or bad?” 
“Eminently sound.” 
“So what is your quarrel with him] , 
“I have no quarrel. I have no obje 
tion that I can validly sv 
tain. But... 





to confront his enemy. 
Where’s your wallet?” 

“In the bedroom, why?” 

“There’s a card in it, 
remember? A_ salamander 
and an inscription: ‘One 
fine tomorrow, brother!’ A 
good motto, don’t you think? 
Get the card, my love. And 
find the telephone number 
of the 
Manzini. I think you should 


Cavaliere Bruno 
call him in Bologna.” 

The idea was seductive. 
But I was still gunshy and 
suspicious of any new en 
tanglement. Through Ra 
quela Rabin, Manzini had 
offered me proof of good 
faith. But, if he betrayed 
me, then I was lost beyond 
redemption. 

I argued this with Lili. 
She abolished my doubts 
with a simple challenge: 

“What have you to lose? 
Nothing. What have you to 
gain? At best a powerful 
friend. At least an alliance 
of interest that you can 
dissolve at will. Most impor- 
tant, you will have begun to 
fight. Telephone him now!” 


ry 
| o make the call was easy. 
To speak to the Cavaliere 
was only less difficult than 
having a Sunday chat with 
the Pope. I was passed from 
telephonist to secretary to 
an assistant before he came 
on the line. I told him: 

“Cavaliere, yesterday I re 
covered certain records from 
Ponza. I delivered them to 
my superior. I am now on 
four months’ leave and will 
later be transferred to other 
activities in the Service. I 
am under orders not to re- 
turn to Italy for a month 
and I am lodged at the Baur 
au Lac in Zurich.” 

There was a moment’s 
silence, then a _ series of 
brusque questions 





“Have you yourself ex- 
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itin. After 15 minutes, rinse it out. ¥ 
You'll have glorious Clairol color. Lovely softness— ; 
Happiness actually contains conditioner. And no : 
problems from peroxide. (Remember, wesaid §& bs 
there isn’t any peroxide.) . 3 se 
Now, no woman need suffer from “The Drabs.”’ & NIwr2 NTWI25 OZ 


She can have Happiness! From Clairol. T™ 


© 1973 Clairol Inc 





amined > records? 
“Yes.” 

“Important?” 

“As you suggested in Rome.” 

“Do you need assistance, financial or 
otherwise?” 

“T need the man whom Raquela 
Rabin recommended to me, provided, 
of course, he is still available.”’ 

“He is. He will be with you tomorrow 
evening... .” 

“Thank you, Cavaliere. 
night.” 

Lili came and put her arms around 
me and we held each other close while 
she whispered the words over and over 
like an incantation: 


Good 


or interpretation, up to and including 
my arrival in Zurich with Lili Anders, 
and the relationship that had begun to 
mature between us. When I had fin- 
ished, he sat a long time in silence and 
then began to question me. 

“You are convinced that Major-Gen- 
eral Leporello has allied himself with 
the neo-Fascists?” 

“T am convinced that he was and is a 
candidate for such an alliance. I cannot 
prove he has concluded it.” 

‘You infer, therefore, that he or- 
dered, or connived, the Bandinelli mur- 
ders and the theft of the Pantaleone 
papers.’ 


> 


with an authority signed by Leporello.’ 

“And why would he be _ stupid 
enough to sign an order that would in- 
criminate him and his aide?” 

“He could justify it quite simply as 
an investigative measure under his own 
counterinsurgency program.” 

“What is the ground of dispute be- 
tween you and your Director?” 

“There are several. I asked for an 
investigation of Leporello. He deferred 
it. I disobeyed a direct order and made 
contact with Leporello.” 

“So your Director was perfectly jus- 
tified in taking you off the investiga- 
tion.” 






him. And I’m frighten}, 
now. I know too much. If 
an easy target.” 

“And who would want 
eliminate you?” ; 

“The Director for on 
Leporello for another.” 7 

“Or both, working 1 
gether.” 1 

“That’s the real nigh . 
mare. Pantaleone, your hal ! 
brother, had the first bluf 
prints for a military cou} 
and they are still very fe : 
midable. With Leporello a} 
the Director acting in cc 
cert they could be twice | 
formidable, very quickly.” 

“And when you called 1 
yesterday, what did y[ 
think I could do about it?” | 

“I thought you might a! f 
vise me how to stay ali 
and use the knowledge} 
have to prevent a col 
d'etat.” I 

“What knowledge do yi. 
have, Matucci?” 

“IT know every name | 
the microfilms. I could 1 
produce every document.]. 
could reconstruct every ma] 
I have a photographic mer 
ory, Cavaliere. I'll back 
for ninety percent accuracy 

“Does the Director kne} 
that?” 

“Yes.” ‘ 

“Then he told you t) 
truth. You are a natural vi 
tim.” 

“And you, Cavaliere?” 

“We are natural allic 
However, there is one co}. 
dition.” 

“Yes?” 

“This Lili Anders. 
She is a danger to you, ¢ 
embarrassment for me. Pé,’ 
her off and forget her.” | 

“T can’t do that, Cav 
liere.” 

“T insist on it, if we are 
work together.” 

“You offer me the san 
stale bargain as the Dire 
tor, Submit and be safe. TV’ 
sorry. The market’s close 
No deal. Now if you'll excuse me, I) 
dispense myself from dinner.” 

“You will not dispense yourse 
Colonel. You will stay and humor m 
if only because I’m thirty years old 
than you and I have some excuse fi 
bad manners.” 

“T beg your pardon.” 

“T offered you a shabby contract, m 
friend. Had you consented, I wou 
have sold you myself to the assassin 
. . . Now, ring the bell, please. I thir 
we are ready to eat.” 






























The concluding part of The Sali 
mander will appear next month. 


MATCHLESS MIXER 
Binued from page 95 
to Make a Topiary Tree. You will 
Ja large styrofoam ball, 12, 10 or 8” 
iameter, a length of 1” diameter 
el, a terra-cotta flower pot of a size 
| is in proportion to the size sty- 
am ball being used. To hold the 
el steady in the pot, use firmly 
ped earth, clay, or plaster of paris. 
will also need a large bunch of 
Bon leaves, a good supply of small 
isible’ hairpins, and plenty of 
Bhpicks. 
ssemble the tree in advance. Cut 
Hel to suitable length, then stain, 
nt, or wrap with florist tape. Cover 
| drainage hole in the flower pot, 
Bter and anchor the dowel, filling the 
three-quarters full. Press the styro- 
lm ball on top end of the dowel so it 
field firmly. 
the day you will be using the tree, 
ar the styrofoam ball with lemon 
Pes. Place the first row of leaves, 
ited end down, encircling the dowel 
he bottom of the ball. Use a small 
pin at each end of the leaves on 
} first row. Place the second row of 
ves with their ends overlapping the 
t row, and pin only at the stem end 
he leaf. Continue pinning leaves in 
s until the entire ball is covered. 
ice vegetables around the dowel in 
flower pot, and dot the leaf-covered 
with cherry tomatoes, using tooth- 
s to attach them. Use this same 
wnique with mushrooms, cauliflower 
s, carrot rounds, or any other min- 
re vegetables. 


|Make Napkins From a Sheet. Re- 
e the stitching from the hem and 
Hding, or, if the heading is of a 
trasting fabric, cut it off. Press 
and heading so they are flat. 
napkins 17144” x 1714"; this will 
2 a finished napkin of 164%” x 1614” 
pr hemming. From a twin flat sheet, 
can cut 24 napkins. Hem napkins 
hand or machine as you prefer. 


Matchless Mixer Recipes 


ork-Ahead Tips. The secret to 
ing money and tinfe‘on a big 
ty like the one we show on page 
is to plan ahead. That way you 
n start shopping early—a few 
gs picked up here and there 
}kes it possible to hide at least 
me of the cost more or less pain- 
}sly. You can also save a lot of 
pe if you plan your menu so as to 


include dishes that can be made far 
ahead. We’ve planned our menu 
this way, and give the plan here. 
You'll have your own feelings about 
how to do it; the important thing is 
the principle involved: Plan ahead. 


6 Weeks in Advance 

1. Scandinavian Pork Pété—bake 
and freeze, covered, in mold. Thaw 
in refrigerator day before party. 
Unmold, brush with currant jelly. 
2. Beef Piccalilli Strips—sauté beef 
and freeze. Thaw in refrigerator the 
day before party and combine with 
remaining ingredients. 

3. Glazed Lamb—cook and freeze. 
The day before party, thaw in re- 
frigerator. Before serving, press 
parsley-lemon rind onto lamb. 


4 Weeks in Advance 

1. Ham and Clam Puffs—bake and 
fill puffs and freeze. On day of party, 
remove puffs from freezer, and 
place in a 350° oven for 20 minutes 
to thaw. 

2. Duck a lOrange Terrine—bake 
and freeze. Allow to thaw in re- 
frigerator three days before party. 
Prepare topping decoration one day 
in advance. 

3. Chicken and Pear Mousse—pre- 
pare mold, chill, then freeze. Un- 
mold and allow to thaw in the re- 
frigerator overnight. 


3 Days in Advance 

Arrange for additional refrigeration 
either by renting or making arrange- 
ments with neighbors. 

Stuffed Tomatoes and Tart Shells— 
partially bake tart shells. Bake 
filled tomatoes and fill tart shells. 
Refrigerate. 


2 Days in Advance 

1. Smoked Trout in Wine Aspic— 
fillet, bone, and remove skin from 
trout. Cover and refrigerate. Day 
before party, prepare gelatin and 
decorate trout. Hard cook eggs; then 
on the day of the party arrange 
trout, eggs, and tomatoes on platter. 
2. Pickled Beets—prepare, cover, 
and refrigerate until serving time. 
3. Tuna and Lentils—prepare mix- 
ture, except for sieved eggs. Cover 
and refrigerate. On day of party, 
add sieved eggs before serving. 

4. Ratatouille—prepare, cover, and 
refrigerate until serving time. 


1 Day in Advance 
1. Zucchini Boats—parboil zucchini 
shells and prepare (continued ) 


“I couldn’t sleep.” 





Which of these 
lovely chairs is 
also a recliner? 





Hold this page up to the 
light and find out. 
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MATCHLESS MIXER continued CRUDITES WITH SOUR CREAN 


AND CAVIAR 
filling mixture. Refrigerate sepa- peg ee fresh vegeta 
rately; fill shells on day of party. of your choice, such as carrot, 


. ahs ber, and cauliflower on skew 
2. Asparagus and Gruyére Vinai- CUmber, : : 
SB 
grette—Prepare and marinate over- Stand them in a pitcher. Serve y 
er in night. sour cream, red and black caviar, 
- ; 
On the Big Day SMOKED TROUT IN WINE ASPIC 
sare Use canned or fresh fish for 
Recliners. 1. Crudités— prepare vegetables, handtopincaee 


place in ice water until ready to 
arrange with sour cream and caviar. 3 cups cold water 


For people who like to 2. Crab and Avocado Quarters—pre- Sp unflavored gelatin 
. . : - : ay leaves 
mix beauty with pare and refrigerate until serving 14, teaspoon tarragon 
time. ee 1/, teaspoon thyme 
pleasure. 3. Baby Shrimp Boats—prepare and 1 teaspoon salt_ 
ia refrigerate until serving time. lf teaspoon white pepper 
2 cups dry white wine 
3 Ibs. smoked trout 
CHICKEN AND PEAR MOUSSE Sprigs of dill 


Instead of crackers for this aristo-  Seallion tops cut into 4-in. slivers 
cratic spread, we used small slices 4 hard-cooked eggs, quartered 








of apple and pear. 4 tomatoes, quartered 

21% cups milk Sprinkle gelatin over cold water 

4 cBEs, ee a medium saucepan to soften, 4 
packages unflavored gelatin minutes. Wrap bay leaves, tarrag@ 

DRIED meh = and thyme in cheesecloth. Tie wy 

3 cups chopped pear string. Add to the saucepan wi 

1 cup chopped onion remaining seasonings. Place oy 

1 cup mayonnaise medium heat to dissolve gelat| 

14, cup chopped parsley Add wine 

14 cup lemon juice ages a 

2 teaspoons salt Cool in the refrigerator aboui 

1 teaspoon basil hour until the gelatin is the ce 

1/4, teaspoon pepper sistency of egg white. Fillet, bo 


2 cups heavy cream, stiffly beaten skin trout. Place trout on a wi 


Heat 114 cups of the milk in the — rack. Arrange dill and scallion iff 
top of a double boiler until a film design on each fillet. Brush or spo 
forms on the surface. gelatin over trout. Chill until sets 

In a medium bow], beat egg yolks Pour remaining gelatin into 
until lemon colored and thick. Add _ jelly roll pan. Chill until set, abe 
heated milk gradually and pour 30 minutes. Cut into 4-in. squar 
back into the top of the double Arrange trout on a platter. Arra 





i 
i 
| 
1 


boiler. aspic cubes, egg, and tomato qué 
Simmer over a very low heat, ters around trout. 
stirring continuously until custard Serves 16 for a buffet. ' 
thickens slightly and coats a spoon. or 
Remove from heat and cool. SCANDINAVIAN PORK PATE 


Sprinkle gelatin over 1 cup cold We're particularly proud of t 
milk to soften, about 2-3 minutes. fast paté. It deserves a blue ribb 
Dissolve in a saucepan over medi- for looks, taste, and speed. 


um heat. Cool. 1 can (16 oz.) sauerkraut, drained and 
Combine in a large bow! custard, chopped 
gelatin, chicken, pear, onion, mayon- 4 CUPS chopped apples 
sig arsle ] pai salt 1 Ib. ground pork 
naise, parsley, Aemon juice, 5a) 1 1b. eround. park maLamae 
basil, pepper. additional ground pork 
Beat egg whites until stiff. Gent- 2teaspoonssalt — 
ly fold chicken mixture into beaten 1 teaspoon lemon rind 
i weal ait Foglia auto: 1 teaspoon pepper 
cream and egg whites. Fold into a  ] teaspoon mace 
greased 12-cup mold or two 6-cup 1 teaspoon cinnamon 
molds. 1 egg : 5 
Chill until firm. Serve with thin- 7 CUP red currant jelly, sieved 


ly sliced apple and pear wedges. Preheat oven to 375°. Grease an 


! 


Serves 12-20. cup ring mold. F 
Note: This may be made in ad- In a large bowl combine all ingr 
vance and frozen. dients except currant (continued 





It used to be that recliners were big, ugly chairs that felt great to sit 
in. But were an eyesore to look at. Well, Berkline recliners aren't. Berk- 
line recliners don’t have those clumsy outside levers that give other recliners 
away. They’re fully automatic right down to the footrest. And Berkline re- 
cliners come in the styles that ordinary occasional chairs come in. And 
fabrics that stand up to tough wear 


Call 800-243-6000 for your nearest Berkline dealer. § Ps 
In Connecticut call 1-800-882-6500. Or send 25¢ forthe § 
Berkline brochure to: The Berkline Corporation, Dept a 
B-4, Morristown, Tenn. 37814. Also available in Canada “ 
through Berkline, Ltd. 


Taking it easy never looked so good. BERKLINE” “She's a very friendly cat .. . in fact, my 
father says that’s part of -her problem. 
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Nuit clalec}: 
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Wear-Ever Registered. Old-fashioned quality 


at an old-fashioned price. 


Wear-Ever Registered com- 
bines old-fashioned quality, de- 
pendability, and performance with 
contemporary styling. Its thick, 
heavy gauge ensures even heat 
distribution for truly effective 
cooking. And long, dependable 
service. 

Interiors are smooth, polished 
aluminum. Exteriors are genuine 
porcelain. Choice of avocado, 
harvest, or black. 


; Eight-piec e set with aluminum interiors 


Each utensil is registered at 
our factory. Your assurance of 
quality. 

And there are eight durable 
pieces to the set* At $39.95, it all 
adds up to an old-fashioned bar- 
gain. (Manufacturer's suggested 
open-stock price — $60.75. ) 

Eight-piece sets of Registered 
cookware are also available with 
Du Pont Teflon II" ($49.95) and 
stainless steel ($59.95) interiors. 
pictured. 
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MATCHLESS MIXER 


continued 


jelly, stirring until well blended. 
Pack into the mold and bake 1 hour 
at 375°. Cool 20 minutes. Unmold 
onto platter. Cool. 

Brush with jelly. Chill until 
serving time. Serve with fingers of 
rye bread and jellied cranberries. 
Serves 10-15. 

Note: This can be made in ad- 
vance and frozen. 


BEEF PICCALILLI STRIPS 
Any xpensive” cut of beef will 
do ] r tnis recipe 
1 Ib. beef, cut into 3x!4x1%-in. strips 


2 tablespoons salad oil 

1 cup sliced celery heart 

14 cup mayonnaise 

14, cup piccalilli tomato relish 
14 cup Capers 

1 teaspoon salt 

14 teaspoon pepper 

2 drops aromatic bitters 

6 strips pimiento 


SAE nies *] 
trips 1H Olt 


In a skillet sauté beef s 
over medium heat until brown. Re- 
move from heat and cool. 

In a medium bowl combine beef, 
celery, mayonnaise, relish, capers, 
salt, pepper, bitters, and pimiento 
strips. Chill until serving. 

Serves 5-6. 


ZUCCHINI BOATS 


A Middle Eastern flavor, with rai- 


sins and pine nuts. Also good hot. 


10 small zucchini 

1 Ib. ground lamb or beef 
2 cups sliced tomato 

114 cups sliced onion 

1 cup canned chick peas 
1 cup raisins (optional) 
4 oz. pine nuts (34 cup) 
1 teaspoon salt 

1 teaspoon cinnamon 

1 teaspoon curry powder 
14 teaspoon pepper 

3 tablespoons vinegar 

4 oz. grated Parmesan (114 cups) 


Slice each zucchini in half length 
wise. Scoop out 
chop coarsely. Set aside. 





inside pulp and 


_ HAM AND CLAM PUFFS | 
We just happened on this combina- 
tion of ham and clam. We love it. 


Puffs: 

2 cups water 

1 cup butter 

2 cups sifted all-purpose flour 
1 teaspoon salt 

6 eggs 

Clam Filling: 

1 can (514% oz.) minced clams, drained 
14 |b. cooked ham, chopped 

1 cup sour cream 

1 cup mayonnaise 

1 cup grated Parmesan cheese 
1/4, cup finely chopped onion 

2 teaspoons anchovy paste 
1/4, teaspoon pepper 

14 cup chopped parsley 

To prepare puffs: Preheat oven 
to 400°. In a medium saucepan 
bring water and butter to a boil. Re- 
move from heat and add flour and 
salt all at once, stirring in quickly 
with a wooden spoon until a smooth 
paste forms. Add each egg sepa- 
rately, stirring with the wooden 
spoon until mixture is completely 
smooth and elastic and comes away 
from the sides of the saucepan. 
Spoon by teaspoonfuls or pipe out 
on 3 greased cookie sheets. 

Bake in a 400° oven for 15 min- 
utes; turn heat down to 300° for 
10-15 additional minutes. Remove 
from oven and cool. 

To prepare clam filling: In a me- 
dium bowl combine clams, ham, sour 
cream, mayonnaise, Parmesan 
cheese, onion, anchovy paste, and 
pepper. Set aside. Slice each puff 
in half and fill with a tablespoonful 
of filling. Refrigerate until serving 
time. May be heated in a 350° oven 
if desired. Garnish with parsley. 
Makes 4 dozen. 


(m) International Multifoods 


In a large saucepan bring 2 quarts 
water to a boil. Add zucchini shells 
und simmer until partially tender 
but firm. 

Drain in colander and place on 
paper towels. 

In a large skillet add zucchini 
pulp, lamb, tomato, onion, chick 
peas, raisins, pine nuts, salt, cinna- 
powder, and pepper. 
stirring occasionally, over 
medium heat about 15 minutes or 
until tender. 

Stir in vinegar and grated Par- 
mesan. Fill each zucchini shell with 
filling and chill until serving time. 
Makes 20 shells. 


mon, curry 


Sauté, 





For energy and stamina, 
one important thing you must 
do is eat right. Good-tasting 
Kretschmer Wheat Germ 
adds a healthy helping of 
natural protein and vitamins 
to your breakfast or any meal. 


Wheat germ, the world’s most nutritious natural cereal. 































PICKLED BEETS =—ss | 
No buffet is complete without the) 


4 cans (16 oz. each) baby beets hy 
(approx. 6-7 cups) a 

3 cups cider vinegar 4 

114 cups sliced onion if 

1 cup sugar 

1 teaspoon salt 

1 teaspoon celery salt 

1 teaspoon thyme . 

3 bay leaves he 


Drain beets, reserving 3 cups bi 
juice. Combine beet juice, vineg 
onion, sugar, salt, celery salt, thyi}" 
and bay leaves in a medium sau?’ 
pan; bring to a boil. ¢ 

In a large bow] combine brine ¥ 
beets. Marinate overnight or wi 
serving. Makes 2 quarts. 


ne RATATOUILLE 
This is by now a classic, a must}! 


any buffet. Our recipe is a cinch? 


1 cup olive oil 

14, cup wine vinegar 

5 cloves garlic, crushed 

21% teaspoons salt 

14, teaspoon pepper 

1 teaspoon basil 

2 Ibs. (5 cups) peeled and cubed 
eggplant 

1 Ib. (4 cups) sliced tomato tc 

1 Ib. (114 cups) sliced green pepper }, 

14 Ib. (114 cups) sliced onion 1 


In a large skillet heat oil, vine }il 
garlic, salt, pepper, and basil. . jm 
vegetables and sauté until ter pi 
(about 20 minutes), turning offi 
Chill. Serve at room temperat 
Makes 2 quarts. 







C 







True love is like ghosts, whic} 
everybody talks about and fe 
have seen. pa) 
—La Rochefoucaugf 
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Nutritious 
Natural Cereal 












































TUNA AND LENTILS 
alk about simple ...! 


ups dry or 4 cups cooked lentils 
ans (61/4 oz. each) tuna fish or 
sans (434 oz. each) sardines 
ups sliced celery 

/ CUPS Mayonnaise 

can (16 oz.) canellini beans, drained 
up chopped onion 

cup wine-flavored vinegar 
ard-cooked eggs, sieved 
ablespoons lemon and pepper 
seasoning 


Hombine all ingredients in a large 
wl. Chill until serving time. 
erves 6-8. 


ASPARAGUS AND GRUYERE 

VINAIGRETTE = 
Ve have no objection to this being 
inger food. 


> Ib. Gruyere cheese 

packages (10 oz. each) frozen 

| asparagus, thawed 

4, cup red wine vinegar 

4 cup Olive oil 

tablespoons snipped chives 
teaspoon salt 

3-14 teaspoon crushed red pepper 
cloves garlic, crushed 


but Gruyére into 14 in. x 3 in. 
ticks. Arrange with asparagus in 
‘thallow dish. 

In a small bowl combine vinegar, 
il, chives, salt, red pepper, and 
jrushed garlic. Pour over Gruyére 
§nd asparagus and allow to mari- 
ate at least one night. Serves 6-8. 


~CRAB AND AVOCADO QUARTERS 

good example of how versatile 
hese recipes are—you could use this 
‘lor a luncheon dish or an appetizer. 


avocados 

% cup lemon juice 

_ packages (6 oz. each) frozen 
crabmeat, thawed 

/ Cup mayonnaise 

cup sour cream 

cup peeled, diced cucumber 
. 0z. crumbled blue cheese 

/, cup Sliced scallions 
hard-cooked eggs, chopped 
teaspoons salt 

teaspoon dry mustard 


4, teaspoon rosemary 
head Boston lettuce 
lemons, sliced 


alve, then quarter the avocados, 
arefully removing the pits. Brush 
he inside of each quarter with lem- 
m juice. Set aside. 

In a large bowl combine crabmeat, 
ayonnaise, sour cream, cucumber, 
dlue cheese, scallions, cooked egg, 
alt, mustard, pepper, basil, and 
rosemary. Place a leaf of lettuce on 
each avocado quarter. Fill with a 
spoonful of crabmeat mixture. Gar- 
ish with a lemon slice. Set in the 
until serving time. 


BABY SHRIMP BOATS 
Almost too pretty to eat. 


10 slices white bread 
1 cup mayonnaise 
tablespoon anchovy paste 
2 cans (14 oz. each) artichoke 
_ hearts, drained 
2 jars (414 oz. each) baby shrimp 
4 cup (10-12) radishes, sliced 
1/4 cup capers 
Preheat oven to 400°. 

Using a 14-inch round cookie 
cutter cut out 30 circles, three rounds 
from each slice of bread. Place on a 
cookie sheet and bake in the oven 
20 minutes or until golden. 

In a small bowl, combine mayon- 
Naise and anchovy paste. Spoon the 
mixture into a pastry bag that has 





Rubbermaid can give every kitchen 
a little more space. 





as time goes by. 


Every kitchen seems to shrink 


Which leaves you two clear 
choices: get a larger kitchen. Or get more 
from the kitchen you’ve already got. 

Rubbermaid can help. 





organizers that 


make use of space you’ve never used, that space 
under your cabinets. Rubbermaid Spacemaker 


drawers in wood grain, mushroom, and cane. 
In fact, no matter what you keep in the 

kitchen, there’s probably a Rubbermaid door, 

drawer, or cabinet organizer to give you 


a little more room. 


oo = S : 
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been fitted with a very small star tip. 

Slice bottoms of artichokes enough 
to make flat. Arrange on toasted 
bread rounds. Pipe a star of mayon- 
naise on each artichoke. Arrange 
garnish on each with two radish 
slices placed upright between leaves 
of artichoke to form a “V.” Add 1 
shrimp and a few capers between 
radish slices. Serve immediately or 
keep in refrigerator 2-3 hours. 
Makes 30 canapés. 


DUCK A L’ORANGE TERRINE 
Slice it, scoop it, spread it—what- 
ever, this is a wonderfully rich dish 
that may become one of your favor- 
ite party recipes. 


1 package (10 oz.) pie crust mix 

1 duck (4 Ib.) cooked, boned, chopped, 
reserving 1 cup fat 

1 Ib. chicken livers, ground 

1 Ib. sweet sausage, casing removed 

1 Ib. bacon, chopped 

2 cups orange juice 

14% cup brandy 


Twin Turntables to save space 
in your cabinets. 

A broom, mop, dustpan organizer. 

The Clean-Up Caddy (for those 
things you’re always looking for). 

We have Storage Bins 
in several different pretty 
colors: avocado, blue, 
flame, gold, and yellow. 

We even have 



















1 tablespoon salt 

1 teaspoon orange rind 

14, teaspoon pepper 

14, teaspoon ground ginger 
Topping: 

14 cup water 

114 tablespoons unflavored gelatin 
1/4, teaspoon salt 

14, orange, cut into half cartwheels 


To prepare crust: Prepare pie crust 
mix according to package directions. 
Roll out, then shape into an 8-cup 
terrine, cutting (continued ) 
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IATCHLESS MIXER continued 


‘emaining dough from the terrine 
»dge. Roll out remaining dough and 
ut into 6 10x 10x %-in. strips. 
3raid 3 together, making 2 braids. 
Arrange around the edge of the ter- 
rine. Make leaves for the joining 
30ints. Refrigerate. 

Preheat oven to 325°. 

To prepare filling: In a large bowl 
combine duck, duck fat, chicken 
ivers, sausage, bacon, 14 cup orange 
uice, brandy, salt, orange rind, pep- 
er, and ginger until well blended. 
ack into the terrine carefully. Bake 
or 3 hours. Remove from oven and 
2001 completely. 

To prepare topping: Pour 11% cups 
yrange juice and water into sauce- 
yan. Sprinkle unflavored gelatin and 
salt over water to soften, 2 minutes. 
Jissolve over medium heat. Chill 
about 1 hour or until the consis- 
ency of unbeaten egg whites. Ar- 
ange orange cartwheels over top of 
errine and pour thickened gelatin 
ver terrine. Refrigerate 30-45 min- 
ites or until set. Serves 6-8 






SOUFFLE TOMATOES AND TARTS 
4 variation on the quickie theme. 


| large tomatoes 

package (10 oz.) frozen spinach, 
thawed 

4, cup chopped onion 

eggs, separated 

cup light cream 

cup Cheshire or Cheddar cheese, 
grated 

. teaspoons anchovy paste 

4, teaspoon salt 

4, teaspoon pepper 

A, teaspoon nutmeg 

0 partially baked unsweetened tart 
shells 


1 


ut a slice from top of tomatoes. 
scoop inside of tomatoes into a me- 
ium skillet. Add spinach and on- 
on and simmer uncovered over 
1edium heat until all moisture has 
vaporated. 

Heat light cream in the top of a 
louble boiler over boiling water un- 
il a film forms on top. In a medium 
owl beat egg yolks until light and 
hick. Add heated cream gradually 
nd pour back into the top of the 
louble boiler. Simmer over a very 
ow heat, stirring constantly, until 
ustard thickens slightly and coats 

spoon. Remove from heat. Stir in 
omato and spinach mixture, cheese, 
nchovy paste, salt, pepper, nut- 
neg. Cool. Preheat oven to 400°. 
Beat egg whites until stiff. Fold 


PMO RRR 
‘RY 


Robin Shectman 


1s mouth, a seal 

hose shadow flies 

nowing the joy its f 

send, 

ith terror mingled wi 
light. 

he fastened and the flying 

re romehow WOVvVeN SO 
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RTAIN SECRETS 
ntinued from page 105 
‘ 
ey would have too much privacy and 
o much time to hang out in Harmon’s 
s. 
“Why is Page going on this trip?” 
, = 
“They’re in love.” 
eUh.” 
“Mom, you don’t like Harmon.” 
“T may like him when he’s forty.” I 
y to be strictly honest with Carrie. “I 


don’t like his boots with the toes out. I 
don’t like his bus, it’s too old to be 
so souped up; or his manners because 
he has none. I grant he’s masculine 
and his eyes are blue...” 

Carrie laughs when I say things like 
“T grant you.” Then she sobered. “Hon- 
est—I don’t know if she even likes Har- 
mon.” 

“Then why has she become involved 
with him? This could really damage 
Page’s life.” 


Carrie was pale, all her dusky bloom 
bleached out. “If I can get her to listen, 
will you talk her out of going, Mother?” 

“Tl try, Carrie,” I said. 

Fast as a flicker, Carrie was off the 
grass, running up the brick walk to 
slide back the terrace door into the 
house. To Carrie, the decision to act 
and the action are inseparable. I flat- 
tened down again; the worst was yet to 
come. If only it were time for Harry to 
come home. Harry is my husband, Car- 


rie’s father, and we keep no secrets 
from him. 

Page appeared on the lawn. Carrie 
must have had her stashed in a closet, 
just waiting permission to produce her. 
I thought, If Page is so willing to talk 
to me, it is possible she isn’t madly 
anxious to go camping with Harmon. 
Significantly, Carrie herself did not re- 
appear. She would give me every 
chance to be persuasive and Page every 
chance to be persuaded. 

“Hello, Page,’ I said. She sat, illu- 
minated like a Bible angel, in one of the 
heart-backed soda chairs at our little 
iron table on the terrace. “You are 
looking very well,” I said. I knew she 
would hate to be called pretty. 

But pretty she is, with wide blue 
eyes. Tan and gold highlights brighten 
her hair; her forehead is classically 
white and rounded. The nostrils of her 
small nose are fluted, her lips cupid- 
bowed. From her round white neck, her 
body descends in sumptuous planes. 
She said, “Mrs. Milon, I’m not quite 
sure why I’m here.” 

“We're both here under Carrie’s 
thumb,” I said. Then, “Page, there is 
something you can do for me.” 

“Sure, Mrs. Milon.” Page is a good 
girl, as sweet of character as of face. 

“Explain to me why you are going 
camping with Harmon.” 

“Carrie was not supposed to tell 
you.” But there was neither real sur- 
prise nor indignation in her voice. 

I said, “I have promised not to tell 
your mother.” 

“Well then okay, I guess. We’re going 
to Buck Creek to go fishing. In Har- 
mon’s bus.” 


Me bus is a shabby white box on 


wheels; it is curtained and overlaid with 
decals of big flat flowers. I had seen it 
traveling blindly down the streets of 
Damson, threatening to topple over at 
each corner, shivering at stop signs. 
Though I’d never seen the interior, I 
imagined it to be wickedly convenient. 

“You and Harmon are going alone?” 

“aves, 

“Maybe you’d be willing to give up 
the idea, Page?” 

“No way,” Page said calmly. “Even 
if you tell my mother.” 

“Page, this will make a scandal in 
Damson. Someone is sure to see you at 
Buck Creek or on the road and every- 
body knows Harmon’s bus. You know 
what they’ll think you’re doing?” 

“Who cares?” she said. 

Dear silly gallantry, so like her moth- 
er’s. I was stricter than I had dared be 
with Daisy. “If you know what they 
think you will be doing, will you be do- 
ing it, Page?” 

“What do you mean?” Like a rabbit, 
blonde and curled, alarmed, Page 
pushed back from the table. 

I followed her with a pointing finger. 
“When a girl goes off somewhere with 
a man, she’s promising something!” 

“That’s old-fashioned.” The anger 
was mostly panic, I thought. “It’s just 
old people and dirty minds.” 

They are the same, generation after 
generation the laws of biology aren’t 
meant for them. “Does Harmon under- 
stand?” I asked Page, “You have told 
him you’re going with him only for the 
ride? That he’s not allowed any .. . 
making out?” 

“Yes,” Page said, but I saw from the 
look of memo-taking in her eyes that 
any instructions to Harmon were to 
take place in the future. (continued) 
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CERTAIN SECRETS continued 


“How about consulting with your 
mother?” 

She came to angry life; here is where 
the child lives, I thought. The center of 
her existence is her rage against her 
mother. “My mother wouldn’t under- 
stand a word we've said. She doesn’t 
know a thing about kids or life. She is 
a terrible straight. If my mother was 
more like you maybe I could talk to 
her. She’s a 
There 


beautiful 


” 


She's a 228 
tears in the 
“She’s a 
walked 


were 
eyes. 
drag!” She 
without looking back, into 
the house. 

Oh Daisy, I thought, is 
this what you want? To be 
misunderstood by your only 
child. If only she could re- 
member the year before she 


away 


was born... 


In Paris, 1955, Americans 
were still fairly popular. 
Suez had not yet happened. 
Some afterglow of the liber 
ation of France remained, 
enough so that our troupe of 
young 


ourselves Les Jeunes Filles 


dancers—we_ called 
Américaines—found 
employment. We were nei 
ther talented nor untalented, 





just young, full of energy 


and personal excitement 
Audiences were pleased with 
us. For three months we had 
been dancing at a theater 
restaurant on Montparnasse 
called the Chou-Fly. The 
management felt it had 
found a gold mine and pro 
posed to keep us on indefi 
nitely. We had 
feel more French than the 


begun to 


French, and we never ex 





pected to go home. 
Daisy 
Frances Green, had 


Persons and _ I, 
been 
born in Damson, Iowa, and 
after our freshman year at 
the University of Iowa we 
had run away together. We 
bought the least expensive 
passage on a French ship, 
and only when we were too 
far away to be followed did 
we inform our families of our 
safety. (I have told Carrie 
not to think runaways and 
drepouts are anything new!) 

Back home, Daisy and I 
had been Miss Madeleine’s 
star dancing pupils; we were 
sure we could star anywhere. 
The brilliantly attractive 
Daisy immediately landed a 





steady © 


she’d thought of it. She visited every 
boite in Paris and began to raise her 
own little prominence, the Daisy who 
always wore a daisy—pinned to her 
dress, on her hat, in her hand. The 
Parisians loved her. She was the newest 
vogue, the acknowledged star of the 
Chou-Fly. Her prospective loves were 
lined up in ranks; she adored and ig- 


nored them all. 
It was a nice American kid from In- 
diana who seduced Daisy. Not that she 
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Royce Reinach. He _big-brothered 
Daisy at a tactful distance and asked 
me to tell her to watch out for her boy- 
friend. I told Daisy and Daisy laughed 
and spent more of the wrong hours with 
Royce, and after a while Daisy was cry- 
ing in the salle de bain down the hall 
from our hotel room. 

Daisy was going to have a baby and 
far from flooding Royce with joy and 
tenderness, the expectation made him 
decide to return to the United States 
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job with the already estab- 
lished Jeunes Filles. When 
ene of the Filles had to return to the 
United States, Daisy wedged me in. 

I was just a quiet brunette, but Daisy 
was sensational. Her hair, wild and 
yellow, blew into petals if you were 
poetic-minded, and her dark eyes were 
round as daisy centers. She could laugh 
so that everyone laughed with her, 
whether they knew the cause or not. 

Daisy did everything she had read 
about in books that were old-fashioned 
even then; she drank champagne out of 
her own slipper, though I told her some- 
one else was supposed to do it. She 
danced on tabletops, and she would 
have had herself baked into a pie if 


thought of it that way. She considered 
that they had fallen in love and that, 
of course, when she signaled, they 
would marry. His name was Royce 
Reinach. 

My guy, Harry, didn’t think Royce 
Harry Milon 
was a veteran of the war, still lost from 
and I think he first 
[ am so mid-Ameri- 
can. He hung around, protectively, and 
alter a 


was any great bargain. 


his own country, 


liked me becaus« 


while I began to expect his care 


and lean . it. There are many ways 
of falling in lov ind I told Carrie her 
parents found one of the best 

Anyway, Harry was not satisfied with 


to prepare for his junior year at Tu- 
lane. 

I was already in love with Harry, but 
I began then to respect him. He hunted 
up Royce and set forth that he was to 
marry Daisy and stay married until the 
child was born, at which time she would 
divorce him. Harry used every persua- 
sion, including an operative German 
gun he had picked up on a Normandy 
beach. He was prepared to make it a 
good cld-fashioned shotgun wedding, 
and when Royce realized this, he let 
Harry take him and Da’sy throu7h all 
the complicated French forms. Finally, 
with Harry and me as witnesses, Royce 





















and Daisy were married in a civil ce 
mony at Neuilly. 

Royce returned to the states. Dai 
baby, Page, was born in Paris; she k 
her promise and divorced Royce if. 
mediately afterwards. She never sf, 
him again. With her child, the yo 
“widow” returned to Damson, Ioy,, ; 
like a wounded bird coming back to ff, . | 
nest. : 

After that, Daisy seemed to live 
an eternal condition of self-punis} 
ment. At first I thought}, 
could help her. After Har 
and I were married in Par} 
we came back to my hon}, 
town. Harry didn’t have]. 
hometown and he ma 
my roots his. Anyway, 
wanted to practice sma 
town law. He’s a judge no’ 
which is as it should be. 

I reached out to my frier}, 
Daisy, but she was deep 
her own unhappiness. Hj. 
father was dead and hi. 
mother so suspicious | . 
Daisy’s story-that she toc 
the marriage license to tl] 
high school French teach 
to find out if it was vali 
Daisy never forgave hi], 
mother that, and I think sl 
worried, too, that Mrs. Pe}, 
sons would investigate tk], 
“death” of Royce. a 


As soon as she could Dais|. 
opened a dance studio. Sh), 
moved with Page to a smal| 
house and settled down to |, 
strict, manless, loveless ex 
istence. She skewered bac} 
her yellow hair and, thougl 
she grew trim with exercise 
remained severe and un 
smiling. She poured her lif¢ 
into Page’s. Her most press 
ing concern was that Pagé. 
grow up to be a “good” girl 
As Page developed, Daisy)’ 
tightened her hold on hei 
daughter, checked hei 
phone conversations, ané 
read the notes tucked intc 
her school books. 

For awhile, Page was as 
sweet and docile as Sleeping 
Beauty. But when she got}, 
to senior high schoo] and}. 
puberty flushed over her, 
she chafed under the reins} 
and bucked them. My own 
Carrie has been an easier} 
child to raise. So far she}. 
suffers little from the trau- 
ma of the teens. Of course 
neither Harry nor I ever 
told her about our Parisian 
life. Daisy had begged me 
never to tell anyone what 
had happened in France. 
She asked me never to mention Les 
Jeunes Filles Américaines to anyone 
at home and to put away my souvenirs 
—the snapshots we were always mak- 
ing, the menu cards and the corsage 
ribbons. It was as if she wanted to blot 
out that whole time completely. Hav- 
ing received my promise, she grew ever 
cocler and more distant. 

Harry and I would have liked to see 
Daisy every day, to supply Page with 
the “aunthood’”’ and “unclehood” we 
wanted to protect her with. But Daisy 
found us too great a reminder of the 
past. She made it clear that the kindest 
thing we could do was stay away. 































































hat isn’t easy in a small town like 
mson. There is PTA, the supermar- 
the pediatrician, and church. We 
yuently ran into each other; Daisy 
‘TI nodded and smiled. Occasionally 
oke through the barriers, rang her 
irbell and went in for a ginger ale. 
sy was pleasant, never cordial. I 
rht have been any other Damson 
her. She never interfered in the 
ndship between Page and Carrie, a 
ationship that sprang up of itself at 
sery school. Neither did she foster 
t friendship. 

Ynce, when Carrie was about ten 
rs old, Daisy phoned me. “I don’t 


liys dress up. Daisy, you remember 
J used to dress up.” 
J “Do me a favor, Fan,” Daisy said. 
ever say ‘remember’ to me again!” 
These were the most personal words 
isy had addressed to me in years. 
fushed to retake our old footing. “I'll 
er say or do anything you don't 
nt me to, Daisy. But Daisy—for 
iPge’s sake—let her know you as you 
ally are. Fun-loving, happy, bright 
“That’s not how I am,” Daisy said. 
am a woman with a job to do for a 
ild. In order to do it right, I'll sacri- 
her favorable opinion—even her af- 
tion—if I must. Fun-loving, hah!” 
HI began to think it was that other 
Jnisy in Paris who was the happy ac- 
dent. Maybe the true, real Daisy 
as sober and rigid. Certainly Daisy’s 
other had been dour, her father quiet 
d stern. Daisy in Paris had had a 
ief blooming, like a morning glory, 
hd had closed up tight in the after- 
bon of her life. 


)o we went back to being nice, polite 

amson ladies. I did not claim my 
iendship with Daisy again; I am busy, 
bntented, and—let’s face it—fairly lazy 
d careless, too. Some of the happiest 
emories of a lifetime can concern the 
erson down the block you never spend 
me with anymore. And it is hard to 
= best friends all alone. 
But I never really replaced Daisy in 
ly life, the gaiety and eash prankish- 
Tess of her as she used to be. The Daisy 
ho had known the languor of sex, the 
jipe sweetness of surrender, even to the 
rong man in the wrong way. If that 
yoman still existed she would know 
ow to stop a stupid and innocent 
oung girl from floundering around 
ith a boy equally stupid and not so 
nocent. 

Ought I to hotfoot it down to Daisy’s 
ouse and disclose Page’s plans? 

But if I betray Page and through her, 

arrie, do I surrender too much? As 
ar as Page is concerned, I think it 
ight be better for her to hate me than 
o proceed with this stupid fishing trip. 
o “save” Page I'd be glad to make the 
acrifice. 
And then what would I seem to Car- 
ie? My daughter’s confidence in me 
s one of the sweet dividends of my 
ife. 

That evening I asked Harry if I 
pught to keep the secret or talk to 
Daisy. Sometimes the way he looks at 
me, kindly, amusedly, it’s as though he 
stroked my head. “Damned if you do, 
damned if you don’t, Fan,” he said. 
‘I’ve got no answers. Only this.’ He 
issed me. 


School was out and Page went no- 
where. 

Carrie had an afternoon job at the 
Clamadge’s pool. Pool-sitting, she call- 
ed it, making sure the younger chil- 
dren wore their orange vests and the 
older ones came out before they froze. 
Carrie has a junior lifesaver diploma; 
she gets fifty cents an hour just for 
lounging around and blowing a whistle. 
It was cream. 

I like Carrie to be on her own. I 


never ask questions beyond the talis- 
man of each day’s homecoming, 
“Everything okay?” 

Day after June day everything was 
okay. 

Then one late afternoon Carrie came 
home and said, “Page was supposed 
to show up at Clamadge’s pool today 
but she didn’t.” 

I said, ‘‘Maybe Page has had enough 
sun. You certainly have.” 

“Maybe I'll just run down to Page’s 
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house and see if she’s home,” Carrie 
said over her shoulder. 

“Maybe you just won't till after din- 
ner.” 

Carrie creamed her slim, browning 
legs with lotion. “Mom,” she said, 
dreamily, as though she spoke from 
some other world. I know that tone, 
it means she is finally going to open a 
subject she has many times considered 
and for which she has finally jacked | 
up the courage, “Mom, (continued) 
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-ERTAIN SECRETS continued 


ownstairs you have a bunch of old 
hhoto albums?” 

I returned the skin conditioner to its 
helf. “J cuess so,” I said. 

“There are some pictures of you in 
ghts and leotards. Like dancing cos- 
ames for practicing. And some with 
elvet tops and sequins. Is the one with 
lack hair you? The one with blonde 
air looks sort of like Mrs. Reinach. 
Ine day, Page and I were 
ocking at those pictures 


that I expected more, for she smiled 
and said, “It was interesting, though.” 

She closed the door behind her. I had 
a feeling that the earth was falling 
away. The generations stood each on 
its own cloud in the uncrossable sky. 
Out of reach. No child really believes 
his parent lived before he himself was 
born. 

I let slip a few tears, washed my 
face, and went out to the terrace to 
find Harry at home and Carrie gone. 


“Fan! How did you dare not tell me 
Page was planring ... this?” 

She wore a plain little summer print 
dress, but her body under it was still 
notable. Her smoky yellow hair was 
ruffled, her skin glistened, and her eyes 
were bright with anger. “Answer me. 
Fan! Tell me!” 

“Oh, Daisy,” I said, stricken, “I guess 
I never really believed Page would 
do this silly thing. I am so sorry. I 
thought—” 





nd that’s what we thought.” 
I came about, full face. I 
at on the cushioned laun- 
ry hamper. Keep a secret 
or sixteen years and leave a 
hetograph album available 
9 snitch? I blushed like a 
omato. I had put away my 
puvenirs, but not carefully 
nough. 

“Carrie,” I said, 
id you and Page look at 
hose snapshots? 

“A long time ago. Like I 
‘as twelve and Page was 


“when 


hirteen.” 





+ 
Now I remembered the 
lbum itself, an early gift 
f Harry’s, with Notre 
Jame in tapestry on the 
“What did you 
think of the 





over. I said, 
nd Page 

ictures?” 

Bosom to thigh 
‘as wrapped in a_ white 
owel, a beautiful little 
ymph. “At first we thought 
was a costume party, but 


Carrie 


here were lots of pictures 
nd lots of costumes. And 
ts of girls, like 
Vere you and Mrs. Reinach 
ancing in France? At least 
1e words were French at 


a chorus. 


1e bottom.” 

Les Jeunes Fille Améri- 
aines. “We were in Paris.” 

“Well, that’s what we 
nought. I guess I'll go put 
ome clothes on.” 
when 
ou saw the pictures, were 
ou surprised?” 

She was polite about be- 
ig detained, and she con- 
idered the question fully. 
I guess you were thinner 
nen than you are now.” 

It was as though someone 
elled, “Surprise!” at the 
arty but the honored guest 
ad not shown up. It was 
ke designing for a ball that 
urned out to have been held 
ast week. It was such a 
rashing letdown that I 


“Carrie... wait... 
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asped. 

“Wasn't Page surprised? Her mother 
as so beautiful. Wasn’t she amazed 
9 see her as a dancer?” 

“Honest, she didn’t say if she was 
irprised or not.” 

I moved between Carrie and the 
oor, remembering a picture of Daisy 
ughing, naked shouldered, her half- 
reasts exquisite. ‘““Didn’t Page under- 
and what her mother was really like? 
fot uptight. A happy, gorgeous girl.” 
Gently, Carrie edged around me to 
pen the door. “It was more like a story 
e read. In a way we knew it was you 
nd Mrs. Reinach, in a way we didn’t 
slieve it.” Perhaps she understood 


50 


“Carrie’s worried about Page, I 
I said. “She didn’t show up 
today when she was supposed to. I 
think Page has gone—or Carrie thinks 
she has gone—on this far-famed camp- 
ing trip with Harmon.” I took Harry’s 
hand; it always seems to be there when 
I need it. “Harry, what shall we do?” 

“Tell you what we’ll do, Fan honey. 
Sit right here and watch the flowers 
grow.” 

Daisy came at us, blazing, not ten 
minutes later. She ran through the 
house, left all the doors open behind 
her and, at the terrace, pulled me to my 
feet. 


guess,” 


“No matter what you thought, why 
didn’t you tell me?” 

“T promised Carrie. And after all it 
was Carrie who told you. She broke the 
promise she made me take.” 

I saw, suddenly, in that untracked 
sky of the generations, on that free- 
floating cloud, that Daisy and I stood 
together. As, at their unreachable dis- 
tance from us, Carrie and Page were 
together. Our children are not available 
to us. It is like trying to lasso a calf on 
the next hill. But no matter what, I 
would never be out of the reach of 
Daisy, nor she of me. Together we 
shared the memories and the hopes, the 





past and the future of our own time 
I went to Daisy and put my arm 
around her. I said, “Cry here!” 4 
She cried and I swayed with her i 
my arms, making soothing sound 
Harry patted me as he went by into th} 
house; he stopped then and patted 
Daisy, too. The daylight-saving si 
was on its way to setting as we stood 
there, two women who were still girls t; 
each other. f 
Meanwhile, unnoticed, Carrie hai 
returned. She touched m@ 
on the arm and I looke 
down at her face with it} 
peach-brushed cheeks. I said} 
“What is it, honey?” 
“Mom, tell Mrs. Reinack | 
that Page is home.” 

Daisy blew her nose ane 
looked at Carrie. “Wha 
about Page?” 

“Harmon’s bus got stuck 
with engine trouble on the} 
way out of town, so Page 
went home. She’s sorry, 
Mrs. Reinach. Please don’t 
punish her.” A plea for he 
friend, her equal on the}, 
cloud. | 

“Daisy,” I said, “shes® 
fine. Don’t go rushing home}, 
now. Stay and have a drink| 
with us. How about cham-| 
pagne in a shoe?” | 

Daisy said, still sniffling 
“Do you have French cham-} 
pagne? Fan .. . What did T 
ever do without you?” | 

“You did what I did) 
Raised a child who’s about 
to get going on her own.” 

























ie 



















When Daisy left, Carrie 
crept out on the terrace fo 
whatever she had coming to} 
her. She sat on Harry’s} 
chaise, her legs folded under 
—a garden elf. 

I said, “You’re kind of a 
small rat, Carrie, to put me 
under oath not to tell Page’s) 
mother and then do it your- 
self.” 

“T guess I never thought 
you could keep a secret, 
Mom. I thought if Page} 
really left town with Har- } 
mon you’d go right to her | 
mother. I got scared, so I ) 
told her myself.” 

“When the bus_ broke | 
down and Page went home, | 
what did Harmon do?” 

“Oh, the bus didn’t really 
get stuck,” she said. “Page 
changed her mind, so she 
made Harmon drop her off 
and she ran all the way 
home. Harmon .. . He just 
went on to Buck Creek. 
Fishing.” 

So much for the great seduction; the 
foiled villain fails to gnash his teeth, 
just drives on to the catfish and suckers. 

“Mom,” Carrie said, “naturally Page 
doesn’t want her mother to know she 
went chicken. It’s a real deadly secret.” 

I smiled and shook my head. Daisy 
deserved to know Page had stayed vir- 
tuous on purpose, not by accident. 

Oh magnificent, terrifying little girls. 
How much they will learn from their 
own unreachable daughters keeping se- 
crets across the undated skies of time. 
I could have wept for them had I not 
been laughing to remember, startled, 
that I am a daughter, too. END 
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Lorillard 1973 


Wina 
College Education 


for your child 
or $20,000 for yourself. 


Enter True’s 612 prize Educational Sweepstakes. 
“Grand Prize: Up to $20,000 toward expenses at the 
college or university of your choice—or $20,000 cash. 
Second Prize: Up to $10,000 toward expenses at the 
college or university of your choice—or $10,000 cash. 
10 Third Prizes: Panasonic complete stereo music 
centers with headphones. 100 Fourth Prizes: Olivetti/ 
Underwood electric portable typewriters. 500 Fifth 
Prizes: Channel Master portable cassettes. The odds 
of your winning are determined by the total number 
of entries received. Enter as often as you like. Each 
entry must be mailed separately. Use entry blank 
below, or a plain piece of paper the same size. No 
purchase necessary. Sweepstakes close No- 
vember 16, 1973. Enter today. Think 

about it. Wouldn't it be great to win 
expenses towards your child’s 

college education from True? 








> | Enter as often as you like. 612 chances to win; win more 
. | than once. All prizes to be awarded. To enter, complete 
aS _ the entry form or use a plain piece of paper, including 
zm & e your name, address and zip code: Mail each entry 


s Z separately to: True’s Educational Sweepstakes, 
é A P.0. Box 619, Brooklyn, N.Y. 11202. Each entry 
» ae "must include two bottom flaps from any pack of 

ae True cigarettes or a plain piece of 3” x 5” paper on 


P Af é 
ee 2 - which you have hand-printed the word ‘‘TRUE’’ in 
<< F A 


£ 


plain block letters. To be eligible, entries must be post- 

= marked no later than November 16, 1973 and received by 
November 30, 1973. All winners will be determined 

in a random drawing from all entries received, by 


Marden & Kane, an independent judging organization 

‘bh age, except employees and their families of 
ington, |daho, Georgia and Missouri and wherever else 

win, list his name and address under yours. If you are the winner, he will receive one each of the third, 


4 f° d Ee whose decisions are final. Taxes, if any, are 

Si E- & & Ge the sole responsibility of the winner. All 

ef é prizes will be awarded. Sweepstakes open to 

a A & all residents of the U.S.A. over 21 years of 

* Lorillard, its affiliated companies, its adver- 

tising agencies and Marden & Kane. Void in Wash- 

prohibited or restricted by law. The odds of winning will be determined by the number of entries 

received in total sweepstakes. If you are the Grand Prize winner and you want your favorite dealer to also 

fourth and fifth prizes. For a list of Grand through Third prize winners, send a separate stamped, self- 

e addressed envelope to: True Winners List, P.O. Box 939, New York, N.Y. 11202. No purchase necessary. 


Mail to: True’s Educational Sweepstakes, P. 0. Box 619, Brooklyn, N.Y. 11202. | 
| 


Please enter my name in True’s Educational Sweepstakes. Enclosed are two bot- 
tom flaps from True Regular or Menthol, or a 3 x 5 piece of paper with the word 
TRUE printed in plain block letters. 


| certify | am 21 years of age or over. 


Regular: 12 mg. “tar”, 0.7 mg. nicotine, 
Menthol: 12 mg. “tar”, 0.8 mg. nicotine, av. per cigarette, FIC Report Feb. ‘73. 


Warning: The Surgeon General Has Determined 
| That Cigarette Smoking Is Dangerous to Your Health. 
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CHOCOLATE MOUSSE 


continued from page 74 


Everybody stared at the mark on the 
leg like victims of mass hypnosis. 

“T must say,” Virginia added, “‘it’s 
probably one of the finest pieces of for- 
gery I’ve ever seen. It will probably 
come to have a value almost as great 
as the original.” 

The dinner that night 
marked by animated conversation. All 
four of them ate with a faint- 
ly distracted air, like people 
in the dark who think they've 
heard a key in the lock. The 
odd thing was that dinner 
that night was rather better 
than usual. It was, in fact, 
sensational, as though Clara 
had suddenly been struck by 
culinary genius. It was not, 
however, Clara’s 
genius that had provided 
this dinner. It was the gen- 
ius of the chef at Chateau 
d’Angers, and the resulting 
French splendor had been 
surreptitiously commanded 
by Martha, brought by 
two waiters in a cab and 
slipped into the kitchen, hot, 
juicy, and tempting, at seven 
o'clock. Only Martha and 
Clara knew. Even Charles 
didn’t have a suspicion. But 
now, nobody even noticed. 
They ate the gigot en croute 
in its pink perfection, and 
neither Charles nor Bill 
could have said later wheth- 
er they’d had lamb or lobster, 
Virginia noticed, but certain- 
ly wasn’t going to mention it. 
And of course what Martha 
noticed was that no one else 
noticed. 


was not 


culinary 


The bridge game didn’t go 
much better than the din- 
ner. All four played with a 
marked lack of brilliance on 
the William and Mary gate- 
leg table. There was little 
conversation and that little 
was mainly of the “Oh, I’m 
sorry, I wasn’t thinking,” 
variety. 

Once, right in the middle 
of the bidding, Bill suddenly 
looked at Virginia and said, 
“How do you know so much 
about furniture all of a sud- 
den?” 

“Oh, I really don’t,” Vir- 
ginia said. ‘““You know I’m no 
expert. I’m probably wrong. 
I’m sure I’m wrong. But 
don’t you remember? I’ve 
been assigned to that big 
furniture account we just 
got? Well, I’ve had to learn 
an awful lot. Mostly all I’ve done for 
weeks and weeks is to read everything 
there is to know about furniture. I’ve 
had to. You see, that company special- 
izes in fine reproductions.” 

Bill frowned slightly. He couldn’t 
remember her mentioning it, but then, 
he thought guiltily, so often when she 
told him about her work, he really 
didn’t pay enough attention, and his 
thoughts would wander to his own 
problems. Usually he was content just 
to admire the finished ads she brought 
home from time to time. 

Somehow, without anyone saying 
anything, the evening ended early. 





After Bill and Virginia had left, 
Martha went in the kitchen to see if 
the Chateau d’Angers had collected its 
equipment and that all evidence had 
been removed. Clara was still up. 

“T told you, Mrs. Davis,” she said. 
“Nobody likes that fancy French cook- 
ing. They hardly ate a thing. People 
really like good plain American food. 
Give them a good steak, I always say.” 

“Yes, yes, I suppose so,’ Martha 
said vaguely. “Well, goodnight Clara.” 


What Doctors Prescribe Most 
For Pain-Stiff Joints 


THE ROMANTIC 


continued from page 98 


All recipes pictured on page 
SHRIMP SKEWERS IN CAULIFLOWER 


Serve with cocktails or as a first 
course. It’s a grand showpiece. 


CAULIFLOWER BOUQUET 


2 heads cauliflower 
2 tablespoons vinegar 
2 tomatoes, peeled and chopped 






When Arthritis Acts Up 


eee of 
pain flashes 


through your el- 
bow as you reach 
around to pull on 
abelt. Your fingers 
are all thumbs 
handling a zipper. 
Little things sud- 
denly become a difficult chore for 
anyone with arthritis. 

Doctors who specialize in arthritis 
know that treatment must do more 
than relieve pain. It must also 
reduce inflammation of the joints 
and surrounding tissues. So, as 
you would expect, the pain medi- 
cation doctors prescribe most for 
arthritis also has a most effective 
anti-inflammatory action. 

What you should know is that this 
same medication is in today’s Anacin 
tablets. In fact, Anacin contains more 
of it than any leading aspirin tablet, 
buffered aspirin, or extra-strength 


The next morning Virginia sat at her 
desk in her office, frowning in concen- 
tration. She was trying to think up a 
new Sun-Brite Shampoo (‘Don’t dull 
your hair with ordinary shampoos— 
drench it in Spring Sunlight”) cam- 
paign. 

Every now and then she stopped for 
a minute and a smile broke through the 
frown. 

“I’m really rotten,” she thought hap- 
pily. “Some day I'll tell them,” she 
promised herself, ‘““‘but not just yet.” 

She forced herself to return to her 
shampoo commercial. She really did 
know a lot about shampoo. END 


A medically tested 
way to relieve minor 
pain and reduce the 
inflammation that 
causes stiffness. 


tablet. In min- 
utes, Anacin rush- 
es relief for minor 
arthritis pain, 
swelling,and stiff- 
ness to every part 
of your body, any- 
where and every- 
where this disease 
attacks. And Anacin’s relief goes on 
for hours, gives you more freedom 
of movement without pain. Be sure 
to get Anacin with the reliable 
action that stiff, painful arthritic 
joints need. 

Remember, only Anacin has a 
special formula that’s stronger in 
the pain medication doctors pre- 
scribe most than any other lead- 
ing tablet. Yet Anacin is available 
without prescription. Let Anacin tab- 
lets help you relieve minor arthritis 
pain and morning stiffness. And en- 
joy more freedom of movement 


without pain! a> 
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3 cups beef bouillon 

1 cup white wine 

14 cup olive oil 

14% cup white vinegar 

14 cup finely chopped shallots 

4 garlic cloves, finely chopped 

2 sprigs parsley 

2 bay leaves 

1 teaspoon salt 

14, teaspoon pepper 

1/ teaspoon thyme leaves 

Skewers: 

10-12 8-in. wooden skewers 

1 lb. shrimp, cooked, peeled, leaving 
tails on 

10-12 cherry tomatoes 

1 can (31% oz.) pitted large black olives 

2 lemons, thinly sliced 

Parsley 


























































Cut leaves off both caulifiow 
Leave one whole and cut the ot} 
into flowerettes. Rinse in cold wa} 
containing 2 tablespoons vineg 
Place cauliflower in a deep sau 
pan. Add all remaining ingredie} 
except skewer ingredients. Co 
and simmer 30 minutes. Cool. _ 
To assemble: Place whole 
flower on serving platter. On 
skewer insert a cauliflower flow 


and one shrimp. : 
skewers into whole cau 
flower as shown in f 


shrimp, lemon slices, ai 
parsley around platter. | 

Strain cooking liquid i 
to a sauceboat; serve wi 
cauliflower. Serves 6-8. 


PEACH-GLAZED DUCK 


We use orange rind as| 
lovely flowery garnish fé 
this duck. 


Roasting Duck: 

2 ducks, 4-5 Ibs. each 

8 3x14-in. strips of orange 
rind 

2 cans (1 Ib. 14 oz. each) 
peach slices, drained 

114 teaspoons salt 

14, teaspoon pepper 

Glaze: 

14 cup strained peach jam 

14 cup honey 

Sauce: 

1 tablespoon butter 

2 carrots, finely diced 

1 medium onion, finely dice 

1 tablespoon all-purpose flow 

114 cups white wine 

2 cups beef bouillon 

1/4, cup chopped shallots 

4 garlic cloves, finely 
chopped 

114 tablespoons tomato 
paste 

2 beef bouillon cubes 

2 sprigs parsley 

2 bay leaves 

1 2-in. long piece of celery 

14 teaspoon salt 

1/4, teaspoon pepper 

1 tablespoon Madeira 

1 tablespoon Cognac 

Caramel: 

2 tablespoons sugar 

1 tablespoon water 

1/4, cup vinegar 


Preheat oven to 350°. 
To Roast Ducks: Clear 
ducks, set necks, gizzards} 
and livers aside; pat dr 
Place 3 strips of orange 
rind, 3 peach slices, 4 tea 
spoon salt, and 14 teaq 
spoon pepper in eac 
duck. Truss. Prick ducks} 
along lower part of breas 
and thighs. 
Place ducks, breasts up. 
on rack in roasting pan 
Roast 15 minutes at 350°. 
Remove fat from pan.) 
Turn ducks on side, cover 
lightly with foil and roast 15 more} 
minutes. Remove fat and turn ducks} 
on other side. Keep covered and 
roast another 15 minutes. Return 
ducks to breast up position and roast 
15 minutes more. 
Remove foil and roast another 30 
to 40 minutes, rotating ducks from 
side to side and occasionally remov- 
ing accumulated fat. Ducks are done 
when last drops of liquid drained 
from cavity are pale pink—total 
cooking time 114-134 hours. 
To Prepare Glaze: Combine peach 
jam, honey, and 4% teaspoon salt 
for glaze. Brush glaze (continued 
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This wonderful book shows you 


How to 
eliminate 50" 


of the effort 
ol running 
your home 


If you are an average home- 
maker, the chances are that 
even with all the new labor- 
saving devices at your com- 
mand, you are working twice 
as hard as you have to. 

But now, at last, you can 
benefit from what modern 
business and industry have 
learned about getting rid of 
wasted time and motion. By 
applying their methods, you 
can actually cut your work in 
half — and leave yourself a lot 
more time and energy for 
living. 

In her new book called 
LADIES’ HOME JOURNAL 
ART OF HOMEMAKING, 
VIRGINIA T: HABEEB — a 
contributing editor of Ladies’ 
Home Journal — shows you 
how. 


A comprehensive, up- 
to-the-minute guide for 
today’s homemaker 


This book is based on the work 
of many home economists, 
chemists, engineers, and other 
professionals on special 
studies made by U.S. Govern- 
ment agencies and universities 
... on the experiences of hun- 
dreds of ordinary homemakers 
.-. and on Mrs. Habeeb’s per- 
sonal researches during her ex- 
tensive career as a consumer 
advocate and writer. 
LADIES’ HOME JOUR- 
NAL ART OF HOMEMAK- 
ING will be indispensable to 
you in two distinct ways. 
First, it will show you the 


tested principles of household 
organization and planning 
that can save you an enormous 
amount of work before you 
even lift a finger. 

Then, it will give you a 
wealth of specific, detailed in- 
formation about the best way 
to handle each job or house- 
hold problem — and about the 
very latest products and appli- 
ances available to help you. 

With this encyclopedic book 
as your guide, you can run 
your home with an ease and 
style once possible only for 
veteran homemakers after 
long, hard experience. 


Covers every area of 
household operation 


As a homemaker, you really 
have many jobs in one. You 
must play the role of restau- 
rant manager, warehouse fore- 
man, purchasing agent, caterer, 
wardrobe mistress, occasional 
tailor, personnel director (if 
you can afford hired help), 
and sometimes even zookeeper 
(in an animal-loving family) . 
LADIES’ HOME JOURNAL 
ART OF HOMEMAKING 
provides expert and authorita- 
tive guidance for every one of 
these functions — and many 
more. 

But you cannot begin to ap- 
preciate the book’s extraordi- 
nary thoroughness and detail 
unless you examine it yourself. 
We are eager to have you do 
this—and we want to make it as 
easy for you as we possibly can. 












Two-week free 
examination 


You can examine LADIES’ 
HOME JOURNAL ART OF 
HOMEMAKING now at your 
bookstore — or mail the order 
form below, and a copy will be 
sent to you. If you are not con- 
vinced that this book is one of 
the most useful you could pos- 
sibly possess, simply send it 


back to us 
within 14 days and 

owe nothing. Otherwise, remit 
$9.95 plus mailing costs. Write 
to Simon and Schuster, Dept. 
74, 630 Fifth Ave., New York, 
N. Y. 10020. 
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" BARGAINS —CATALOGS 
FREE CATALOG. Diamonds, Jewelry 
* making, Cosmetics, Foods, Clothin toys, 
China Miniatures. Herter’s Inc., C91, W. 


56093 
TAL SILKS, COTTONS, “GIFTS atalog 10¢. Thai 


Sil Main, Los Altos, California 94022. 


FREE LUSTRATED CATALOG. Crammed with Practi- 
cal, Unique items including Giftware. Write Memco, 141-02 


73 Ave., Flushing, N.Y. 11367 
ARTS & CRAFTS 


MOLDS, HANDICRAFTS, CATALOG 25c. Supreme 
x Mt Handicrafts, Box 395-LA, Sioux Falls, S.D. 57101. 


OF INTEREST TO WOMEN 






Candle 
















HOMEWORKERS NEEDED PAINTING novelties. Ro- 


land, 10 Lakeview, Hammonton, N.J. 08037. 

$46.00 DAILY possible addressing — stuffing envelopes 

(longhand - typing) at home. Information: Send stamped 

self-addressed envelope. American, Excelsior Springs, Mis- 

souri 64024. 

$300 FOR YOUR CHILD’S PHOTO. Send photo for ap- 

proval. Returned, CPR, Inc., 216CLX-Pico, Santa Monica, 

California 90405. pe 

$50.00 PLUS 50% COMMISSION stuffing stamped, ad- 

dressed envelopes. Information 25c with stamped, self- 

addressed envelope. Brew-CL, Clearwater, Florida 33517 

CASH FOR NEWSPAPER CLIPPINGS. Koyce, 14603 Dor- 

chester, LHC-103, Dolton, Illinois 60419. 

$95.00 THOUSAND addressing, mailing circulars 

stamped-addressed envelope. Tayco, Box 8010LB1, 

ton, California 95204. 

te $6.00 DOZEN PAID LACING BABY BOOTS! Cow- 
boy, Warsaw 5, Indiana 46580. 

HOMEWORKERS! $100.00 WEEKLY possible typing, ad 

dressing for firms. Begin immediately! Information—send 

stamped, addressed envelope. Hamilton, 272-TG10, Brook 

lyn_ 11235. 








Send 
Stock - 








FREE! GIFTIME CATALOG! Reasonably priced, quality 
gifts. Layorhouse, 148 West 67th, N.¥., N.Y. 10023 

OF INTEREST TO ALL 
ACNE COMPLEXION CLEARED. Proven Lesion-X_ For 
mula $2.00 (refundable), Halor, Box 1679, Spruce Grove, 


Alberta. 





AGENTS WANTED 
te EXTRA MONEY! Sell Personalized Metal Social Se 
curity Plates. Details, Sample Free. Myers, 928-2A 
Crescent Hill, Nashville, Tennessee 37206 


SPARE TIME—MONEY MAKING OPPORTUNITIES 
te HOW TO MAKE MONEY Writing Short Paragraphs 


Information Free on ‘‘Home Studies in Writing’’ 
Barrett, Dept. C-443D, 6216 N. Clark, Chicago 60660 
72 DESIGNS Metal Social Security Plates, Free Selling 
Kit. Ladlez, Box 589, Linden, New Jersey 


$100.00 EXTRA WEEKLY EASY! Spare 

Beautiful Sample Free. Russell Products, 

Columbia, Tennessee 88401. 

~ “ADDRESSERS AND MAILERS NEEDED. Details 10c 
Lindbloom Agency, 3636 Veterson, Chicago 60659 


k 4 HOMEWORKERS EARN UP TO $150.00 WEEKLY 


addressing salesletters, Details 25¢c, Globe Enterprise 











Time! Details, 
Dept. BC-180, 













Box _2323-LA, Newark, N.J, 07114. te 
he STUFF- MAIL ENVELOPES. $250.00 Thousand profit 
Ka$y! Complete Instructions $1.00 (refundable). No 


Vurther Investment Necessary! Kings, Postbox 37-LJ10, 


Ttosedale 11422. 
REAL ESTATE 


* IDEAL 5-ACRE RANCH. Lake Conchas, New Mexico 
$3,975. No Down. No Interest, $29/mo. Vacation Par 


adise, Good Investment, Free Brochure. Ranchos: Box 
124411, Conchas Dam, New Mexico 88416 aot e 
MICHIGAN-MINNESOTA 10 to 160 Acre Tracts. Lake 
Superior-Lake of the Woods area, From $99.00 Acre 


Cabins, Trailers, Camping welcome, (Acreage Anywhere in 
Michigan and Minnesota). ree Pictures. Any Terms A-OK 
with Bloch Brothers, Write 3650 Dixie, Drayton Plains 


121, Michigan 48020. 
OWLING 
SECRETS OF BOWLING STRIKES will ‘increase your 
average by 35 pins minimum or no cost, 101 actual photos 
show exactly how, plus Spot Bowl Secrets. Only $2.00. Re 
fundable. Felton, Dept. LIVJ-10, 100 B, Ohio St., Chicago, 
Illinois 60611. 
STAMP COLLECTIING 

ok “AFRICA” 25 BEAUTIES, 15c. Approvals 

Box 28765-LHJ, Memphis, Tennessee 88128 

AUTHORS—PUBLISHERS—BOOKS 


WANTED! l'iction, non-fiction, books, plays, poetry 
Literary Agency, Box 216, Teaneck, NJ 07666 


Gorliz, 


Mead 


BOOKS AND POEMS P PUBLISHED. Details Free, Clover, 
01 . 


210 Fifth, N.¥.C 


SONG POEMS—MUSIC 


ak SONG POEMS WANTED. Free Appraisal. Monthly 
Awards. Free Publishing selected material. Geo 
Liberace, 6362-L Hollywood, Hollywood, Calif, 90028 


SONGS, SONGPOEMS Wanted for Radio Show. 
wood Music Productions, 6525-LJ Hollywood Blvd., 
wood, California 90028 
SLEEP LEARNING—HYPNOTISM 
LEARN WHILE ASLEEP! Astonishing details free! Auto- 
suggestion, Box 24-L, Olympia, Washington. 
CLASSIFIED’S GUARANTEE 
CLASSIFIED, INC. guarantees refund of any initial money 


sent in direct response to the above advertisements. 


Holly 
Holly 














in the time it 
takes to read this, 


orael 
can start relieving 
a toothache. 

















~ PLANT 


PA nL >, Sizer 


Grows better plants, indoors or outdoors. Clean. 
Odorless & soluble. 10 oz.-$1.29. Makes 60 gals. 
200 Item Catalog Free HYPONeX, COPLEY, OH. 44321 


go = MAIL 10-DAY NO-RISK COUPON TODAY™ ™§ 














| GREENLAND STUDIOS | 
I 4323 Greenland Blidg., Miami, Fla. 33054 1 
j Enclosed is check or m.o. for $ i 
___________"‘Fountain of Light’’ Lamp(s) I 
| #13784 @ $5.98 each plus 75¢ postage 
1 & handling. f 
i (Florida residents, add 4% sales tax) I 
I Name I 
] Address I 
| city ! 
I State Zip [ 
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HUNDREDS OF CASCADING RED, 
GREEN AND GOLD BEADS OF LIGHT 
SHOWER YOUR HOME IN 
DAZZLING BEAUTY! 


Exquisite Rainbow 
Bee a 


eee 


¢ Battery operated — 
no ugly dangerous cords 


¢ Over 14” tall, 15” wide! 
¢ Spectacular even when off! 


No doubt about it — it’s the making of a 
room! Breathtakingly beautiful lamp sends 
up sprays of brightly colored cascading 
lights on two separate tiers. Dramatic mood 
lighting at its best! The lovely result of 
space-age ‘‘cold light.’’ Miracle fibers con- 
duct light, yet beads remain cool to the 
touch, safe for curious little fingers. Turn it 
on and hundreds of red, green and gold jew- 
els of light bathe your room in dazzling bril- 
liance that rivals a moonlit ‘Fourth of July”’ 
fireworks display! Softer, more romantic 
than candlelight. Absolutely spectacular as 
a centerpiece. Uses 2 ordinary ‘‘C”’ batteries 
(not provided). Bound to sell out fast — 
order at once! 





What Do Many Doctors Use 
When They Suffer Pain 
Of Hemorrhoidal Tissues? 


Exclusive Formula Gives Prompt, Temporary Relief 
In Many Cases from Such Pain. Also Helps Shrink 


Swelling of Such Tissues Due to Infection. 


In a survey, doctors were asked what 
they use to relieve such painful 
symptoms. Many of the doctors re- 
porting said that they either use 
Preparation H themselves or in 
their office practice. 

Preparation H gives prompt, tem- 


porary relief for hours in many 
cases from pain, itching in hemor- 
rhoidal tissues. And it actually helps 
shrink painful swelling of such 
tissues when infected and inflamed. 
Just see if doctor-tested Prepara- 
tion H® doesn’t help you. 








THE ROMANTIC continued 


on ducks for last 5 minutes of roast- 
ing time. 

To Prepare Sauce: While ducks 
are roasting, prepare sauce. In a 
medium heavy saucepan melt but- 
ter. Sauté necks and gizzards until 
brown. Add carrots and onions and 
sauté until golden. Add flour. When 
it has turned coffee color, add 8 
peach slices, 2 strips orange rind, 1 
cup white wine, and all remaining 
ingredients except Madeira and 
Cognac. Cover and simmer 4 hour. 

To Prepare Caramel: In a small 
saucepan combine sugar and water. 
Boil until mixture is golden. Imme- 
diately remove from heat and add 
vinegar. Set aside. 

Remove sauce from heat and add 
chopped duck liver. Pass sauce 
through a sieve. Add 2 teaspoons 
caramel liquid, Madeira and Cognac. 

In a medium saucepan combine 
remaining peach slices and 4 cup 
of white wine. Simmer 5 minutes. 
Add to sauce. 

Arrange ducks on serving platter. 
Garnish with orange rind flowers. 
Serve with sauce. Serves 6-8. 

Note: To make orange flowers, 
peel a salad orange with a potato 
peeler in a circular strip. Wrap the 
orange peel around itself until you 
have a flower of desired size. Tuck 
flowers around ducks on platter. 


PUREE OF GREEN BEANS 
ON ARTICHOKES 


Hard to believe something so pretty 
—and good—could be so easy and 
so much fun. 


1 Ib. fresh string beans 

3 tablespoons butter, melted 

l4, teaspoon lemon juice 

l/, teaspoon salt 

1 tablespoon cornstarch (optional) 
1 can (14 02.) artichoke bottoms 

1 tablespoon chopped parsley 

1 teaspoon grated lemon rind 


Bring a large saucepan of salted 
water to a boil. Add string beans, 
cover and simmer 15 minutes. Cool 
beans immediately in cold water. 

Cut beans into ¥-inch pieces. 
Purée in blender with butter, lemon 
juice, and salt. For stiffer consis- 
tency (if you wish to pipe purée 
using a pastry bag) add 1 tablespoon 
cornstarch combined with 1 table- 
spoon water. 

Heat purée in one saucepan and 
artichoke bottoms in another. 

Top each artichoke bottom with 
purée. Sprinkle with parsley and 
grated lemon rind. Serves 6-8. 

We served with one package (16 
oz.) white and wild rice mix cooked 
with 14 cup blanched slivered al- 
monds according to directions. 


ENDIVE-WATERCRESS SALAD 


We like this salad served after the 
main course. It deserves a place of 
its own. 


3 medium endive 

14, bunch watercress 

Sajad Dressing: 

114 tablespoons vinegar 

Y,, teaspoon salt 

14 teaspoon pepper 

1/4, cup olive oil 

1 tablespoon finely chopped parsley 
14, tablespoon finely chopped shallots 
1/4, teaspoon finely chopped garlic 


Rinse endive and watercress well. 
Separate leaves of endive, slice sev- 
eral leaves crosswise. Save remain- 




























der to line salad bowl. Remo 
coarse stems from the watercress. 
Toss endive slices and water 


range in the center of the endiv 
lined bowl. Serves 6-8. 

To Prepare Salad Dressing: 
small bowl, dissolve salt and 
per in vinegar. Mix in all other 
gredients. 


PETITE ORANGE BABAS 


A theatrical finale. 


5 tablespoons butter, melted 
1 cup sifted all-purpose flour 
1 cup sifted cake flour 

14 cup lukewarm water 

1 tablespoon sugar 

1 cake (14 oz.) fresh yeast or 
1 pkg. (14 0z.) dry yeast 

ly teaspoon salt 

2 eggs 

114 cups sugar 

21, cups water 

24, cup orange liqueur 

114% cups strained apricot preserves 
3 candied cherries 

14 cup light corn syrup 


Preheat oven to 425°. 
Brush 6 individual (3 oz.) deco 
rative molds with one tablespoo i 
melted butter. Set remaining 1/4, cu : 
butter aside. 
Combine flours in a mixing bowl 
Make a well in center and put in Y, 
cup water, 1 tablespoon sugar 
yeast, and salt. When yeast is dis 
solved add eggs and slowly blend i 
flour with wooden spoon. Beat vig: 
orously until smooth and air bubble 
form. Slowly add melted butter 
beating until dough is shiny. Spoor 
into molds, filling them halfway. 
Cover molds with a towel and set 
in a warm spot (85°) until doug’ 
rises to top of molds, about 30 min 
utes to 1 hour. 
Bake for 15 minutes at 425°. 





Ruth Lauman, Manager 
| Jean Aultman 
Claudia T. Kinsey 
Laura Lexa 


Combine 114 cups sugar and 2— 
cups water and boil until sugar is 
completely dissolved. 

When babas are done, unmold on 
cooling rack. Put rack on top of large 
bowl. Slowly pour sugar syrup over | 
babas. Once you have poured all } 
the syrup, pour on 14 cup orange 
liqueur. Transfer syrup, which has 
accumulated in bowl, back into | 
saucepan and pour over babas until 
they have absorbed all the syrup. 

Heat 144 cup apricot preserves. 
Using a brush, glaze babas with pre- 
serves. Decorate each with half a 
candied cherry. For a more festive 
look, decorate with kumquat halves 
and mint leaves as pictured. 

Combine 1 cup apricot preserves, 
corn syrup, 14 cup water and heat — 
in a chafing dish. Add 2 tablespoons | 
orange liqueur. 

To serve, heat remaining orange 
liqueur, pour over sauce in chafing 
dish, ignite at table, and pour over 
babas. Serves 6. 


legant fun- -dishes yo fen make ee your ie kainilyp or guests in just min- 


s while you ‘sit around the tab Flaming Butter Shrimp (15 minutes) in West 

's dramatic * ‘stir-fry”” Electric Wok. Country Chicken (Land O Lakes style 

with onions and tomatoes), 25 minutes in West Bend’s versatile 12” high-dome 

Electric Buffet Skillet. And, buttery-good Sherried Fruit Compote (just 25 minutes) 

ES ie Gin West Bend’s 5 qt. Electric Country Kettle. All made easily with the old- fashioned 
_ country-goodness of Land O Lakes Butter and the contc mpo- : 


f West Bend Electrics. ; 


recipes for easy table top cooking with 


- tan oO fe ‘and West Bend Electrics. Everything from 
t dinner fare to dollar stretching ideas. Impromptu cook- 


Ls girs and ¢ 


ids. Full color illustrations. Only 50¢ and one 
Shield from. a Land O Lakes Butter package. 


¥ 


‘*Table top it tonight”’ Recipe ei 
P.O. Box 867 ea} 
Ww inona, Minn. 55987 


+ 


Please send me_ copies of the “Tabletop itt 


For each [ enclose 50¢ and one USDA “AA” S 


Butter package. 
, ‘Name 
"Address 


Rory sai cts i a State 
Offer good only in U.S.A. Expires March 3} 















NOW YOUR LEGS G 
Introducing the new pantyhose 


You need an energetic pantyhose in your energetic life. 
That's why we made Sheer Energy. Their all-day massage makes your legs feel 
more energetic. With all you do today, you can't do without them. 
Here's how our all-day massage works. First of all, 
we use Our new Springknit™ Yarn (it's specially made to feel really springy 
Here's our all-day massage atwork. = On your legs). Then we knit it In a special way. 
| Starting at your ankles, our yarn 
hugs your legs closely, gradually widening 
. — as it goes up to hug the shape of your 
legs pea It's this springy, hugging action of our yarn together with the movemet 
of your legs that causes our all-day massaging action. 
Sheer Energy look great on you,too. They come in lots of sheer leggy shade 
like Coffee, Nude, Suntan, Taupe and Black. They have a soft natural 
finish that feels silky as skin. And Sheer Energy stand by you for along time. 
Even if you give them a hard time. Wear Sheer Energy day after day. They'll keep 
eaHnGrs back for more. 
8 But w hile sheer Energy give you a lot, they don’t cost you a lot—just 
ea | $2.99" Sheer Energy are ready to go at the Leggs® Boutique. 
ae Size A fits most women 5'0" to 5'4’' Size B fits most women 
ges 22 to5'9. Just look at the height-weight chart on the bottom 
r=) of the package to find your correct size. 


Fair trade price | 
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ith all-day massage. 













©1973, The Procter & Gamble Compa: . 


‘Preventive 
Dentistry 






= 2 


” How to help yo r dentist help your teeth. 


You may not know it, but just —_ into a big one. Crest has fluoride, the best 
by having regular checkups, you're But preventive dentistry doesn’t _ cavity-fighter you can get. The 
already practicing an important stop at the dentist's. You have fluoride in Crest actually combines 
part of preventive dentistry. to do your share at home. Eat with the tooth enamel to make it 


TL, 
iil 


at's because most of the time a balanced diet. Use dental floss more resistant to decay. 
lentist can catch a (as your dentist recommends it). ‘After all, fighting cavities is the 
oblem before it turns Brush regularly with Crest. whole idea behind Crest. 


~~ 
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: Your husband shouldnt be 
eating his vegetables __. 
just because they're good for him. 


ie should be eating his vegetables because they taste good. And because theyre 
teresting. 
Trouble is, the same old vegetables aren’t too interesting, day after day. 
That’s why Birds Eye* invented Combination Vegetables. ae 
Delicious vegetables in combination with other (aR SePesa« 
od things like mushrooms, seasoned sauces, toasted sammie "Fo" Cn Saag 
monds, even other vegetables. Se 
Like Beans with Toasted Almonds, for instance. 
The tiny almond slices make the beans taste so 
ood, theyre almost like a whole new vegetable. : 
Sure, they're good for you. But that’s not why “at 
our husband will like them. 
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Birds Eye Combinations. 
The first vegetables your husband might even notice. 


Birds Eye is a reg 





red trac 


mark of General Foods Corporati 
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a’ 7? 
2p on a plane isnt so unusual. A girl asleep in a wig 1s. 
Say vonderful and you want to arrive looking fresh. Just wear the Fashion Tress wig that's 
so comfortc ) in it. Just wear the Fashion Tress wig that has it all. Pretty pageboy shaping, invisible 
hairline, a rch lace. And the special Fashion Tress blend of modacrylic that resists frizzing and drooping. 
So whether you or walkine 1g the bus, leave the wig to us. Here you see Elegant Page. Come see it and 
all the other Unbe! 
* Good Housekeeping « 
( ARANTEES * 
me 10 CON 16 East 53rd Street, New York, N.Y. 10022 750 West 18th Street, Hialeah, Florida 33010 
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MARRIAGE 
inued from page 17 


essness is destructive to the crea- 
of the peace and calm most couples 
e. 
oth Elizabeth and Richard are now 
he treacherous, tricky forties. In 
fourth decade of life, many seem- 
y contented couples become sud- 
y, painfully aware that youth has 
d away, that opportunities for 
realization are on the wane. Fre- 
tly, they snatch at any chance for 
ety and change. Church-going hus- 
s elope with 19-year-old secre- 
s. Plumpish, garden-club member 
s join gym clubs, lose weight, and 
r consciousness-raising groups. 
either Elizabeth Taylor or Richard 
ton experience these sensations 
re their July separation? They 
*tsay. 
lizabeth and Richard have earned 
e money than they can ever spend. 
ard has a trust fund to insure his 
re, Elizabeth has a separate trust 
d to insure hers. Trust funds have 
been established for each of their 
dren—Elizabeth’s three, Richard's 
, and 11-year-old Maria, Elizabeth's 
)pted daughter. 
vy repute, the Burtons are affec- 
ate, modern, undemanding parents. 
y enjoy the company of their mixed 
of youngsters when it is available. 
the children are now more or less 
their own—Elizabeth’s oldest son, 
is separated from his wife, is the 
er of a girl, and the other children 
nd boarding schools. Richard’s 
ghters Kate and Jessica are both 
-agers. At this juncture, the chil- 
n can hardly aid or hinder the 
rse that their parents’ marriage 
take. 
or a woman long proclaimed the 
st beautiful woman in the world, 
zabeth Taylor seems singularly 
ing in. physical vanity—unless 
llenged by another beauty. In 1965 
joyously gained 20 pounds to play 
role of the 52-year old harridan in 
o’s Afraid of Virginia Woolf? She 
then 33 years old. 
he has been photographed in fash- 
able restaurants with,a,thrown-to- 
her, tossed-salad look. However, 
zabeth is likely to patronize one of 
top designers if she scents feminine 
petition at a scheduled social affair. 
the appointed date, she is assisted 
her maid into her gown and dia- 
nds, applies her makeup, and whirls 
ay in her limousine to be declared 
e fairest of them all.” 
ceording to close friends, Richard 
now back on the wagon (he has 
ittedly been on and off many times 
ring the marriage). Elizabeth, at 
es a heavy social drinker, is drink- 
considerably less. Both have 
pped unflattering poundage. Cur- 
ling the intake of alcohol would, of 
rse, be a solid asset in maintaining 
ir marriage. Immoderate drinking 
n mask or exaggerate marriage prob- 
s and can unleash many bitter 
rds which inevitably inflict lasting, 
necessary wounds. 
One might speculate that Elizabeth 
ylor, queen bee from childhood on- 
rd, may expect too much of mar- 
ge in general and of Richard Burton 
particular. I have wondered whether, 
moments of feeling misunderstood 
neglected by Richard, she has 
owed her fantasies to stray backward 





Joy brings you Wonderful 


Collector Items 
From around the World! 


Everyone loves collecting beautiful art items for their 
home and we've searched the universe to bring you the 
best quality gifts available at reasonable prices. In this 
era of the “shrinking dollar” many of our collector friends 
feel that these items not only brighten up their homes but 
are an investment as well. 


A few of the collectibles we have for you are: 


Goebel Hummel Annual Plate — From Germany and de- 
lightfully handpainted by the same artists who make the 
Hummel Figurines comes this excellent Limited Edition 
Plate. 


Gorham ‘Peace Dove’’ Pendant — Gorham Silver of 
America makes this Hallmarked Sterling Silver “Peace 
Dove.’ Comes with a chain and is nicely gift boxed. Fit 
for royalty. 


Peanuts Christmas Plate — Everyone loves the “Peanuts” 
gang of comic strip fame and this colorful Collector Plate 
will please every child from age 3 to 93. 

Haviland-Parlon Christmas Plate Excellent quality 
Limoges Porcelain direct from France. This Collectors 
Plate is rare (only 5000 made) and more lovely than the 
original Raphael. 


Bing and Grondahl Christmas Plate — Copenhagen, Den- 
mark is the home of the Ist Limited Edition Christmas 
Plate. Not only wonderful quality but proven fine invest- 
ment as well. 


Royal Copenhagen Christmas Plate (not shown) — Also 
from Denmark is the R. C. Christmas Plate at $20.00 
each. 


Porceval Porcelain Figurines — Spain makes some of the 
most loved figurines and this “Child with dog” is ador- 
able. We carry the full line of Lladro and Porceval 
Porcelain Figurines. 


Gorham Silver Christmas Snowflake — Gorham Silver 
makes a limited issue of Sterling Silver snowflakes each 
year. May be used either as a pendant or Christmas Tree 
Ornament. 


Anri Hummel! Music Box — Combined talents of Italian 
Wood artist and Swiss Music movements bring us this 
Limited Edition Music Box featuring Berta Hummel’s 
beloved painting. 


Moppets list Issue Christmas Plate — A delightful first 
offering of the Moppets in quality porcelain. A reasonable 
price that makes this just right for a Christmas gift. 


ABSOLUTELY FREE 


With any purchase from this 
ad, we will include you on our 
monthly newsletter list that 
shows many limited edition 
items from Collectors Plates 
to French Crystal paper- 
weights and enamels. Because 
most of our items are Limited 
Editions we must mention that 
they are subject to previous 
sale. Please try one of our 
newsletters to see why more 
and more people are joining 
the ranks of “Limited Edition 
Collecting.” 


Anri Hummel 
Music Box $15.00 


ee 


JOY'S, LTD. 


Merchandise Mart Plaza, Dept. 3393-L2, Chicago, III. 60654 
Please rush me your following Collectors Items: 





Name 
Please Print 
Address 
City State Zip 


All collector items, sold with a 10-day moneyback guarantee! 
(J Enclosed is check or M.O. Joy’s will pay full postage and handling. 
Illinois residents add 5% sales tax. 





Peanuts Christmas 
Plate $10.00 


1972 Goebel Hummel 
Annual Plate $27.50 





Porceval Porcelain 
Figurines $18.00 


Moppets Ist Issue 
Christmas Plate $10.00 





Haviland-Parlon 
Christmas $35.00 


B&G Christmas 
Plate $20.00 





Gorham “Peace Dove” 
Pendant $20.00 


Gorham Silver 
Christmas Snowflake $10.95 





to Mike Todd, the ghost of her dreams. 
The brief Taylor-Todd marriage ended 
tragically during the honeymoon stage: 
Mike Todd died too soon to offend or 
disappoint the young Elizabeth. In 
fantasy, does she compare Mike Todd’s 
enduring perfections, forever preserved 
in her memory, with the human fail- 
ings of a very much alive Richard 
Burton? If this is so, how can Richard 
win? 


Did Richard ever think back to a 


more serene period in his life? Sybil 
Burton has invariably been described 
as “witty and great fun.”’ Others have 
said, “Syb is wise, calm, soothing and 
comfortable to be with—a warm, moth- 
erly kind of woman.” Perhaps Richard, 
who has never publicly expressed dis- 
content with his present lot, occasion- 
ally pondered the contrast between 
his first and second wife. He might 
recall at times that Sybil happily gave 
up her career to further his. He also 


might recall his lifelong ambition to be 
a truly fine actor who one day would 
be knighted by the Queen in recogni- 
tion of his work. His headlines nine 
years ago with Elizabeth—as now—have 
put that life’s dream a little further 
from his grasp. 

As we discussed the probable out- 
come of the marriage, one of the 
Burton’s closest friends candidly in- 
formed me that a divorce was finan- 
cially out of the continued 













MENU MAKER 
eer eric: =, 
IN POPULAK 

KITCHEN COLORS 


Here isthe roomiest, most 
helpful recipe file, one 
that promises better 
organization than ever. 
Thousands of homemakers 
find these files an easy, permanent 
way to arrange their personal recipe 
collections. This unbrea Leaks 
polypropylene, pebbl finished 
tile is light to handle and 

easy to keep clean. 


Capacity is about four times that of the usual small file bo 


itcontains 24 vies cards tabbed in the categories you will find 























most helpful. Each index card has room for your own reference notes. e 
Sixty recipes have been selected by our Food Editors, ready to clip and dy 
add to your own collection. For easy reference, an equivalent chart shows all ‘ e $ 
measurements and eauivalent quantities of basic ee 100 clear plastic sleeves ‘ « 
hold recipes clean and neat. You can buy more as needed. A shopping list pad, & 
nciuding handy lists of food and household products, will make meal planning easy and a 
take t! decision out of shopping. The pad can be reordered with the recipe sleeves. 
| Fill out coupon and enclc check or money order. Florida residents please add sales tax. 
Allow 4 eks for handling a mailing. (Sorry, we are unable to handle Canadian or 

foreign orders.) Please indicate r zip code. 

LADIES HOME JOURNAL, Dept. 4007 Print Name 

4500 N.W. 135th St., Mi i, Flori 3059 

| enclose $ __for the f 1(s): Address 
____ Menu Maker® Comple 2 3 ; $.65 post. & hdlg. 
| My color choice is: (] AVOCADO 61057 [1 GO 158 [-] COPPER 61059 [ WHITE 61060 | City 
| ———_—_—_##61061 (200 extra recipe 25 hopping fist pad) @ $2.00 plus $.35 
post. & hdig State Zip Code 

_______ #61062 (500 ex' 2 hopping list pads) @ $3.98 plus $.35 


post. & hdig eo. eee 
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Shopping 
Center 


ION: WHAT PARTY TYPE ARE YOU? 
92; CLOVIS RUFFIN FOR RUFFINWEAR 
topped sheath with asymmetrical hemline 
available at Saks Fifth Avenue. all stores. 
SORIES: Glittery chains by Michael Mo- 
for Dubaux. Bracelet by P & C Designs. 
platform sandals by Charles Jourdan. 
WINTER crushproof pantsuit with sashed 
($44) and elasticized waist pants ($32) 
bl . New Jersey; 
F .. Indianapolis; Winkel- 
. Detroit; Carson Pirie Scott & Co.. Chi- 
Famous-Barr, St. Louis; Donaldson's, 
eapolis; Robinson's, California. ACCES- 
IES: Pearlized beads by Marvella. Sheffield 
. Walking shoes by St. Laurent. 





E 93: SEARS | dinner dress ($44) comes 
its own vold and mock-tortoise nae are 
n mid- 


ortsWear separates include a drawstring- 

ed skirt with patch pockets ($34), pebble 
cardigan ($20), and man-tailored shirt 

available at Peck & Peck, New York only; 

it’s, All Stores, Maine; L.S. Ayers & Co., 
napolis; Carson Pirie Scott & Co., Chicago; 

rts, Dubuque, Iowa; Bullock's, Colorado: 
lur Frank, All Stores, Salt Lake City; Silver- 
. Southern California and Las Vegas. AC- 

DRIES: KJL beads. Sheffield 
STEVIES 


Bendel, New York; Garfinckel’s, Washing- 
D.C.; Nan Duskin, Philadelphia; Halls 
Center, Kansas City, Missouri; Lou Latti- 
Dallas; I. Magnin, all stores. ACCES- 
ES: Oriente! enamel pendent bv Celia 
i, Judith Leiber dome ring. Platform san- 
by Famolare. 
sosiery by Burlington, All prices are approxi- 


PARTY GIVERS: WHICH ONE ARE YOU? 
MATCHLESS MIXER 
E 94; Paneling and tabletop of silver gray 
font Barnboard. kiln dried boards that have 
Stained and distressed to resemble weath- 
siding. by Haynes Brothers. Inc., The Old 
England Mill, Wilmington, Vt. On the table, 
1 plates, sauce boats, and pitcher in Sun- 
al pattern; yellow oval and round platters in 
attern; oblong, square. and round serv- 
serving pieces in Palisander pattern, all by 
Lauffer Co. Oval and round platters in 
ptale, an alloy that can go from oven to 
», by Wilton, 


CLOCK-WORK HOSTESS 

96: Pillow covers made of Tomettis pat- 
(21288); drapery of Ferrandez pattern 
P78), trays and seats of folding stools covered 
ibaut pattern (#1359), all 52” wide French 


20. in Pincio Red vattern china. from Ginori 
Avenue. 711 Fifth Ave.. N.¥.C. Peer Gynt 
oblet. and Grand Ba- 

Silver flatware. both by 

. Rug in Quilting Bee pattern. 100% 

nm, from Leon Capel*, 919 Third Ave., N.Y.C. 


ROMANTIC 

E 98: At left—Old Guilford pattern 21” 
tray in silverplate (holding ducks), 

d Baroque pattern sterling tablespoon. both 
Wallace Silversmiths, At right—Tablecolth 
ie from peach Qiana damask (233755), 54” 
p 100% nylon, from F. Schumacher & Co.*, 
Third Ave.. N.Y.C. Dessert plates and cups 
saucers in Westchester pattern by Lenox. 
and saucer champai goblets in Pendant 
rn by Lenox Crystal. Chafing dish. footed 
Stand. both in Baroque pattern. coffee pot 
Did Guilford pattern. and serving tongs are 
prolate: dessert spoon and fork in Grand 
aan pattern, are sterling; all by Wallace 
ersmiths. 


=e ADVENTURER 

BE 100: 10. French faience dinner and salad 

e. Argent shape in sunny yellow by Long- 

mps for R. F. Brodegaard Division of Sigma 

keting Systems. Water. wine, and sherbet 
s in nut brown Hoffman House vattern by 


and saucer in Moustiers pattern by Long- 
imps for R. F. Brodegaard Division of Sigma 
keting Systems. Water goblet in Argus pat- 

flint glass by Fostoria Glass Co. Sterling 
r flatware in Grand Colonial pattern by 
lace Silversmiths. 12. French faience dinner 
salad plates in Olerys pattern. by TLong- 
mos for R. F. Brodegaard Division of Sigma 
keting Systems. Water and wine glasses in 
per Provincial pattern by Imperial Glass 
0. 12. Oval platter. 2115”° and Queen Anne 
1. 10” dia.. in Armetale by Wilton. 
ough decorators. 


E COOL ONE 

E 102: Basket. holding oranges, $2.49. from 
ma. 415 Fifth Ave.. N.Y.C. 60-0z. Glass Ten- 
containing orange juice. $8; 48-oz. heat re- 
ant Glass Flask, filled with coffee. $10. and 
e and small sections of a Super Stacker. 
ding coffee beans and whipped cream. $5 (in- 
Hing lid. not shown). all from the Creative 
ss Collection by Corning. Bread board. $7.95. 
white crock (has cork lid, not shown) £2. 
m The Pottery Barn. 431 Tenth Ave.. N.¥.C. 
tocrat pattern on-the-rocks glasses. filled 
h spreads for bread. $8 a boxed set of four. 
ete Glass Co., Moundsville. West 
Rinia. 







£ 103: Stretched on the wall. Angola pat- 
n (ANG—1794), 5215” wide cotton. and made 
P a tablecloth. Devon pattern (DEV—1521). 
wide cotton, both from Woodson Wall- 
ers*. 979 Third Ave.. N.Y.C. Stacked in the 
board. plates, dessert bowls. cups and saucers 



















THIS MARRIAGE continued 


question. “Tax-wise, Elizabeth and 
Richard have gone beyond the point of 
no return,” claimed the friend. “If they 
tried to divide their holdings—not to 
mention Elizabeth’s fabulous jewels— 
at this point, they would likely wind up 
bankrupt and in bondage to their law- 
yers.” Elizabeth’s statement during the 
separation tends to back up the friend’s 
claim. Said Elizabeth, “Our marriage 
has turned into a gigantic commercial 
enterprise.” 

So those, like me, who wished the 
Burtons to remain together, took solace 
in the fact that, despite the odds 
against it, the marriage just couldn’t 
break up. But we all were wrong. 

Only 11 days after their headlined 
reunion in Rome, the Burtons an- 
nounced through their spokesman, 
John Springer, that their reconcilia- 
tion was not working and that they had 
asked their lawyer, Aaron Frosch, to 
“take steps toward legally concluding 
their marriage.”’ Each spoke by phone 
with Frosch, who would file suit in 
Switzerland, where Elizabeth and Rich- 
ard are recognized as legal residents. 

Spokesman Springer also announced 
that there were no third parties in- 
volved, and that Burton’s reportedly 
heavy drinking habits were “not a 
factor” in the divorce. The couple is 
“very amiable toward each other” and 


have not yet agreed upon the grounds 
for divorce. “Most likely, it will be 
incompatibility or something of that 
sort,” said Springer, who added, “They 
are not going to fight each other.” 

As I am writing this story, neither 
Elizabeth nor Richard has made a 
public statement about the divorce. 
Reports had Elizabeth living at the 
Grand Hotel in Rome, getting ready 
to make a film (prophetically entitled 
The Driver’s Seat). Richard was still 
living in the villa of Sophia Loren and 
Carlo Ponti, where the Burtons had 
gone after their reconciliation. Richard 
was scheduled to start a film, The 
Voyage, which Ponti would produce. 
Considering the mercurial nature of 
the Burtons, the possibility of a recon- 
ciliation cannot be dismissed. 

So the love that nine years ago was 
strong enough to face scandal, censure 
from the Vatican, and the Congress of 
the United States, seems to have gone 
the way of other marriages that 
couldn’t be saved. Those who say, “I 
told you so,” as well as those, like me, 
who wanted the Burtons to prove that 
love conquers all, must listen to what 
Rev. Leonard Mason, who married 
Elizabeth and Richard in an Ontario, 
Canada, hotel room, has to say: “I’m 
surprised that the marriage lasted so 
long. We must rejoice that it lasted so 
long. Nine years is a whole lifetime for 
some of these film people.” END 





ONE-FOURTH JEW continued from page 91 


Then deep changes took place in my 
interior life; my goals underwent a pro- 
found transformation, and in 1951 I 
left to enter a theological seminary. 

There for the first time I learned 
Judaism, in classes devoted to the Old 
Testament. I visited a different Con- 
servative or Reform synagogue every 
Friday night, because I wanted to par- 
ticipate in worship with Jews. I had a 
vision of universal love outside the 
strictures of my own religious doc- 
trines and practices. I asked myself: 
Why does religion separate people in- 
stead of unite them? Why must uni- 
versal love give way, in the priorities of 
organized religion, to erecting high 
walls between people in whom God’s 
spirit dwells? 

The years passed. I graduated from 
seminary, was ordained, and began to 
serve my first parish—in the slum of a 
Midwestern city. Across the street 
from my church was a small, very poor 
Orthodox synagogue. I was asked to 
turn on the lights inside the synagogue 
every Saturday (Sabbath) morning, 
thereby becoming a shabbath goy—a 
Gentile who performs this sort of task 
for religious Jews who are not allowed 
to do such things. 

When I left the parish to become a 
college chaplain, I found myself in- 
volved in pragmatic interaction with an 
altogether different group of Jews: 
students and professors. A few became 
intimate friends. One graduate student 
and I held long discussions, during 
which he explained the dynamics of his 
personal faith. “Auschwitz and the 
simple truth that the Jewish people 
still exist are the central religious facts 
in my life,” he said. “I can’t adjust my 
thinking to a truth that encompasses 
both of them. Hope seems to betray a 
black truth that is truer than hope. Yet 
I simply can’t live without hope.” He 
spoke of Yom Kippur, the Jewish Day 


of Atonement that will be celebrated 
Oct. 6. “There is a long blast on the 
shofar [the ram’s horn]. It represents 
in pure, straight, legendary terms the 
slamming shut of the gates of heaven. 
Even on Yom Kippur, however, I al- 
ways give myself an escape clause. It 
seems inevitable that I'll get it together 
on that last moment when my lack of 
perfect faith will be taken back and 
forgiven.” 

Soon I entered actively into the tur- 
moil of the civil rights era. I went to 
jail with Jews. We faced death together 
on moonlit stretches of lonely Southern 
country roads in the cause of equal 
rights for blacks. A rabbi who was with 
me said that his participation was di- 
rectly related to the teaching of the 
Torah that any and all suffering was 
his suffering, his concern. This remind- 
ed me of Jesus’ words in the New 
Testament: “For I was hungered, and 
ye gave me meat: I was thirsty, and ye 
gave me drink: I was a stranger and ye 
took me in: naked and ye clothed me: 
I was sick, and ye visited me: I was in 
prison and ye came unto me.” It 
seemed to me that the rabbi and I 
shared consciences that had been nour- 
ished by a common Judeo-Christian 
heritage. “Let justice roll down like 
waters!” the prophet Amos cried. 

Today an understanding of Jewish 
worship enriches my life and adds a 
new dimension to it. The celebration of 
Jewishness as a life force touches me 
deeply. Recently my cdyssey took me 
to Israel. I spent an hour with David 
Ben-Gurion; it was a bit like chatting 
with George Washington. I visited 
synagogues, studied Jewish ritual and 
art, met Soviet Jewish emigrants to Is- 
rael, dined on kosher food, climbed to 
the top of Masada, walked in the sand 
by the sea at Ashkelon, drove along 
the Golan Heights, and gazed down 
at the Sea of Galilee (continued) 


FLAIRFUL 
_ WAYS 
TO BUCK INFLATION 


BY CAROLE HARRIS 


The cost of living may concern you 
but it need not lay you low. Be in- 
genious. Devise wily ways to outwit 
those inevitable price hikes. Here are 
ideas for luxurious low-cost meals 
and other inflation-fighting tricks. 





1. Go fishing...for 
finny bargains. 
You may never have 
heard of turbot or 
ocean perch but they 
can Save you a bun- 
dle. Cooked with an 
onion and Herb-Ox 
Bouillon Cube sauce 
they can out-gourmet steak — at a 
third of the cost, or less. 





2. Don’t be too proud to haunt the 
bargain tables. Bananas with tawny 
skins, cucumbers or grapefruit with 
a dent often wind up there. 


3. Make taste-of-meat sauces for 
pennies. Sautee an onion in a skitter 
of oil, thicken slightly, then add a 
few Herb-Ox beef flavored Bouillon 
Cubes dissolved in a little boiling 
water. Pour over cooked noodles, 
spaghetti, vegetables. Delicious! 


4. More inflation-fighters. Free 
inspired recipes for 
adding rich, hearty 
flavor without buy- 
ing a smidgin of 
meat. Herb-Ox 
Bouillon Cubes work 
the wonder. Send 
ss to Pure Food Co., 
Dept. L1, Mamaroneck, N.Y. 10543. 





5. Economize by being “extrava- 
gant’? Herb-Ox Bouillon cubes and a 
pound of mushrooms will dress up 
sauces, stews, vegetables for days. 


6. Car pool it to 742 
the supermarket {— 
... and on other er- © 


borly thing to do. 
And, my how you 
save on gas! 





7. Make any main dish, sauce, 
vegetable taste meaty, so economi- 
cally, so easily with one or two Herb- 
Ox beef Bouillon 
Cubes or chicken, 
onion, vegetable fla- 
vored if you prefer. 
All with that good, 
good old fashioned 
Herb-Ox flavor. 
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Dry-hards are tough-to-clean foods—like 
baked beans, eggs, oatmeal, sauces—that dry 
and cake and stick. And stick. On plates. 

On forks. Filming glasses. But Electrasol, with 


Tew Tat lm olor C ME CM ele me)| 
Cleat RCC m eile 


give you cleaner, brighter, 
film-free dishes. 


ONE-FOURTH JEW continued 


In Jerusalem I stood past midnight 
before the Western Wall of the Temple 
of Solomon—the sacred Wailing Wall. 
The lines of a letter—written at the 
conclusion of the Six-Day War and 
later published in the popular Israeli 
book The Seventh Day—expressed 
poignant feelings with which I found 
myself able to identify. “As I stood 
weeping by the Wall, there wept with 
me my father, my grandfather, and my 
great-grandfather . . . I caressed its 
stones, I felt the warmth of those 
Jewish hearts which had warmed 
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them with a warmth that will forever 
endure.” 

Beneath the ancient stones of Israel 
lurk ever-present reminders of Jesus’ 
life as a Jew. Atop the Mount of Olives, 
I was dramatically aware that Jesus 
also had stood there. On the Via Dolo- 
rosa, and in Capernaum, Nazareth, and 
Bethlehem, I became aware in count- 


less ways of the background of Jesus. 

While visiting in Israel I found per- 
sonal friendship, compassion, and hu- 
mor. One afternoon I chatted with a 
Jewish theologian in his Jerusalem 
home. I had been introduced to him as 
the author of a book entitled Are You 









Running With Me, Jesus? He received 
me graciously. Suddenly, I glanced at 
the clock and I realized that I was late 
for another pressing appointment. I 
must depart immediately. 

“T must run,” I said. 

“God has placed a curse on you for 
writing that book,” he said levelly, with 
only the slightest suggestion of a smile 
at the corners of his eyes. “God will 
make you ‘run’ forever.” 

I laughed first, then he joined in. I 
shall not forget our meeting, especially 
when I am harassed, under pressure, 
and running. 

When I take a sober look at Jews and 
Christians, I perceive that I want each 
to respect the other—and the other’s 
diversity. Let me be quite honest: I do 
not think that it is good for people to be 
absorbed in a melting pot. Distinctive 
characteristics, when these are mutual- 
ly understood and joyfully celebrated, 
are useful tools in reaching fullness of 
life. 

How, then, do I assess the meaning 
in my life of being one-fourth a Jew? 

First, it reminds me of the essential 
mystery of living. Look beneath the 
smooth outer facade of any life, includ- 
ing your own, and you will surely find 
the pieces of a mosaic 

Second, it allows me to feel kinship 
with a religion and a culture different 
from my own 

Third, it creates blood ties, and 
therefore a commitment of radical 
sharing that calls for my loyalty and a 
concrete expression of my love. The 
human family is drawn closer together 
in the intimacy of what can be shared. 

Fourth, it enlightens me. For I be- 
come aware that religion need not 
build high and impenetrable walls be- 
tween people. Instead it can assert the 
universality of faith, hope, and love. 
While deeply respecting the unique- 
ness of people and their variances, re- 
ligion can remind us all that we are 
brethren living under one God. END 


RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue including those from the Journal kitchens 
and advertisements. All have been tested by our 
home economist 


APPETIZERS 
Asparagus and Gruyere Vinaigrette, p. 145 

Baby Shrimp Boats, p. 145 

Beef Piccalilli Strips, p. 144 

Ham and Clam Puffs, p. 144 

King Crabmeat Appetizer, p. 120 

Lebanese Appetizer Meatballs, p. 115 

Potato Puffs with Caviar and Sour Cream, p. 120 
Scandinavian Pork Paté, p. 142 

Shrimp California Dip. p. 120 

DESSERTS 

Blender Applesauce, p. 114 

Butterscotch Pudding with Ladyfingers, p. 120 
Chocolate-Covered Apples, p. 114 

Danish Cones, p. 117 

Honey Apricot Fruit Freeze, p. 1 
Icelandic Snow Peak Cake, p. 11 
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Petite Orange Babas, p. 154 

Spanish French Toast, p. 117 

MAIN ENTREES 

Bar-B-Que ‘‘Flat-Jacks,’’ p. 4 

Breaded Veal with Capacola and Cheese, p. 120 
Chicken and Pear Mousse, p. 142 
Chinese Pork with Baby Corn, p. 116 
Cook 'N Hold Scrambled Eggs, p. 124 
Duck a L’Orange Terrine, p. 145 

Fried Chicken with Creamy Gravy, p. 120 
Glazed Lamb. p. 146 

Greek Lamb Pies. p. 116 

Hungarian Roulades, p. 115 

Kikko Roni Burger, p. 116 

Kikko Roni Cornish, p. 116 

Luncheon Stuffed Ham Ring, p. 114 
Marjoram Short Ribs and Vegetables, p. 114 
Peach-Glazed Duck. p. 152 

Scrambled Eggs, p. 124 

Smoked Trout in Wine Aspic, p. 142 
Tuna St. Jacques, p. 123 


MISCELLANEOUS 
Marjoram Butter, p. 114 
Marjoram Cheese, p. 114 
Marjoram Stuffing, p. 114 
Russian Kasha, p. 116 


SALADS 

Apples Marjoram, p. 114 

Armenian Saiad, p. 115 

Austrian Avocado-and-Spinach Salad. p. 115 
Cauliflower and Snow Pea Salad, p. 120 
Crab and Avocado Quarters, p. 145 
Endive-Water-ress Salad, p. 154 
Marjoram Fruit Salad, p. 114 

Pickled Beets. p. 144 

Sipvin’ Cider Ring Mold, p. 114 

Tuna and Lentils. p. 145 


VEGETABLE ENTREES 

Australian Parsnips, p. 116 

Creamy Scalloped Potatoes. p. 124 

Japanese Tempura. p. 116 

Potatoes Marjoram, p. 114 

Purée of Green Beans and Rice Amandine, p. 154 
Ratatouille, p. 144 

Soufflé Tomatoes and Tarts, p. 146 

Zucchini Boats, p. 144 
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PATTERN 
F-2 


Pretty is this 
fashionable yoke- 
topped chemise 
with patch 
pockets. Made to 
wear with or 
without stunning 
separate sash, or 
with your own 
decorative belt. 
Size 12 takes 3 
yards of 54-inch 
fabric with sash, 
2% yards without. 


Pretty is this |. 
simple but so a 
attractive fron}! 
closing dress. 4} 
Dramatic accé} 
buttons. Front, 
and back yoke” 
Patch pockets: 
Long sleeves tlt 
gather at the 
bottom. Size 1) 
takes 3% yard 
44-inch fabric. fi 


Standard body measurements for size 
are: Bust 36, Waist 27, Hips 38 (new sizin 
| 


Why not order your patterns 
both of these charming dress 
They’re easy to make, easy to we 
Just mail the coupon today. | 


FASHION PATTERN 
BOX 4204, GRAND CENTRAL STATION, NEW YORK, N.Y. 100, 


Send $1.00 plus 25¢ for postage and handling for each pal 


ordered 
PATTERN F-2 PATTERN F-1475 


SIZE 10 0 SIZE 10 0 
SIZE 12 0 SIZE 12D 
SIZE 14 (2 SIZE 14 (1) 
SIZE 16 O SIZE 16 0 
SIZE 18 


| 

| 

| 

| 

| 

| 

| 

| 

| © Yes, I'd also like to have your selection book of 60 | 
| patterns for which | enclose $1.00. 
| 

| 

| 

| 

| 

| 

| 














Name Please print — it prevents errors 4 
Street Address 4 
City 

State Zip 
Be sure to include your Zip Code. LHJ td 
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ued from page 62 


ddition to the extreme emergen- 
at pose an immediate threat to 
encounter other accidents and 
s almost daily, all capable of 
g varying degrees of discomfort. 


relt 


cerations, Abrasions, and 
Contusions 
break in the normal integrity of 
ER n, or any crushing injury to the 
od underlying soft tissue, carries 
ain hazards: the threat of intro- 
infection into the body and the 
of later disfigurement or even 
prence with function as a result 
roper healing and scarring, Ordi- 
‘Wi we do not worry too much about 
or laceration (or cut), a small 
on (a scraping wound that de- 
a small area of skin), or a minor 
sion (a crushing blow that may 
freak the skin but squashes it and 
derlying connective tissue). For 
inor injuries we need do little 
than wash the wound with soap 
‘ater, press it with a sterile dress- 
itil any minor degree of bleeding 
and then cover it with a small 
dressing to keep it clean until it 
But obviously all such injuries 
ot minor, In particular, a doctor 
d see anyone with the following 
of lacerations or abrasions: 
erations of the fingers, hand or 
We depend too heavily upon the 
dicapped use of our hands and 
s to risk any long-term disruption 
ction because of improper treat- 
of a hand or wrist wound. 
erations of the face. Almost any 
dation of the face is going to involve 
of the facial muscles as well—the 
layer of muscles responsible for 
credibly subtle nuances of facial 
Bssion. Thus, any laceration of the 
should be treated as soon as pos- 
by a physician. In the case of se- 
facial lacerations, a plastic sur- 
may also be called in consultation. 
cerations of the scalp. Because all 
s of the scalp are abundantly sup- 
with blood vessels, even a super- 
scalp laceration may cause bleed- 
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ing of hemorrhagic proportions. In 
addition, because the scalp and the hair 
itself are normally covered with bac- 
teria, scalp wounds tend to be particu- 
larly vulnerable to contamination and 
require special cleansing. Bleeding 
from a scalp wound is relatively easy 
to control by applying firm pressure 
with a gauze pad or clean cloth directly 
over the wound, but once the bleeding 
is under control the victim should be 
brought to a doctor as quickly as pos- 
sible. 

Puncture wounds. Wounds such as 
those caused by stepping on a nail, 
being jabbed by a dry branch, or deeply 
pricked with a large splinter, should at 
least be called to a doctor’s attention. 
This kind of injury can introduce tet- 
anus bacilli into the body, thus leading 
to serious, and possibly fatal, infection. 
During recent years it has been demon- 
strated repeatedly that immunization 
against tetanus has a surprisingly long 
period of effectiveness. Thus, the ad- 
ministration of tetanus boosters follow- 
ing puncture wounds may well be 
overdone. Indeed, it is often the patient 
or the patient’s parents who insist up- 
on the tetanus booster, and the doctor 
complies even though he is perfectly 
aware that it is not really necessary. 

First-aid care of minor lacerations or 
abrasions is first directed to control of 
bleeding, then cleaning the wound of as 
much dirt and debris as possible, and 
finally treatment for shock if it occurs. 
As with major wounds, bleeding control 
is best accomplished by applying pres- 
sure over the wound, but sometimes a 
minor laceration can most easily be 
cleaned by permitting bleeding briefly 
while the injured part is held under 
running water. Minor lacerations can 
often be held in good position after 
cleaning by using a Band-Aid or “but- 
terfly bandage’ to push the edges of 
the wound together. 

Contusions. In many injuries the 
skin may not be broken, yet crushing 
damage is dene to the underlying con- 
nective tissue. Such injuries may be so 
minor that nothing need be done. When 
larger blood vessels are torn, there may 
be marked pain and swelling in the in- 
jured tissue, with more persistent and 
extensive bruising. Extravasation of 
blocd in the tissue can be slowed by 
applying an ice pack to the injured 
area and preventing motion that may 
stimulate further bleeding. Once any 
active bleeding has stopped and the in- 
jured area has been rested for 24 hours, 
applicaticn of hot moist packs, or soak- 
ing in a hot tub for 20 minutes at a time 
three or four times a day, will speed the 
breakdown and absorption of the ex- 
travasated blood. It is well, however, to 
dave a doctor check any but the more 
minor contusions. Occasionally exten- 
sive bleeding deep in a muscle forms a 
large clotted mass or hematoma. In 
such an event, the doctor may think it 
advisable to incise and remove the 
hematoma tc permit speedy healing. 


Fractured Bones 
Most fractures occur as a result of a 


fall, a blow, or unexpected twisting mo- 
tion of the body, and the following 
cardinal signs are usually present when 
a bone is broken: 

1. Severe or persisting pain in an in- 
jured area, usually aggravated by mo- 
tion. 

2. Abrupt, dramatic cares of a 
painful area of injury. 

continued on page 166 








The Fun Begins When 
The Lights Go Off! 


Christmas Ornaments Glow in the Dark, Cost Five Cents! 
Won’t Shatter, Wear Out, or Burn Out! Guaranteed! 


(HOLLYWOOD) Now, for the first 
time you can decorate your Christmas tree 
with the amazing new and improved 
Magi-Glo ornaments that “come to life” 
when the lights go off! 


Glow and Float in Space! 

These unique gold, silver, red, green 
and white ornaments add a festive spirit 
to the most elegant tree, under ordinary 
lighting conditions. But listen to the de- 
lighted gasps of surprise when you turn 
the lights out! 

Then, 7 total darkness, your Magi- 
Glo ornaments continue to glitter, gleam, 
and glow and give the illusion of gently 
floating in space! 


Won’t Wear Out or Burn Out! 
Magi-Glo ornaments will brighten your 
Christmas, year after year after year! 
That's because your Magi-Glo ornaments 
can't wear out or burn out! Magi-Glo’s 
microscopic energy units can be charged 
and recharged indefinitely! And they re- 
quire no batteries or electrical connections! 


Wonderful, Magical Figures! 
Designed by American artists, produced 
by American craftsmen, Magi-Glo designs 
embrace all the traditional, wonderful, 
magical figures of Christmas: Cuddly 
Santa Clauses! Darling Christmas angels! 
Sparklings stars! Delectable candy canes! 
Shimmering Christmas trees! Gleaming 
candles! Caroling bells! And many more! 


Discovery is ‘“‘Accidental” 

A TV and motion picture producer ac- 
cidentally discovered the secret process 
that makes this spectacular effect possi- 
ble, while investigating special effects for 
a science-fiction movie. 

Researching phosphorescent materials, 
he found the only known methods of ap- 
plication (hand painting and silk screen- 
ing) were often unsatisfactory and always 
costly. However (because he didn’t know 
that it “couldn't be done’) he developed 
a new method using high speed lithog- 
raphy and injection moulding. 

Then, inspiration! He realized that his 
secret process would make it possible to 
produce stunning Christmas ornaments. 
They'd glow in the dark, yet cost less 
than ordinary ornaments! 


Shatterproof Ornaments! 
Next, he ruled out breakable materials, 








so even the youngest member of the fami- 
ly could share the thrill of trimming the 
Christmas tree. The final choices included 
specially treated shatterproof materials 
(durable enough for outdoor display!) as 
well as metallic laminates on heavy stock. 

Excited by the enthusiastic comments 
of his normally blase’ movietown friends, 
he arranged for exclusive distribution by 
a reputable mail order firm. 


Set of 72 Only $3.50! 


The successful result is the availability 
of Magi-Glo ornaments that glow in the 
dark with radiant, luminescent color! And 
they are priced so low that you can decor- 
ate your tree lavishly, use them as stock- 
ing stuffers, table decorations, and party 
favors—or even trim Christmas packages 
you want to ‘‘outshine’’ the rest! 

A deluxe assortment of more than 72 
individual Magi-Glo ornaments, (averag- 
ing over 3 inches in height!), is bargain- 
priced at only $3.50. That’s less than five 
cents apiece! And quantity discounts make 
Magi-Glo ornaments ideal! for Christmas 
gifts. You save $1 on each additional set! 

Magi-Glo ornaments are the perfect 
gift for the people who deserve “‘some- 
thing more’’ than just a card! 


Magi-Glo’s Guarantee 

You must be completely and uncondi- 
tionally satisfied with your Magi-Glo or- 
naments—or you may return them within 
10 days for a prompt and unquestioned re- 
fund of the purchase price! 


Offer is Limited! 

THIS OFFER MAY BE MADE ONLY 
ONCE! Magi-Glo ornaments are avail- 
able ONLY by mail! 











©1971 P.M. Mfg 
PRP See eeeuE ORDER NOW TO INSURE DELIVERY! PVD SSeS oO De a 
: P.M. PRODUCTS Dept. 87-5 
g 466 North Western Avenue, Los Angeles, California 90004 
i Please rush the Magi-Glo ornaments that magically glow in total darkness! | understand that they require 
r no batteries, no electrical connections—that they will never shatter, wear out, or burn out! If | am not 
i completely satisfied, | may return them within 10 days for a full refund! 
§ () Deluxe assortment of 72 (six dozen!}—only $3.50 
a (J TWO Deluxe assortment—$6 (save $1) Sorry! No C.0.D.’s! 
i (1 ADDITIONAL Deluxe assortments, each—$2.50 PRINT name and address 
i PLEASE add extra 50c for postage and handling of each assortment you order! 
i 
BH sName 
5 Address 
: City State Zip 
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POOR POSTURE 
INSTANTLY IMPROVED 


WITH AMAZING POSTURE MAKER 





Go ahead — blame our TV-watching civilization 
for that slouch that's cramping your vital organs and 
making you feel listless. Fault our sendentary, auto- 
driving way of life for the lazy, unhealthy posture 
habits you've let yourself form — but promise your 
self you'll do something about it — now! 

MEN — From the very first day without strenu- 
ous exercise — Posture Maker can help you correct 
that slouch and slump, help hold your body straight 
your shoulders back, your head high. The minute 
you start to wear Posture Maker you feel alive and 
look alive — and you feel new confidence — your 
new, more attractive personality draws admiring 
glances. Who knows, when you start to look like a 
winner and feel like a winner, how far you can go! 


completely washable, softly 
virtually undetectable under 
one size fits all 


is gently stretchable 
lined in Helanca, and 
clothing. Adjustable 
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American Consumer Inc., Dept. PM-11 
741 Main Street 

Stamford, Conn. 06904 

Please send me Posture 
Makers at the introductory price of $3.98 
each. (Please include 50¢ per order to 
partially cover postage and handling.) If 
not delighted, | may return Posture Mak- 
er within 10 days and you will refund the 


* WOMEN — One glance in your mirror is all it takes full purchase price promptly and without 
to prove what Posture Maker can do for you! If question (postage and handling exclud 
you're small-busted, you'll see a new magic in your ed). Enclosed is $ Check 
profile, discover an attractiveness you may never or Money Order, no COD's please 
have known could be yours. If you're over-endowed, 
your new, proud erect carriage can do more to cor- Name 
rect that sag or droop permanently than any brassiere 
made! Street Apt 
That's the exciting thing about Posture Maker — City 
it doesn't correct posture faults it helps break the 
bad habits that cause them. Soon your body auto- State Zip 
matically assumes the posture Nature meant you to 
have — you can stop wearing Posture Maker and SAVE $1.00: 2 Posture Makers for only 


keep all the benefits you've earned! 

ONLY $3.98 Introductory offer! Posture Maker 
American Consumer Inc., Dept. PM-5 
741 Main Street. Stamford, Connecticut 06904 


$6.98 plus 50¢ postage and handling 
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(Connecticut residents add sales tax.) 
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Now-Direct From Europe 


INUTE CURL ONDULATOR 


the hairdresser in a comb! 


Now forget curling irons, heat setters, ugly rollers! Simply comb in beautiful 
waves and curls in minutes—even if you never did your own hair before! 


Magic Action 
Ondulator Comb has 
2 rows of pliable 
plastic interlocking 

teeth. The 
revolutionary, unique 
new method with 
exclusive micro 
grooves to instantly 
curl your hair 
beautifully. 













The secret of “Minute Curl” is a special comb called an 
ondulator—with an ingeniously designed double row of 
teeth. It’s made expressly to train your hair into beautiful 
natural looking waves and curls as you comb it—give you 
flattering coiffure without the high cost of a beauty salon 
visit—and in a fraction of the time! Great for men’s hair- 
styling, too—helps you get that natural look women love. 


The ondulator comb is 9” long in black plastic. It comes 
with a bottle of special curling lotion sufficient for 3 to 4 
glamourous coiffures — extra lotion may be ordered as 
needed. And the complete “Minute Curl’’ sei—comb and 
lotion—is only $2.98—sold on a money back guarantee! So 
mail the no risk coupon now! 





“After 


Special Introductory 


$2.98 


@ & & @ MAIL NO RISK COUPON TODAY 8 am am 
American Consumer, Inc. Dept. MC-11 

741 Main Street 

Stamford, Connecticut 06904 

Yes, send me — ~ "MINUTE CURL" sets— 

comb and lotion—at the special introductory 

price of only $2.98. If I’m not delighted, | may 

return the comb and unused lotion and you will 

refund the full purchase price (except postage 

and handling) 





a 
Please send me extra bottle(s) of curling 5 
lotion at only $.98 ea 
Amount enclosed $——___ i 
Check or money order, No COD's, please. Please i 
include $.S0 to partially cover postage and han- 
dling for each comb ordered. i 

a 


Name 








Street Apt 


IY ee State Zip 











AMAZING $1 





THE LITTLE 
WORKERS): 


FIRST EDITION—LIMITED RU 





ART OFFER' 


Proudly we present the first edition, limited run of 
‘The Little Workers’ Collection. Here are the most 
precious, most endearing art prints we have ever 


quickly because we have priced these lithographs 
at the amazing low price of just one dollar . 

Each magnificent art print is a full 9” x 12” repro- 
duced on heavy stock in beautiful color that will 
add a touch of sunshine and joy to any setting. To 


| 
| 
| 
sold. This first printing is certain to be sold out | 
| 
| 
| 
| o 


avoid disappointment, please rush $1.00 plus 25¢ 
postage and handling or send only $2.00 for3 sets. 


“Longhair” will enable you to grow beau- 
tiful long hair naturally and quickly. The 
result of extensive research in hair care 
and growth has produced this remark- 
able new natural hair product. European 
cosmetic experts took 21 natural plant 
extracts, vitamins, and minerals and cre- 
ated “Longhair.” Not a shampoo, but a 
pleasant lotion you use daily and after 
shampooing, bleaching or coloring—to re- 
store body, increase silkiness and thick- 
ness, make hair easier to handle and set, 
avoid split ends. It gives hair a marvel- 
ous silky body and feel that's absolutely 
sensational! 

You'll know it's different the very first 
time you use it—from the way your hair 
shines, has that natural healthy look that 


attracts others to you. You'll discover 
why “Longhair” is literally sweeping Eu- 
rope—and why as soon as we heard about 
it we decided to import it. 

Hurry! First shipment limited! If you 
want to try “Longhair” at our introduc- 
tory price of only $7.98 a bottle, you'd 
better act now! Mail the no risk coupon 
now-if you're not delighted with your 
new glamorous full length hair, the silky 
swinging body after 14 days trial, return 
the unused portion—or even the empty 
bottle — and we'll refund the purchase 
price. 

Avoid disappointment—don't delay! 
Haven't you got an important date com- 
ing up soon — a date where your hair 
could be your most important feature? 


7 (Mail our no risk coupon today) = 


—the European sensation fo 
glamorous long hair that 
sweeping the continent 


“Longhair 


Stimulates rapid hair growth, 
gives you glamorous shining 
hair, sensational new ae 
and swinging body — 
MONEY BACK 


American Consumer, Inc. Dept LW-29 © 
741 Main Street 
Stamford, Connecticut 06904 


Please send me the first edition’ 4 fir 
art prints, ‘‘The Little Workers’ collet 
tion for only $1.00 with full money bac 
guarantee if I'm not absolutely delightee 
Please include 25¢ postage and handlin| 
for each set ordered. 

Amount enclosed $________. 
Check or money order, no COD's ple 













Address 


CD EXTRA SAVINGS: Order 3 sets for onl 
$2. Extra sets make beautiful gifts. 


_Connecticut residents add sales tax | 





FOR MEN TOO! FULLER,) 
THICKER LONGER HAI 
—IMPROVES SCALP 
CONDITION PREVENTS 
DANDRUFF. 





GEE CCome in or Mail No Risk Coupon 
Strawberry Hill, Dept. LH-10 
61 Cabot Street 
West Babylon, New York 11704 J 

Please rush me —— bottles of *'Longhair"’ 
at only $7.98 ea. plus postage and han- 
dling. If I'm not 100% delighted with the 
result after the very first use, I may return | 
the unused portion within 14 days and you 
will refund the full purchase price (except 
postage and handling). 

Special saving—2 bottles only $14.98 (we 
pay postage). Save $2.00 

Amount enclosed $——_____ 
Check or money order, no COD’s, please. 
Please include $.50 to partially cover post- 
age and handling. 

Name 





City State Zip 
2S Ee a 
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> Aslip of a shoe 
“Cindy” is fashioned of glove-soft 


f leather for appealing indoor or out- 

door footwear. Full cushioned insoles 

} make this stunning slipper-shoe as 

comfy as can be. 214-inch heels. In 

black, beige, or white. Sizes 4 

through 12 in N, M, W widths. $9.95. 

In gold and _ silver combination, 

$11.95. Add 75¢ hdlg. Sizes over 10, 

add $1. Sofwear Shoes, Dept. LJ-10, 
1711 Main, Houston, TX 77002. 





For the baby 
Treat your precious little bundle to 
tasty meats, cooked fruits, and fresh 
vegetables. Designed by a doctor to 
prepare such goodness, ‘‘happy baby 
food grinder’ is small, compact, and 
unbreakable. Easy to clean and steri- 
lize. Processes healthful fresh foods 
for babies 2 to 14 months in sec- 
onds. White. $5.45 plus 80¢ hdlg. 
House of Minnel, 6103-E Deerpath 
Rd., Batavia, IL 60510. 


BLOW YOURSELF 


IN B&W OR gS 
™ COLOR : 


Full color posters from any 
color photo or slide. A great 
gift, or gag, or room decoration. 
12x2 Ft.—$7.50 
1x12 Ft.—$4.50, 2x3 Ft.—$9.50 


B&W POSTERS from any baw 
or color photo, Polaroid, car- 
toon or magazine photo. For 
slides and negatives, add $1.00 
per poster. Better originals 
produce better posters, 


1V2x2 Ft.—$2.50, 3x4 Ft.—$7.50 
RUSH SERVICE! Shipped 1st class in one day. 
Add $2 per poster. Not available for color. 


Your original returned undamaged. Add 50¢ for postage 
and handling for EACH item ordered. N.Y. residents add 
sales tax. Send check, cash or M.O. (No C.0.D.) to: 


PHOTO POSTER, INC. 
Dept. LH103, 210 E. 23 St., New York, N.Y. 10010 



































What is this ingenious 
5 minute body shaper plan? 


The Weider ‘'5-Minute Body Shaper" plan is 
based on doing ONE CONTINUOUS RHYTHMIC 
CO-ORDINATED EXERCISE. That's all you do! 
This one 5-minute exercise is designed to attack 
the Waistline and Hipline (where fat accumu- 
lates quickest, giving your body a flabby, weak 
and distorted look)—as well as burn off excess 
body fat fast by speeding up your metabolism, 
burning stored calories and releasing excess 
water — while reshaping your chest, shoulders, 
arms and hips, as well as firming up your legs 
and gut — YOUR TOTAL BODY! 


It's safer than strenuous gym workouts, beats 
the time consumption and dangers of gym work- 
outs ... or any other vigorous sport. 


The unit weighs about 16 ounces and fits any 
wallet-size case. You can carry it and use it 
wherever there's floor space — anytime. Even 
while watching television. 


How much can you 
expect to lose in 14 days? 


Individual results vary, but during an average 
14-day period, you can expect to lose up to 4 
inches from your waistline and up to 10 pounds 
from your present weight. It strengthens your 
heart and lungs, increases stamina and endur- 
ance, improves your digestive function and gen- 
eral health. It also shapes you up — from head 
to toes. For a “5-Minute Exerciser — it sure 
does a lot.” 


Here’s what the experts say: 


“Doctors have always known, exercise done while lying 
on the back, virtually eliminates strain while slimming 
and reshaping the body. Yours is the finest Body Shaper 
Program on the market.’’ RICHARD TYLER, Chiropractor 


“Beats jogging and working out in gyms—and much 
safer. [ lost 41 inches off my waist in 14 days.’’ 
JIM HANLEY, famous athletic coach 


“‘Based on sound physiological and medical knowledge, 
it burns fat and shapes the body without strain to the 
heart or other organs. | lost 32 Ibs. of excess weight 


using it.’’ PIERRE GRAVEL, D.C. 
“Exposing effortless exercisers 


Reader's Digest (September, 1971), New York Times 
and Good Housekeeping, among others, exposed 
Sauna wraps, inflated belts, weighted belts and 
effortless exercisers as frauds. Scientific research- 
ers, medical and fitness experts all agree... there 
is only one way to firm, shape and trim up your 
body... you must work the inches off! 


PRINTED ON 


\ Oo. LUXE SILK-FINISH PAPER 
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SKRUDLAND PHOTO 


HEBRON, ILL. 60034 
Dept. LH 
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‘Llost 6 inches 
off my waistline 









in only 21 days 
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WAIST 44" 


AFTER 
WAIST 38” 
MICHAEL BENEDICT (AGE 55) LOST 22 LBS. 









} 
~” 


BEFORE AFTER 
WAIST 30” WAIST 25” 
SANDY DIXON LOST 7 LBS. 





i 


BEFORE AFTER 
WAIST 36” WAIST 33” 
KEN WALLER (AGE 26) LOST 6 LBS. 


FABULOUS HIGH-VALUE COLLECTION 
CATALOG PRICED AT $5.00! 
Remarkable and valuable collection of 32 
different genuine Russian postage stamps, 
some over 50 years old! Includes scarce 
Commemoratives, Czarist issues, Airmails, 
Catalog Price $5.00. Also other exciting 
stamps to examine free. Buy any or none, 
return balance, cancel service anytime — 
but this valuable collection of 32 Russia 
(plus Wonderful Illustrated Catalog) are 
yours to keep. Send only 10g — TODAY! 


H.E.Harris,Dept.L-105 Boston, Mass.02117 


doing just one five minute exercise—and didn’t 
even have to give up eating the foods | love.” 


“I never thought it would happen to me... but it did. | got fat. 

“As a former fashion model, I'd always taken pretty good care of 
myself because if | didn’t look good, | didn’t work. But when | got 
married, and didn’t need a job, it was a different story. 

“For about 5 years | neglected my body, and ended up a mess. And worst 
of all, | looked about 10 years older than | really was. So | decided that 
it was time to do something drastic. | tried a few of those ‘effortless 
exercisers’ but, of course, they didn’t do a thing. 

“Then | heard about Joe Weider’s 5 Minute Slimming Plan. After just 
21 days on the plan, my weight dropped from 143 Ibs. to 129. And my 
waist went from a sloppy 31” to a nice, trim 25”, just about what it was 
when | was modeling. | can’t thank the Weider 5 Minute Slimming Plan 
enough. It gave me back my youth.” Aleta Hopkins 


Living Proof of Fantastic Results D 


Minute 


BODY SHAPER 
The Figure Shaper that Works 


(999 995599659S$S6SSSS6S8S6SSSSSka& 


JP PI IIIISIISISIIPIFSI ISI SSPSIFG, 


y, 
> 


> 


$ 


SOSOSOSOSSS 


% 


NO GIMMICKS, NO CATCHES — x: 
MONEY BACK GUARANTEE OFFER x 


Because this isn’t a ‘‘gimmick’’ plan—and you % 


have been fooled in the past by ‘‘effortless exer- ¥ 
cisers’’—1 make you this <3 
UNCONDITIONAL GUARANTEE. ¥ 

““GET IT OFF FAST’’—and see measurable and ¢ 
firming results in 3 days or return the exerciser for 4> 
a full 100% refund! ¥ 

Proven results are already verified. The guarantee is ¥ 
in writing. Now, can you think of a reason for not o 
ordering your ‘‘5-Minute Total Body Shaper’’? ms 
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FREE 


Ly 


AL OFFER 






y2) Weight Just 
16 oz. 


See your exciting new body be 
Y gin to take shape in 3 days or 

return lightweight Body Shaper 
(small enough to fit into pouch 
shown) for a full 100% refund! 








Joe Weider, Dept. BA/J 

“5” Minute Body Shaper 
21100 Erwin Street, 
Woodland Hills, Calif. 91364 
Dear Joe: Rush me your 5 minute Body Shaper 
and Slimmers Course in plain wrapper, with 
your money back guarantee offer! 

| ENCLOSE $9.95 FOR THE ABOVE. 

(J) CASH (©) CHECK () MONEY ORDER 
Send $1.00 extra for Air-Mail. (No COD's Accepted) 
Calif. residents add 5%" sales tax. ($10.50) 


Name 





City 
Slate 3 ee ee ei 


IN CANADA: “5” Minute Waist Slimmer Plan, 
2875 Bates Road, Montreal, Quebec 


Ss ee ee ee ee ee 
Pat. Pend. © 1973 Body Persuasion System, Inc. 


PULL SOME 
STRINGS... 


... To get on the best 

dressed list. With 

this handsome 

TEXAS BEAUTY 

drawstring purse. 

12" x 12” with 5 

roomy pockets in 

the finest simulated 

leather. Choose 

bone, black, white, 

red/white/blue, brown, red, gold or black brocade. 
Orders generally shipped the same day. Money back 
if not delighted. Free catalog. 


ppd. or 2 for 
$5.95 $11.00 ppd. a 
Dept. L. P.O. Box 16125 


Sales Representative 
Houston, Texas 77022 


Wanted 








‘Take atrip with 
NORMAN ROCKWELL 


back to the America You Remember 


ce-skating in Winter, going fishing in Spring, picking 

daisies in Summer, gathering leaves in Fall. These 
e some of the things that Norman Rockwell loved to 
iint. And like all his work, they tell a story .. . the 
yeryday experiences of everyday people . . . with just 
e right detail that captures the moment for all time. 







































For the last fifty years Norman Rockwell has been 
1inting and illustrating America as he saw it... with 
‘eat love and boundless good humor. In 1916, at 21, 
ockwell sold his first cover to The Saturday Evening 
ost. This was the start of a three way love affair 
=tween Rockwell, America, and the Post which was 
» continue decade after decade. 


For millions upon millions of us, Rockwell 
1ught forever the feeling and meaning of 
ur lives. And while America changed from 
group of small towns to a more urbanized 
ay of life, Rockwell never lost his en- 
1usiasm for the simple and real experiences 
lat so many of us shared during this period 
Ow you can go back and relive these times 
ith the artist himself 


yi lee le he) 


1 NORMAN ROCKWELL: Illustrator you 
ill see young America while it is still largely 
nall town. The young schoolboy drawing on 
wooden fence, the salesman enjoying a 
rief swim in the ole swimming hole 

ie little girl having her hair cut while 

er mother cries in the background 

_. these are some of the many 
<periences you will share with 

orman Rockwell. 


There are over 437 illustrations, 
3 in full color, including repro 
actions of over 250 covers that 
ockwell did for The Saturday 
vening Post. You will come to know 
ockwell, the man and the artist 
ou will be given a glimpse of the 
‘tist at work. You will see how he lives, 
ideed you will meet his family and his friends. And 
yu will be able to follow the artist as he transforms an 
lea into a drawing (or several drawings) and how 
> then turns his drawings into a full color painting. 


YOLFALST 


his is the same beautiful bound, hardcover, 9” x 12’ 
00k originally published at $17.50, and which has 
ld over 100,000 copies. But with the coupon below 
ou can buy this identically produced edition for only 
7.95. Order today. Look it over, relive America’s 
ast. If you are not completely satisfied, return this 


ook within two weeks and we will refund your money. , es ay . 
~ “I guess I’m a Storyteller... My funda- ) f Ne an 
mental purpose is to interpret the typical i = & 


ed 












American .. . the sincere, honest, home- 
spun types I love to paint.” = 


Ge CU Annee We GENERAL BOOK SERVICES, Dept. LJ-2 
33-20 Hunters Point Ave., Long Island City, N.Y. 11101 





PRieasersend, - eee copies of 
CURRIER & IVES’ AMERICA @ $7.95 each 


Pleaseisend!) 420s. dee copies of 
NORMAN ROCKWELL: ILLUSTRATOR @ $7.95 each 


My payment of $.......... is enclosed* 








Ste mboating on the Mississippi, trout fishing in 
the Adirondacks, farming in the West. Almost 100 








Tenet > Norman Rockwell. Currier & Iveswere All Orders Shipped Promptly. OUR GUARANTEE: If not satisfied 
cent An yt soe their beat Beh for any reason at all you may return your purchase within two 
rints depicting life of our nation. These prints , ; ere 
which today are sought after as collector's items weeks and your payment will be refunded! 
and pane in many of America’s fine homes, formed 
tradition of illustrating and print-making that was F 
re nfluence many of our greatest artists, including mags Sear’ 22 cis ee = Sa a eg eee S hi 
aw Ns th rman Rockwell. In Currier & Ives’ America there 
Sey One ce ee 30 large (14” x 10”) Full Color prints (ready PROCS Teme oss ce tna wd ed hae @ ose Sipudicics t cisinie she een Oe ‘ ee 
“uf RL eas r framing and easily removable), and commentary 
Cees! he prints and the times they portray. Originally i 
z | published at $14.95 this sif-tines, AitAnetlean rok Clive. rantien. 2 nck S tar etn e eee eee State Ny ese sh ee Zip ia sieges avis 
| no ailable in new complete edition only $7.95. * Please add 75¢ for handling and postage, N.Y. State & N.J. residents include applicable 


sales tax. 



































he Miralin™ Diet Program brings you 
new dimension in dieting. The totally 
new Miralin Program features recipes and 
weekly menu plans that can save you hun- 
dreds of calories, meal after delicious meal. 
You eat low-calorie meals that have the 
rich, satisfying taste of high-calorie, fatten- 
ing foods. 

You've probably tried other diets that 
worked at first, but failed in the long run! 
You grew tired of bland, dull-tasting food 
that left you unsatisfied. Sooner or later 
you broke the rules and indulged yourself. 
And, naturally, the weight you had gone to 
so much trouble to lose came back! 

A natural protein concentrate is the 
key to this great-tasting, low-calorie Diet. 
When you follow the Miralin Program, 
you eat low-calorie meals and still enjoy 
the delicious taste normally found in sugar- 
rich, high-calorie foods. How does the 
Program combine calorie reduction with 
great taste? The answer is the Miralin 
Program’s unique Miracle Fruit Drop. The 
Drop contains a natural protein concen- 
trate — extracted from the berries of a 
tropical plant — that sharpens your taste 
for about an hour. When you chew a Drop 
before mealtime, you taste rich, satisfy- 
ing flavors in low-calorie foods. Do you 
know that the average American eats more 
than one hundred pounds of sugar a year? 
Many foods get their good taste from 
sugar. Most canned fruits, ketchup, even 
fruit-flavored yogurt contain sugar... and 


COLORADO SARINGS 
COLORADO 


Rs 





Pet on roamin’ holidays 
There’s no worry about wondering if 
your dog or cat has a special Life- 
time ID Tag to assure its safe re- 
turn. Pet’s name, your name, address 
and phone number are engraved on 
stainless steel lifetime identification 
tag. Comes with hook for easy at- 
tachment to pet’s collar. Specify dog 
or cat. $1 each. Send your order to 
Holiday Gifts, Dept. 1710-E, Wheat- 
ridge, CO 80033. 





IN THE JOURNAL STORE 


Put Your Products on the Shelf that Sells! 
For a great buy in mailorder advertising 
rates (and further information) write to 


The Journal Store, 641 Lexington Avenue 
New York, New York 10022 
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FINE CUT « 58 FACETS 
PURE WHITE « FLAWLESS 


S4KONGiALE is a hard synthetic stone, at 
a fraction of the cost of a diamond. 
STRONGITE’s hardness cnables us to offer 
an UNCONDITIONAL LIFETIME GUAR- 
poe eee to replace the STRONG- 
stone chips, scratches or has loss 
of color. All shapes & sizes up to 20 carat. Easy payment plan. 
Money-back Guarantee within 10 days. Send no Money. 
rite for FREE BROCHURE with settings for men and women 


THE STRONGITE CO. Se York, Nev. “Zoose 








LOSE WEIGHT 





And Still Enjoy Delicious Satisfying Meals 


so do many other popular foods on super- 
market shelves. The Miralin recipes and 
menu plans let you reduce your sugar in- 
take, but the flavor-enhancing and sweeten- 
ing qualities of the Miracle Fruit Drop put 
back the great taste you want! All of the 
easy-to-follow recipes have been tested for 
taste satisfaction in typical households. 

An extensive selection of weekly 
menu plans. Different people need to lose 
different amounts of weight. And because 
different people should lose weight at dif- 
ferent rates, the Miralin Diet Program 
offers a variety of menu plans... . all bal- 
anced for nutritional content. You select 
the one that’s right for you. If you have 
any questions, ask your physician. 

You'll discover that you don’t have 
to sacrifice flavor and sweetness in 
order to lose weight! From appetizer to 
dessert, the Miralin Diet invites you to eat 
some of the most delicious meals you've 
ever eaten — diet or no diet. The menu 
plans are calculated for you to eat fewer 


calories than you ate before, but they pro- 


vide satisfying taste sensations that help 


S Robert Re Hae 
== 3540 Liberty Ave: 
—— is2 


swell, Ps 
Witliaan D. Harsis 
22 Ballard Road 

Washingto? 

















ith NICE DESIGNS 


Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette). 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels. 11/2x'/2". Packed 
in neat plastic box. 500 on white or 250 on gold 
for $2 ppd. Or on DELUXE SIZE, 134” long, $3 
with design or $2 without, ppd. Specify Initial or 
Design desired. Via air, add 33¢ per order. Bruce 
Bolind, 310 Bolind Bldg., Boulder, Colo. 80302 
Thank you kindly! 






















CHRISTMAS 
SPECIAL 


Baby’s First Shoes 
BRONZE PLATED 
IN 
SOLID METAL 
Only 


$399 


a pair 





Baby’s precious shoes gor- 
geously plated in SOLID METAL, for only $3.99 
pair. Don’t confuse this offer of genuine lifetime 


Limited time only! 


BRONZE-PLATING with painted imitations. 
100% Money-back guarantee. Also Portrait Stands 
(shown above), ashtrays, bookends, TV lamps at 
great savings. Thrillingly beautiful. The perfect 
Gift for Dad or Grandparents. SEND NO MONEY! 
Rush name and address today for full details, 
money-saving certificate and handy mailing sack. 
WRITE TODAY! 
AMERICAN BRONZING CO. 

Box 6504-K6 Bexley, Ohio 43209 





you forget the urge to eat fattening foods. 

Put yourself on the Miralin Diet Pro- 
gram now! We want you to experience 
the Miralin Diet .. . and decide for your- 


self if this isn’t the best-tasting, most en- 
joyable Diet you've ever followed! 

Send now for the Miralin Introductory 
Pack. It gives you exciting recipes and 
menu plans, plus 18 Miracle Fruit Drops 

. enough for two people, for up to five 
days. The Drops will make the low-calorie 









NEW DELUXE HI TIME CLOCK 


Imagine! Time ‘‘tip-toeing’’ across the ceiling over your 
bed. You won’t have to rouse yourself into wakefulness 
merely to check on the nightly hour . . . just glance at 
the ceiling and there it is. Projected by an invisible beam 
in large clear numerals 3” in size so you won’t need 
your glasses (when clock is placed 62” from ceiling). A 
warm Walnut wood and gleaming brass finish. Electric 


with alarm 23/4,” x 644" x 5/2". 1 year factory warranty. 


$34.95 Ppd. Ill. Res. add 5% tax. Gift Catalog 25 cents. 


HOUSE OF MINNEL 


Dept. 6103 


Deerpath Road Batavia, IL 60510 





if noth? says no 
ask _ grandmother 


FOR SAMPLER LOVERS 


Two irresistible Samplers: ‘‘If Mother Says No 
Ask Grandmother’’ and ‘‘If All Else Fails Ask 
Grandpa’’. Each comes in kit form complete with 
oyster Belgian linen stamped for cross-stitch, floss 
in bright colors, 845” x 16” wood frame in ma- 
hogany or maple finish, and easy instructions. 
Allow 3 weeks delivery. 

Grandmother Sampler Kit (shown) . 
Grandpa Sampler Ki 


.. $3.75 
t $3.75 
PLUS 45¢ POSTAGE & HANDLING 
Pa. Res. Add 6% Sales Tax. Sorry No COD’s 

VICTORIA GIFTS 


12-L Water Street, Bryn Mawr, Pa. 19010 





Miralin meals taste more delicious than 
you ever imagined a diet could taste! Also 
included are 4 different foods (a total of 
12 individual servings) from Miralin’s 
growing line of food products. All of these 
great-tasting foods — designed to be used 
with the Drops — complement your meals 
and save you calories. 

For a limited time, the Introductory 
Pack also includes The Miralin Plan Cook- 
book — all for just $4.95, plus 75¢ for 
shipping and handling. This saves you a 
full $1.00 off the regular price! If you're 
not delighted, we guarantee to return every 
penny. Mail this coupon today with your 
name, address, and $5.70 to: MIRALIN 
COMPANY, Dept.M0003, P.O. Box H, 
Hudson, Mass. 01749. Do it now! 





© MIRALIN CO. 1973 
Mass. residents 


MIIRALING scene 


Mail to: MIRALIN COMPANY, Dept. M0003, 
P.O. Box H, Hudson, Mass. 01749. 

Please send me the Miralin Diet Program intro- 
ductory offer with 18 Miracle Fruit Drops, the 
Miralin Food Products, and The Miralin Plan Cook- 
book. | have enclosed $4.95 (plus 75¢ for shipping 
and handling). | am under no obligation and may 
return the unused part of the trial pack for a full 
refund. 


Name 
Address 
City. 
State 


Q 
T™ 








ee ae ip 
_ (Offer expires November 30, 1973) 










BRIGHT OUTLOOK FOR PATENT 


“MARGIE”’ — Sandals of marshmallow-soft 
patent... destined to be the most lived-in 
shoes in your wardrobe! So versatile they 
swing from sporty to dressy occasions... 
changing moods with a change of clothes. 
Superbly comfortable with their foam-cush- 
ioned insoles and 1% inch heels. Elasticized 
sling straps assure perfect, self-adjusting fit. 
Beautifully styled and just as attractively 
priced. Colors: White, Black or Brown, $10.95. 
Sizes 4 through 12; Narrow, Medium or Wide 
widths. No half sizes over 10. $1.00 extra per 
pair for sizes over 10. Add 75¢ postage for 
each pair ordered. Prompt refund if not de- 
lighted. Free catalog. SOFWEAR SHOES, 
Dept. M, 1711 Main, Houston, Texas 77002. 


VL ae 
YULECARDS®. ‘ 
THE ORIGINAL PHOTO 

CHRISTMAS CARD 


Greatest style selection anywhere 


BLACK & WHITE FULL 
with envelopes COLOR with envelopes 


20°1 20°3 
FOR FOR 


plus 35¢ shipping plus 35¢ shipping 
SATISFACTION GUARANTEED 
Send color negative or slide for color cards, or 
black & white negative for black & white cards. 


aa ee er le 


Send negative or slide for deluxe custom 
sample card. (Enclose 10¢ shipping.) Free 
folder sent with sample 
YULECARDS: DIV. OF MAIL-N-SAVE® 
BOX 310, DEPT. Y-17, QUINCY, MASS. 02169 











REMOVE HAIR FOREVER 


ERMA TWEEZ electrolysis—as seen in 
‘edical journals—safely and permanently 
smoves all unwanted hair from face, arms, 
es and body. This is the only instrument 
ith special U.S. patented safety feature that 
estroys the hair root without puncturing 
<in. Automatic, ‘tweezer-like’ action gives 
ife and permanent results. Clinically tested— 
commended by dermatologists. $16.95 ppd. 
4 DAY MONEY BACK GUARANTEE 
Send check or M.O. 
GENERAL MEDICAL CO., Dept. L J-38 
701 W. Adams Blivd., Los Angeles, CA 90016 


Mfr. of Professional & Home Electrolysis Equipment 


ADJUSTABLE 


T.V. POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
or stands. Takes any 
width up to 14” deep 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 744 to 8%, ft. ceil- 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch- 
ers! 








Made in U.S.A. 
$19.95 
12:95 
We ship im 24 bre 
Extension for higher ceiling, 

add $1.00 

Write for FREE catalog 

Molidau Gifts 


Dept. 1710-A 
Wheatriage, Colo, 80033 


Helps Trim 


Stomach Bulges 
the scientific way 


Reducing belts may come and belts may go, but our 
WAIST-AWAY belt that started it all, continues to trim 
bulging waistlines long after the imitators have fallen by 
the wayside. That's because the WAIST-AWAY method is a 
basically sound, scientific method that works for every 
one. The WAIST-AWAY belt was the first with the tested 
and proved reducing principle that afh/etes have used 
successfully for years 

It took a champion athlete to develop the WAIST-AWAY 
Belt. Athletes in training have used rubber “sweat suits 
to lose bulk fast. All that was needed was to find a way 
to concentrate the body's heating effect on the area 
bulging with fat 


ALL BELTS ARE NOT THE SAME 

ALL “reducing belts” are not made with the same ma- 
terials and design as the WAIST-AWAY. Some imitate, but 
none can duplicate the original WAIST-AWAY design. Note 
these important differences 

WAIST-AWAY is made of the same soft, rubber-like com- 
position that the athletes use. This is the most effective 
material to make your body heat sweat away the excess 
moisture that adds to bulky fat. And it’s the most comfort: 
able to wear next to your body. Not a cheap elastic or cloth 


REDUCES—DOESN’T JUST HOLD IN 
Some belts just hold you in like a corset while you wear 
them. Waist-Away Belt plus our exercise program actually 
trims down the bulge: doesn’t just squeeze it in 








WAIST-AWAY’s Special construction creates a soothing 
massage effect the k and waist tensions. The 
d by WAIST-AWAY helps ease back 

AWAY Belt works on a simp 

| 0 have to wear cumberso 
WAIST-AW é y Safe. There are no vibrating de 
vices in WAIST-AWAY the Waist-Away exercise, then 
you do whatever you wish while you wear it; do house 

work, jOg or just sit and watch TV 





WAIST-AWAY 






NeW Borderless Textured 


Te CHRISTMAS ote 


Full Color 


20228 


Plus 40¢ Post. & Hand 


Black & White 


2 O for $] 2 5 é ont 
a ‘SPPY New Yeor Bs 


Year 
Plus 40¢ Post. & Hand 

% 20% larger picture area *& Silk-textured finish 

% Deluxe rounded corners * Smudge-proof surface 


Send square negative, color or b&w, for new Border- 
less Snapshot Christmas Cards. (If no neg., send 
photo and add $1.50 for color, add $1.00 black and 
white: slides add 75¢.) Vellum envelopes included! 
Money-back guarantee. (Sorry, Trim Line Cards can- 
not be made from 110 pocket film or photos larger 
than 5 x 7.) 









a 
Roy Photo Service 





x nearest you 
Mail to P.O. BOW VPs o001 









Box 644, N.Y ‘son, Mass. 02106 Dept. C83 
Box 2053 "B oc. 20013 Here's my snapshot or 
|] Box 1001 Wash. negative which will be 
209, Chi.. II 


an 1862. Hous 
Box 61862." 

Box 54034TA, L A 
San Fran 


returned unharmed. I've 
checked my order 
below and enclose 
payment, under money- 





Box 728 








back guarantee | 
(] 20 Full Color Photo Christmas Cards — $3.38 
-] 20 B & W Photo Christmas Cards — $1 oe | 
Make new neg.(see prices above) __ 
IMPORTANT: Add state tax where app sion | 
Name 
i Address_ | 








[cv State Zip _| 





... For Lack of Control 
BE SURE WITH “EVER-SAFE”! 
“EVER-SAFE” is Cool, Undetectable, Comfortable 
& Effective. Weighs only 7 oz. Novel “fluid 
barriers” with heat-welded seams enclosing absor- 
bent launderable liners in soft vinyl, prevent 
escape of any moisture. Clothes, bedding stay dry. 
Use 2 sets of liners for full nights sleep without 
change. Moneyback guar. Sizes for all ages, adults 
& children. ORDER BY WAIST SIZE! Complete 
with liners, $6.95; extra liners, $2.95/set; 50 
disposable liners, $6.95. RALCO MFG. CO., 
Dept.150,1534 E. Edinger, Santa Ana, Calif. 92705. 





Entertainers have found the WAIST AWAY a wonderful 
help. Athletes, businessmen, housewives and career girls 
have enjoyed those benefits, too 


10-DAY MONEY-BACK GUARANTEE 
Whatever method of reducing you have tried without 
Success, don't give up. Order a WAIST-AWAY belt today 

on our money-back guarantee. You risk nothing 





ea -=-<sese- === = eee =steaee 
VIBRA SALES INC., Dept. LHJ-103, ' 
| 342 Madison Ave., New York, N. Y. 10017 
! Send me the iene belts (indicate quantity): I 
; men's WAIST-AWAY Belts (waist I 
i measurement ") at $9.95 $ I 
i women's WAIST-AWAY Belts (waist ! 
\ measurement ) at $9.95 $ I 

\ 
Shipping & Handling $1.00 | 
\ Total Price $ : 
1 N_Y. State residents add local sales tax 
1 (New York City 7%) $ i 
1 (No. C.0.D.) | enclose I 
) check = [J money order for $ ! 
1 NAME __ 
1 STREET 25 te 
I nity CTaTc 71n 1 








BIG. PRE-AIOLIDAY SAVINGS 
ON FAMOUS FOOD GIFTS FROM 


NeW BORDERLESS 


eisai 
WALLET PHOTOS! 


Actual size 
242"x 32" 











* 20% larger 
picture area 

* Deluxe rounded 
corners 

+s Smudge-proof 
surface 


Just the thing for family 
and friends! Send your fa- 









Holiday Treasure! Fruit Cake, 

Dobosh Torte, assorted Cheeses, vorite photo (up to 5”x 7”) 

Nut Meats, Old World Cookies. - or negalive co oe qual 

i 5 S795 5 ity reproduction rigina 
Gis eee $5.95 delvd. Full van returned unharmed. 

New Borderless Wallet 

35 Photos feature larger, edge- 

for? to-edge picture and round 


corners. Silk finish pro- 
(plus 35¢ post. & hand.) vides glare-proof surface, 


resists fingerprints. 
Black & White Wallet Photos cannot be 
35 printed from 126 or 110 
40 ft $] slides or negatives, but 
or they can be made from 126 


(plus 35¢ post. & hand.) and 110 prints. 


oe eee 
























Made of real gingerbread, packed Mail to Box 609, Keystone, Dept. 88 
earest San Fran., Ca 


with goodies. Delightful centerpiece. [e= Box: 94101 Here’s my favorite picture. th 


“ 5 ~ Box 1766 Box 2057, 1 enclose (check one): 
Gift 278 Reg. #95 $6.45 delvd. Nor Baas © 1 $2.70 for 20 Borderless 4 








s 3 Color Wallet Photos. 
x is 382 
Write for FREE fet eae? iy eee 
C ; : 
92-page color catalog fescezer™s Loa B & W Wallet Photos. 

: LA, Ca Houston, | understand that my orig- 
of Labdeta dete ae Se hs ee Tex 72088 inal photo will be returned ~ 
plus $12.00 in FREE | unharmed. 
discount coupons! | 
To order above gifts, Name 
mail check today to: | address 

The Swiss Colony. ; 
Dept. WL, 1112 7th. Avenue [| city____—— State____4p 
— <—Ss ee eeeee 


Monroe, Wis. 53566 













NEW 
PUSSYCAT 
POSTER 
































If you cantype... 


YOU CAN BE A VITAL PART OF 
MODERN MEDICAL PROGRAMS! 


Part-time, full-time, HI-PAY! 
A critical shortage exists of wo- 
men trained to handle vital pa- 

tient records in hospitals, clinics, 
for private physicians. To help 
overcome this shortage, this non- 
profit organization has developed an 
approved “learn at home" course to : 
qualify for it 


FREE INFORMATION _ ot 
ON OPPORTUNITIES. 

No Salesmen. 

~—SKe ee ee Ke ww Vw 2 ew 





Wow—it’s the cat's 
meow! A real zingy 
2 x 3 ft. poster fea- 
turing an_ irresisti- 
ble pussycat 


smile. Just for kicks, 
send this gag poster 
to all your ‘‘loser’’ 
friends, boss or rela- 
tives. Hang in den, 














4 ae 

a Name ; nape | office, dormitory or |¢ 

: 1 any wall to make it 

§ Address 1 | 90% happier. Rich black background with playful cat that |! 

' j i beckons you to ‘‘Hang in there, Baby’’ . . . the zaniest |¢ 
City ee 

; TO: American Medical Record Association ; poster of all! $2.00 + .25¢ post. 

1 Correspondence Education Dept. 32, 1 HOLIDAY GIFTS 


¥_875 N. Michigan, Chicago, Ill. 60611 ¢ Dept. 1710-B, Wheat Ridge, Colorado 80033 


See ee eee ee eee ee eee 


lm NLL 4, Bargains Was Te ee of 
ey @) 


the year. When a guest 

YOUR CHOICE 16 WALLET SIZE sits on your “john” 
S 9 3-5 x7 ENLS. 
ay ONE 8 x 10 ENL. 


seat, a laughing voice 
FULL COLOR from any color photo (8x10 or smaller), 








says ‘“‘Hey! I’m work- 
ing down here,” and 
other embarrassing 

color neg., or slide (ret. 
; . is hidden from view 
Black and white photo bargains: ch ont unin mei 
25 WALLET SIZE with $1 Send any photo (8x10 or sound tape -speaks out whenever there is 


comments and sounds. 
Battery operated unit 

FREE 5x7 Enlargement smaller) or neg. (ret.) 

Finest quality photographic paper. Add 25¢ per selection for post- pressure on the seat. $5.00 plus 75¢ mailing. 





a ne ee eee THE GAME ROOM 
Quality Values 552-A, New Rochelle, N.Y. 10804 P.O. Box 1816, Washington, D.C. 20013 












TIFFANY WALL LAMP 


Beautifully handwoven of 
natural rattan. Completely 
wired with on/off switch, 
9 ft. rattan chain & HERG 
Wicker shade is 12” dia 

9”. Use un to 100 watt butbs 
Painted in white. yellow, 
green, Dink. Sees blue or 
black add $2.00 


Send 25¢ os Catalog 


197 an NOW! 
Cat Lovers 
Calendar 


13 beautiful, full color cat pictures 
plus cat lore and cat care tips. 4 x 5'4” 
desk size. Plastic bound, flip-over a 
Easily a $1.00 vaiue 
your name and address and 
only 600 in coin (or 50¢ and T/C seal from 
Tidy Cat Sanitary Cat Box filler bag — available at your 


















plus $1.00 
Postage 






isit ur 
Warehouse Showroom 


FRAN’S 
BASKET HOUSE 


89 W. Main St., 
















grocers) to Tidy Cat, Box A, Cassopolis, Michigan 49031 Dept. LH 10 
Py Rockaway, N.J. 
it 07866 









NG 
COLOR ye AU RCD eS) AU 


Our New Technology gives beautiful professional style 
silk-finish COLOR Wallet Photos, from your Polaroid 
color print, color photo (5’’x7” or smaller), negative 
or slide. A swell gift, or Pore with friends, class- 
mates or relatives. ONLY $2. ($6 Value), or 36 Black 
& White Wallet Photos, Only $1. Send negative or 
photo. Your original returned unharmed. FULLY GUAR- 
ANTEED! Add 45¢ per order for postage & handling. 


ST eT QS a nee ee ee 
















t's true. At this very moment 
ncle Sam is holding checks 
otaling more than One Billion 
Dollars, just waiting for people 
to claim their share. There 

are checks for kids in school. 
For young married women. 
For working people. For 










. The Coupons Below 
4 tell how much you've got coming 
and how to collect 








Nine out of 10 working people have 
invested their earnings in Social Se- 
curity (the most valuable asset most 
people have ), yet practically nobody 
Knows how much money is in their 
account. Or when and how they can 
collect it. If you don’t know how 
much is in your account. The coupon 
below on the left will tell you—to the 
last penny! 

And you don’t have to be retired to 
collect, because Social Secu- 
rity is shelling out $13 billion 
a year to people whose aver- 
age age is only 30! Over a 
million others are now eligi- 
ble for cash payments, and 
most of them don’t even know 
they have money coming to 
them. Mail the coupon on the 
right to discover how to get 
every cent that’s waiting for 
you.. 

Two out of three working people ac- 
tually overpay their Social Security 
taxes so, if you've changed jobs last 
year, the chances are 2 out of 3 
you've got a check coming to you 














© What special benefits are for Veterans only? 


© How to collect in one lump sum. 
© How to increase your present checks. 
© How to get pregnancy benefits. 


© What 5 times should you contact Social Security? 
© Can you have more than one Social Security Number? 
© How to replace a lost Social Security check or card. 


© How to work and collect at the same time. 


© What do you need to file a claim? 
© How even young parents collect. 
© How to get a refund for overpayment. 


© How to get your checks in a foreign country? 
© How to collect for hospital and medical bills. 
© How students get monthly checks, even on vacations? 
© How to cash in even if you are self-employed. 


© When does it pay to retire before 65? 





ANSWERS ALL THESE QUESTIONS AND MORE 





Unclaimed: *1 billion cash 


Aight now Uncle Sam wants to send $25 $50 $100, $1000 or more 
to millions of Americans, young & ald. Your check may be waiting. 








DOES THE GOVERNMENT REALLY WANT TO SEND YOU THE MONEY? 


Yes! They'll gladly pay you every cent that's 
due you. But you have to apply for it. You have 
to Know whom to ask. And what to ask for. 


right now. Thousands of others, young 
and old are entitled to other checks, 
but haven't applied for them. They 
can get up to a full year’s back pay- 
ments amounting to thousands of 
dollars. 


HUGE LUMP SUM 
PAYMENTS 


If you're already collecting 
Social Security, you may be 
cheating yourself and en- 
titled to a huge lump sum 
payment. We'll show you 
how to figure it out. 


Congress has just passed 

new legistlation to go into ef- 

fect January 1974. They've 

added brand new pay-offs. 

Made Social Security more generous 

for those already getting pensions. 

Created new possibilities for younger’ 
people. Now’s the time to find out all 

the facts. It means cash in your 

pocket! 


This COUPON tells exactly how much is i 





REQUEST FOR 
STATEMENT 


OF EARNINGS 


. 
Social Security Administrator Michael Belloise 
said, “It's your money we're trying to pay 
you; shouldn't you be coming to us for it?” 


There are special benefits for veter- 
ans only, for pregnant women, for 
some students, for young mothers, 
for parents, for children, for disabled 
or divorced or widowed men and 
women — even for employed bread- 
winners! You could get some cash 
even if you've never paid a penny 
into the Social Security pot! We'll ex- 
plain how to doit. . .all quite legally. 


FANTASTIC $400 GUARANTEE! 


The information in “How to Make Social Security 
Pay Off! can mean hundreds, perhaps thousands —- 


of dollars to you and your family. Yet it costs you (a 


only $4. And comes to you with this amazing 
guarantee: 
A If you don't agree that this report isn’t worth at 
least 100 times its price in Social Security benefits, 
HH send it back to us for a full and complete refund 
4 any time within 30 days 
Ee To find out how much you've already paid into the 
mene Social Security kitty, and to find out and collect {gq 
every cent that’s coming to you . . . just complete —° 
the coupons, below. Send them both, with just $4 [5 
sa in cash, check or money order to: BUCKNELL- 
PRESS, 75 East 55th St., New York, N.Y. 10022. 





n your own Social Security Account today. 





SOCIAL 
SECURITY 
NUMBER 


This COUPON tells how to collect what's your right now. 








Special report tells 
HOW TO GET YOUR MONEY 

One coupon on this page will bring 
you, by lst class return mail, our de- 
tailed 72-page report entitled: ‘How to 
Make Social Security Pay Off!” It points 
out what you can collect for... and 
how to go about ‘getting it—no matter 
how old or young you are. 


The other Coupon will be forwarded to 
the right government office. They'll tell 
you the exact amount of your earnings 
that are now in your Social Security 
account. 


In clear, easy-to-understand detail, our 
exclusive personalized report will an- 
swer all your questions. Tell what you 
can get now and what your retirement 
benefits should be. Explain all the other 
benefits you may qualify for. Simple 
charts, diagrams and step-by-step ex- 
amples show you how to figure out all 
possible ways you can claim Social 
Security funds. 


It is a valuable document you'll want 
to keep with your other important pa- 
pers. Included is a special section in 
which you record the value of your 
account today and space to record your 
future payments year by year. 


Another important section reveals how 
to include income from savings, pen- 
sions, and other income to your Social 
Security so you can easily see the total 
amount you will have to live on when 
you retire. 


BUCKNELL PRESS 
75 East 55th Street New York, N.Y. 10022 


© BUCKNELL PRESS New York, N.Y. 10022 





oe ee ee ee a ee a es ee 
BUCKNELL PRESS 02 4 

75 East 55th Street 
New York, N.Y. 10022 


Yes rush me your 72-page report, 





DATE OF 
BIRTH 


“How to Make Social Security Pay 
Off!” @ only $4. If I don’t agree it 
is worth at least 100 times as much. 








STREET & NUMBER 





CITY & STATE 


ZIP CODE 





SIGN YOUR NAME HERE 
(DO NOT PRINT) 





Sign your own name only. Under the law, information in your social security record 
is confidential and anyone who signs another person’s name can be prosecuted. 
If you have changed your name from that shown on your social security card, please 
copy your name above exactly as it appears on your card. 





I may return it within 30 days for a 
full refund. I'll still get a confiden- 
tial statement of my Social Security 
account, even if I return the book. 
Make check or Money Order pay- 
able to “BUCKNELL.” New York Res- 
idents add sales tax. 


NAME 


ADDRESS 





CITY 





STATE ZIP 
eee ee ee eee ee ee ee oe 





MEDICAL GUIDE 
continued from page 159 


3. Limitation of motion of a body 
part, usually because attempted motion 
causes a sharp increase in pain. 

4. Shortening or distortion of a limb, 
or some other change in the normal 
contour of an injured area. 

First Aid for Fractures. The treat- 
ment of any fracture is largely a matter 
of common sense: 

1. Avoid use of the in- 
jured region unless it is 
absolutely essential. There 
is no way, of course, to avoid 
“use” of a fractured rib; the 
best that can be done is to 
strap or splint the injured 
side of the chest in order to 
minimize movement during 
respiration. In general, how- 
ever, the victim of a fracture 
or even a suspected fracture 
should be kept immobile. 

2. Whenever possible, use 
u soft, bulky material for 
supportive splinting to pre- 
vent movement. A_ folded 
pillow, for example, is ex- 
cellent for splinting a frac- 
tured arm or leg. Well- 
padded splints of wood may 
also be used, but in any case 
the ligatures used to tie the 
splint should not be so tight 
that they impair circulation. 

3. Do not try to “reduce”’ 
a fracture (return the bones 
to their normal position) by 
means of traction unless you 
are fully prepared to apply 
that traction continuously 
until the victim reaches a 
hospital for treatment. If a 
major blood vessel has es- 
caped injury, it may be 
severed by sharp bone frag- 
ments if traction is applied 
and then later released. 

4. Never attempt to re- 
duce or set an open fracture; 
that is, a fracture in which 
a fragment of bone has pene- 
trated the overlying. skin. 
It will merely compound the 
dector’s problem by intro- 
ducing bacteria from the 
skin surface deep into the 
wound. Any significant 
amount of bleeding should 
be controlled and the wound 
covered closely with a clean 
cloth or sterile bandage. 





5. Take protective mea- 
sures against shock. The 
victim should be reassured 
and kept quiet and warm 
with his head slightly lower 
than the rest of his body. 


Mild 





analgesics such as 


treatment should be confined to im- 
mobilizing the injured joint with pad- 
ded splints or cloth bindings, keeping 
the victim warm and at rest to help 
combat shock, and then transporting 
him to medical aid as quickly as pos- 
sible. The longer the joint remains dis- 
lecated, the greater the risk of damage 
to nerves and circulation. 


Sprains 
Hard-working, weight-bearing joints 


Libbey makes glass pretty 
and handsome and tall and small 
and formal and fun and everything 
else glass can be made except 
expensive. It’s a very special gift. . 
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aspirin and small amounts 
of hot coffee or tea can be given if the 
victim is conscious. 

In addition to fractures, a number of 
other injuries to bone, joint or muscle 
may arise from falls, blows, and exces- 
Sive use or sudden wrenching of various 
parts of the body. 


Dislocations 

Virtually any joint in the body may 
be dislocated. Dislocations can usually 
be recognized by marked distortion of 
the normal body contours in the in- 
jured area, by severe pain and swell- 
ing of the joint area, and by inability 
to use the joint normally. First-aid 


418k 


are the most commonly _ sprained, 
particularly the ankle, the knee, the 
wrist, or the thumb. Sprains by defini- 
tion, are less serious injuries than 
fractures or dislocations; bone is not 
fractured and the normal functioning 
position of the joint has not been 
disrupted. Despite this, ligaments sup- 
porting the injured joint have been 
torn, so that the joint is rendered weak 
and unstable until healing occurs. In 
addition, there may be bleeding into 
the joint or adjacent soft tissue, swell- 
ing, and considerable pain. First-aid 
treatment is directed to supporting and 
immobilizing the injured joint and to 


minimizing swelling. This is most safe- 
ly accomplished by the use of adhesive 
plaster or an elastic roller bandage to 
provide pressure and supportive pro- 
tection to the joint. Care must be taken 
not to cut off circulation by tight circu- 
lar strapping around a limb. Ice packs 
applied to the joint during the first 24 
hours will help control swelling. There- 
after hot soaks or hot moist packs ap- 
plied for 20 minutes three or four times 
a day will promote healing. The joint 
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techniques. And it is a good idea t 
have a refresher course at five-year in- 
tervals to keep up to date with changes 
In addition, everyone should own 4 
good first-aid manual for handy refer- 
ence, and a copy should be carried ir 
the car and on camping trips. An ex 
cellent first-aid instruction manual can 
be obtained for a small fee by writing 
to the American Medical Associatio 
535 N. Dearborn, Chicago, Illinois. A 
equally fine manual can be obtained 
from the American Red 
Cross, and the Boy Scout 
Handbook available in most 
bookstores contains a brief 
but comprehensive sectio 
of first-aid instructions. 
Finally, a small but basic 
first-aid kit should be readi- 
ly available in your home 
car, and in a hiking pack. 
Kits bearing the approval of 
the American Red Cross can 
be obtained quite inexpen- 
sively or you can make up 
your own. Necessary basics: 


Sterile Dressing Materials 
Adhesive dressing—assorted 





sizes 

2 x 2” sterile gauze pads 
—1 dozen, individually 
wrapped 


4 x 4” sterile gauze pads— 
1% dozen, individually 
wrapped 

2 xX 4” “nonstick” sterile 
pads (Telfa)—'% dozen, 
individually wrapped 


Bandaging Materials 
2” gauze roller bandage— 
one 6-yard roll 
4” gauze roller bandage— 
one 6-yard roll 
1” adhesive tape—one 1- 
yard roll 
2” adhesive 
yard roll 


tape—one_ 1- 


Supporting Materials 

2” and 4” elastic 
bandages 

One triangular bandage (1 
square yard clean sheet- 
ing or muslin, folded di- 
agonally, for use as sling 
or wrapper) 


(Ace) 


Additional Items 

1 pair bandage scissors 

1 pair tweezers (surgical 
quality) 

1 snakebite kit 

Sunburn ointment 

Small bottle germicidal soap 

Small vial tincture of mer- 
thiolate 

First-aid manual 








should be rested until the acute pain 
subsides; then motion and weight-bear- 
ing can be cautiously resumed with the 
strapping still in place. A doctor should 
be consulted and X-rays taken to rule 
out possible fractures in the case of any 
severe sprain. 


Be Prepared in Advance for the 
Common Emergencies 

The best insurance that anyone can 
have in coping with an emergency, 
large or small, is advance knowledge 
and training. Everyone from the age of 
twelve on up should have the benefit of 
a comprehensive course in first-aid 













Every home should have 
an up-to-date list of emergency names 
and telephone numbers. Among these 
should be the numbers for your doctor, 
the nearest hospital emergency room, a 
nearby ambulance service, the local po- 
lice and fire departments, and Poison 
Control Center. Keep a copy near the — 
phone, and one taped to the back of the 
medicine cabinet door. Then be sure 
that everyone in the family, including 
children, knows where these numbers 
are listed and why. In addition, all 
baby-sitters should be carefully in- 
structed as to where these numbers are 
posted, as well as where parents can be 
reached in an emergency. END. 
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OLINE KENNEDY 
NS SIXTEEN . 
Her Former 

nny, Maud Shaw 


swering Norman Mailer 
(AS THERE THE NIGHT 
IRILYN MONROE DIED” 
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‘ars Up the Mystery 








INCESS ANNE’S WEDDING: 


ce OP eva 

wd us *% 
F: 
. 
ae 


. RUBIN: WHAT SEX FANTASIES MEAN 


a ' - 
ibe Rebozo: Nixon’s Mystery Frien 











£ 


Final Net® holds hair 3 times long 
than the leading hairspray (which | 
a mother-of-the-bride is like a we 
ding gift in itself). You see, Final N 
isn’t an aerosol hairspray. I! 
Clairol’s clear mist that you spritz « 
once, and your hair holds up throu 
all sorts of weather, through we 
dings and receptions. You may 

dead on your feet from exhaustio 
but wow! will your hair look terrif 


bare aL 
Set eared 
ead 

eed, 


Final Net 
holds up longer — 
than vou do. 
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Putting on make-up the old way can be a Clairol’s new way—the True-to-Light® II|—lets 
waste of time and mascara. You run the risk you make up in the light you'll be seen in. To 


of under or overdoing it— because life isn’t lit make the most of your time and face. 
like a bathroom. 





The old way you fidget under the dryer, go Clairol’s Air Brush* Styling Dryer makes 
dirty, wear a scarf or stay home with a wet hair wash-and-wear! It’s the fast way to get 
head. Aren't you tired of planning your week today’s more natural looks, or speed up your 
around your hair? setting routine. 





Washing the old way can’ leave your skin The Skin Machine* Automatic Cleansing 
grimy. (Dab a cotton ball in witch hazel and Brush scrubs your face the way a wash cloth 
run it over your face and neck. See? Your poor, , 
polluted pores!) 









ine old way means choosing between sleep Clairol’s 3-Way Mist Hairsetter gives you the 
and no sleep; swimming or no swimming; hid- look you want when you want. Conditioned, 
ine under a hat or looking wired for sound at mist and regular sets that are fast, kind, lasting. 
ca “1permarket. ©1972 Clairol Incorporated *TM 


v 


Clairol Beautiful Machines | 





Salil ee 


ed 


eens aie ieee aia 











aa 


ARMSTRONG INTRODUCES 
GRAND NOBLE: 


So exotically beautiful, 
it could make you believe 


in magic carpets again. 


If you don't believe in magic, walk around Grand Noble in 
: your bare feet. 

You'll feel magically sculptured, soft pile deep enough to 
wriggle your toes down into. 

You'll be amazed at the magical tricks the silky, soft fibers 
play with light and shadow. Like the finest velvets, Grand Noble 
carpets alternately absorb the light or reflect it...depending on 
where you happen to bestanding. Thecolor subtly appears to change 
its value as you walk from one end to the other. So every step be- 
comes an adventure...a kaleidoscopic journey you'll never grow 
tired of. 

Grand Noble is made of dense, heavy pile specially chosen for 
durability and stain resistance. And Grand Noble has its own thick 
foam cushioning on the back for comfort and quiet underfoot. 

You can also have Grand Noble as a room-size rug or an 
accent rug with luscious, thick fringe. 





Be: 
bee com 


Grand Noble carpets and rugs—for people who want a little 
realistic magic in their lives. 

Want to see more of Grand Noble? We'll send you a free color 
brochure. Write Armstrong, 7311 Paul St., Lancaster, Pa. 17604. 


‘Armstrong 
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This month before Christmas, this 
very November, is bountiful with 
books and films and home screens 
bulging with extravagances. So 
here’s a burst of wonders that will 
have you wondering how you can 
view it all, read through it all, go to 
it all—a festive pre-Christmas ball 
with room for every wish and whim. 


The Journal Cheers November’s 
TV setup, sated with Specials. A 
host of stars, and stars who are 
hosts, and super films, and music 
and variety, and children’s shows, 
and drama and fancy fun. 

Start with a dazzle: Frank Sin- 
atra swings into a razzle of unretire- 
ment on his “I’m back, folks’? show 
(Nov. 18). Two days before (16), 
Sammy Davis, Jr. beats him to it 
with Sammy, a frenzied flee through 
his 45 years of show biz fizz that 
would have frazzled a less frenetic 
fellow. Sammy and Frank are on 
NBC, so Milton Berle, who’s been 
at it for 60 years, celebrates on ABC 
Nov. 27 with a bash from Beverly 
Hills, flowing with funny tributes 
from tributaries like Sammy Davis 
(neither does he rest) , Lucille Ball, 
Jack Benny, Jimmy Stewart, Don 
Rickles. (who'll throw in a kind 
word—the kind that stuns), Art 
Linkletter, Carroll O’Connor, Wal- 
ter Matthau—enough already!—But 
can you get enough of Barbara 
Streisand or Julie Andrews? They’ll 
take the measure of the musical 
seen with a pair of Specials on a 
pair of networks. CBS zings her on- 
to the screen November 2 with Ray 
Charles and a 150-piece orchestra, 
which makes the New York Phil- 
harmonic look like a combo. And 
Julie Andrews does her ABC’s on 
November 16 with Perry Como. 
You’ve got to hand it to Julie for 
also inviting the Muppets, those 
great puppets with a capital M. 

November is a treat to remember 
for children, and here comes the 
crowd from B.C., one of my favorite 
comic strips, created by the practi- 
cally incomparable Johnny Hart. 
His animated Special (NBC, Nov. 
19), The First Thanksgiving, will 
parade the pre-historic characters 
from B.C., which may stand for 
Bring Cranberries. . . . The Peanuts 
gang is stripped into Specials as 
Snoopy skates on screen Nov. 13 
(NBC) with the Jce Follies, and 
the whole Peanuts bag of tricks pours 
onto the screen (20) with A Charlie 


WHAT'S 
HAPPENING 


BY GENE SHALIT 








Brown Thanksgiving (CBS), new 
this year. 

There are dramas all month long 
—at least they seem month-long— 
would you believe four hours? Dr. 
Frankenstein adopted from Mary 
Shelley’s 1818 novel, is a four-hour 
dramatization, and check this as- 
tonishing cast (it took plenty of 
checks to get this cast): James 
Mason, David McCallum, Agnes 
Moorehead, Margaret Leighton, 
Michael Sarrazin, Michael Wilding, 
Sir Ralph Richardson—it may re- 
quire four hours just to get them all 
on screen. So they’ll do it on two 
consecutive nights (November 30, 
December 1) of two hours each. The 
other four-hour show—also on NBC 
—stars William Holden (remember 
Sunset Boulevard?) and the _ too- 
long-absent Lee Remick in The Blue 
Knight, based on the Joseph Wam- 
baugh novel. This drama is being 
divided into four parts, each one 
hour (13, 14, 15, 16). ... One of the 
month’s most excitedly awaited 
programs is the CBS Playhouse 90 
production of Catholics, adapted 
from Brian Moore’s book of the same 
title, filmed in Ireland and starring 
Trevor Howard, Martin Sheen, and 
Cyril Cusack. 

And what a month for first-time 
movies: My Fair Lady (Rex Har- 
rison and the lip-moving Audrey 
Hepburn), on Thanksgiving night 
(3 hours, NBC) . Airport with 
just about everybody in Hollywood 
from Helen Hayes to Dean Martin, 
(3 hours, Nov. 11, ABC) .. . Bullitt 
(Steve McQueen) (2 hours, Nov. 1, 
CBS). ...And then bango! another 
television premiere, Dustin Hoff- 
man, Katharine Ross (where has 
she been?) and Anne Bancroft in 
The Graduate (2 hours, Nov. 8 
CBS). 

You can see what a crowded 
month this is and why millions will 
crowd their sets for Special events. 
This is the best of the lot, and that’s 
a lot to be best. 


> 


The Journal Cheers MOVIES in 
theaters, where you watch them as 
they were meant to be watched, un- 
interrupted and uncut. I especially 
recommend two: one is a comedy, 
and the other may have you chok- 
ing through your smile. The comedy 
is Cops and Robbers, about two cops 
who are also robbers. They are also 
Joe Bologna and Cliff Gorman. 
Amiable pals, who can’t make ends 


MMeev. Oll Ue PUlUTCe Pay, sO UICY 
meet in the supermarket and try to 
check out a caper. They shelve the 
small stuff, and dream up a ten mil- 
lion dollar Wall Street rip-off. If 
they can’t live on a cop’s salary, 
they’ll try keeping up with the Dow- 
Joneses. They stock up on bonds to 
turn over the underworld. Cops and 
Robbers is uniformly witty and 
filled wih a sardonic view of blue- 
collar life. ... Bang the Drum Slow- 
ly is a lovely film, based on a novel 
by Mark Harris. The title comes 
from the sweet Western ballad “The 
Streets of Laredo,’—the line that 
goes: “O, bang the drum slowly, and 
play the fife lowly, play the dead 
march as they carry me on.” This is 
the story of two young friends— 
major league baseball players—a 
superstar pitcher, played by Mi- 
chael Moriarty, and a_ tobacco- 
chewing catcher, who just hasn’t got 
it, played by Robert DeNiro. De- 
Niro is dying. No one knows about it 
except Moriarty, and they hide it 
in public. The setting is baseball, but 
even if you don’t care about base- 
ball, you’ll care a good deal about 
these friends, which makes the movie 
a good deal. DeNiro’s performance 
is extraordinary. He has absorbed 
every nuance of his character: the 
rural Georgia speech, the cadence of 
his movements, his tobacco chewing, 
the bewilderment in his eyes, his 
acceptance of being the dummy on 
whom the other players and coaches 
play tricks. You’re not likely to see 
a more human, more moving movie 
this season. I can sum it up in one 
sentence combining the language of 
the movies and the language of base- 
ball: Bang the Drum Slowly is a 
clean hit. 


The Journal Cheers BOOKS bound 
to be read. Craft books have been 
booming this year. Canvasing this 
season’s offerings, needlepoint and 
crewel lead in popularity. Lizabeth 
Perrone’s Needlepoint Workbook is 
an oversize volume with 40 “actual 
size” designs that you can trace di- 
rectly onto a canvas to make your 
own pattern. Very good if you want 
to save money. You can make all 
40 designs in this book for less 
money than it would cost for a sin- 
gle commercial needlepoint kit, and 
that’s no petty point. 

Here are two unusual craft books 
for everyone who feels guilty about 
throwing away those glass bottles 
piling up in the kitchen or can’t 
bear to part with empty tin cans. 
All you need for using those toss- 
outs are books like Creative Bottle 
Cutting by B. Kay Fraser, or Lucy 
Sargeant’s Tincraft. Miss Fraser 
shows you how to turn old wine 
bottles and pop bottles into decora- 
tive creations from candlesticks to 
fish bowls. Meanwhile, Miss Sar- 
geant, with her shears, snips out 
snappy wind chimes, sconces, and 
all sorts of pleasantries from empty 
cans. Think you can do it? You sure 
can! 

Taking great pictures is no snap, 
but for the photographers of Life it 
was an every-week happening. And 
the can’t-forgets of that glorious 
and lamented picture magazine 

(continued on page 120) 
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Solarian 
byArmstrong 


The sunny floor that shines 
without waxing 


Armstrong developed Solarian especially for 
people who like bright, shiny floors—but don't like 
the waxing it takes to keep them that way 

Solarian gives you the shine—without the wax- 
ing. Its special Mirabond”™ wear surface has a shine 
of its own and keeps its high gloss—without waxing— 
far longer than an ordinary vinyl floor. 





Of course, any floor shines brightest when it’s 
clean; and that’s another plus for the Mirabond sur- 
face. Most spills, dirt-—even black heel marks—come 
up easily. Sponge-mopping with a detergent is all it 
takes to keep Solarian sparkling bright. 

Eventually, heavy-traffic areas may begin to show 
a reduction in gloss. So in case you need it, your 
Armstrong retailer can supply a special Solarian 
Floor Finish that you can use occasionally to touch 
up the shine in these areas. 

See all the designs and colors at an Armstrong 
authorized ‘‘Floor Fashion Center®”’ or other flooring 
stores that carry Solarian. They’re in the Yellow Pages. 
Or, for our free color brochure, write Armstrong, 
7310 King St., Lancaster, PA 17604 


Armstrong 
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RICE-A-RONI 
WILD RICE MIX 


Fill out this coupon and attach 2 box tops 
showing price spot from packages of 
Wild Rice-A-Roni. Mail to address below. 


We will send you 50¢. 


NAME 
ADDRESS 
CITY 


STATE 


Mail to: Golden Grain, 
Box 1255, Brooklyn, NY 11202 
Limit one offer per famil f 
OFFER EXPIRES JULY 1, 1974 
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Hair & Beauty: By Joan Clair 


By now you probably have your new fall wardrobe all planned. 
The fashion editors tell us turbans are madly chic this year. We say 
fine, but let’s face it—sometimes you have to take them off. So we still 
think your hair is more important than any new clothes or hats you 
can buy. So start this season right, with a good salon haircut, and 
here are some more ways to be nice to your very important hair. 


Let yourself glow. Now there’s a warm, glowing, golden look for 
your lips and nails. Clairol’s new Lipgold and Nailgold—six gold- 
struck shades of lipstick and matching nail color. You can choose 
Sungold Bronze, Golden Sky Copper, Sunny Pink, Dawn Coral, Sun- 
shine Plum, or Sunset Red. So come on and be a golden girl this 
autumn. 


You’re between visits to the hairdresser, and your hair is dirty? We 
know a great way for you to freshen up your hair, without spoiling 


hair, wait a few minutes, then brush. The white mist brushes out, taking 
the oil and dirt along with it (good riddance). Your hair looks clean, 
smells fresh, your set isn’t disturbed—and what more can you ask? 


Color that becomes part of you (not the other way around)! That’s 
what you get with Nice ’n Easy—the shampoo-in haircolor from 
Clairol. Whether you want to color or conceal, to change a little or a 
lot, Nice ’n Easy gives you beautiful coverage, healthy-looking hair, 
and honest-to-you color. Maybe that’s why it sells the most. Nice ’n 
Easy comes in 16 natural-looking colors. You'll find the one that lets 
you be you. 


Finessing the wet set. Who wants to fidget under a hairdryer or 
(perish the thought) walk around in rollers looking like you’re wired 
for sound! Well, you don’t have to choose either of these primitive 
methods to get a great set. You can get yourself a Clairol Kindness 
3-Way Hairsetter. With lovable little electrically-heated rollers that 
give acurl more choices: regular set, water-mist set, or a conditioning 
mist set. Really, why set your hair any other way? 

A twin-pack of Kindness for just 50¢? Good heavens! Here’s a nifty 
little offer. Send 50¢ to Joan Clair, P.O. Box 1020M, Yonkers, N.Y. 
10701, and we'll send you a Kindness Extra Hold twin-pack—enough 
to give yourself two of those 60-second, instant protein conditioning, 
super-setting-action Kindness treatments. It’s the fast way to recharge 
your hair. You just twist the cap off a little tube of Kindness, work 
it through your shampooed hair, and set—it’s too good to rinse out. 
You'll see. 


The designations italicized above are trademarks of Clairol, Inc., 
345 Park Ave., N.Y., N.Y. 10022. © 1973 
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BY DAVID R. ZIMMERMAN 





One of the most hotly debated subjects among dentists 
is the development of implants—or artificial teeth—that could repla 
unsightly, uncomfortable dentures. Here is a progress report. 


he trend of the future for the 

35 million Americans who need 

or wear often unsightly, often 

uncomfortable, often frustrating 

dentures is—perhaps—toward the 

dental implant. An implant could 
relieve many of these problems. 

Unlike a denture, an implant is 
designed to stay rigidly fixed in the 
mouth—resting on or set into the 
jawbone like a post in the ground. It 
sticks up through the gumline so 
that one or many artificial teeth can 
be attached to it—like a fence to a 
post. An implant may be as simple 
as a single plastic tooth tapped down 
into an extraction socket. Or it may 
be large and complex enough to sup- 
port a jaw full of artificial teeth. 

If implants would remain firmly 
in place for reasonably long periods 
of time—five years is a commonly 
cited criterion—they could advan- 
tageously replace some, though by 
no means all, dentures. However, 
much controversy exists over wheth- 
er implants are worth the possible 
discomfort and high cost. 

Practicing 
Dr. Kenneth Judy of New York 
City say that tooth implantation 
now is a clinical procedure that 
could be made widely available to- 
day. The trouble is, Dr. Judy says, 
only 4,000 of America’s 100,000 den- 
tists regularly do implants, and only 
a few hundred are trained special- 
ists. Teaching dentists to do im- 
plants, Dr. Judy says, is essential. 

Some colleagues disagree. They 
say that implants now are strictly 
experimental—and much must be 
learned before they are widely used. 
The National Institute of Dental 
Research (NIDR) declared recently 
that it “does not recommend any 
type of tooth implant for public use.” 
NIDR’s clinical director, Dr. George 
Garrington, recently warned his col- 
leagues that ‘‘we have the obliga- 
tion to protect the public from what 
may be a dangerous procedure,” 
and added: “I wouldn’t recommend 
an implant for a patient who could 
wear a denture.” 

Some toothless people cannot 
wear dentures because the suppor- 
tive ridge of their jawbones has 
wasted away. Fortunately, the dura- 
bility of the dramatically large im- 
plant that may help them has been 
proved. Even Dr. Garrington con- 


implantologists like - 


cedes that the full-mandibular, s 
periosteal implant is “a success 
any criterion.” It is a trestle-li 
structure that rests atop the jawboi 
and reaches from one corner of 
mouth to the other. It supports 
lower bridge full of artificial teet 
Some of these implants continue » 
serve their owners 20 or more yea 
after they have been inserted. 
They have two major drawba 
Not all mouths will accept the 
And they are expensive. Dr. J 
says they cost from $3,000 to $5,0C 
There are newer, less well-teste 
implants to support smaller toot 
less gaps. Typically, says Dr. Judi 
a person will lose several back tee 
on one side. A dentist might put 
a partial denture. But there is” 
place to hook it in the back, so 
wiggles and soon pulls loose th 
front teeth to which it is clipped. 
The answer, Dr. Judy says, ma 
be to sink an implant into the bon 
near the back of the jaw as an a 
chor for the bridge. One such anchoa 
is called the endosteal blade im 
plant; Dr. Judy says 100,000 hav 
been inserted in the last severd 
years and that most patients feel t 
implants are their own teeth. Hesa 
such an implant may cost about $80 
to $900—two or three times mo 
than the equivalent partial denture 
The implant blade that is burie 
in a crevice cut in the jawbone co 
sists of a lattice of thin metal. Bon 
soon re-grows through it, anchorin 
the implant. Dr. Judy says man 
dentists have patients whose e 
dosteal implants have lasted fiv 
years. But, he says, some publishe 
reports on such implants—by advo 
cates and detractors—are among th 
least scientific in dental literature 
Actually, the blade implant rete 
tion rate varies widely, from 40 t 
90 percent after several years. 
“Many of these implants fail in 
couple of years,” says Harvard de 
tal implant researcher Dr. Leonarc¢ 
Shulman. “We don’t think you 
promise anyone anything righ 
now.” Because of these doubts, D 
Shulman says that a dentist mus 
ask, and an implant patient mus 
give her informed consent before the 
procedure is done. “Giving the pa 
tient some idea of the longevity o 
the implant you’re using is funda 
mental to informed consent.” ENE 
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Under Makeup Moisture Film is the effective way 


to care for average skin. 
Moisture Balm is rich in emollients to meet 


Moisiure 


the needs of drier skin. 
a : ; 2 ; Under Makeu on 
Both moisturize and keep makeup ‘morning-fresh Mosire Bin 
all day. Fight dryness (and the wrinkles it causes) P= NOON 
REVLON 





all night. Use just twice a day to leave skin supple 


and ‘spring-y: Looking younger. 
| | 
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DOES YOUR 
MAKEUP 
WEAR ALL DAY 
WITHOUT 
STREAKING OR 
FADING? 
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= NOT TRY ALL WEATHER CRE 


Now, Moon Drops’ has the makeup you put on 
just once a day and forget. 

Rain and perspiration won't streak it. The sun won't 
fade it. Even your own skin oils won't melt it. 
Virtually nothing can spoil this makeup’s creamy 
soft finish—or your fresh, natural look. 

P.S. You'll want All Weather Creme Blush too. It’s as 
long-wearing and fresh-looking as the makeup! 
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_ Copper cleaner 
_givesashine — 

that lasts longer 

— thanTwinkie: 


Know why? Twinkle contains 
chronite (no other copper cleaner 
has it). It really holds back re- 
tarnishing. Repeat—it holds back 
retarnishing. 

Isn't Twinkle the copper cleaner 
you've been dreaming about? 
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BY BETTY HANNAH HOFFMAN 





After 27 years of marriage, what did Vivian 
have? Two children almost ruined by drugs, and a husband she felt 
she no longer loved. By Betty Hannah Hoffman. 


o one can pretend that every 
marriage could be successful 
if the partners tried hard 


enough to make it so. However, it 
should be clear that many divorces 
are not only undesirable, but un- 
necessary. What is needed is not 
different marriage partners, but pro- 
fessional counseling to help both 
husband and wife improve their per- 
sonalities. Too often, divorce merely 
turns out into the community two 
people who are unable to get along 
with anybody. This case of Vivian 
and John seems a good illustration. 
Offhand, an onlooker might well 
have said that everything was wrong 
with this marriage. Would a divorce 
have solved all the problems of the 
parents and two children involved? 
It's not very likely. But in six 
months of re-education, the Institute 
was able to produce four good citi- 
zens out of four almost hopeless peo- 
ple.—T he counselor in this case was 
Dr. Samuel McDill. 
PAUL PoPENOER, Sc.D. 
Founder and Chairman of the 
Board of Trustees, 
American Institute 
of Family Relations 


Vivian talks first 

“T don’t love my husband,” an- 
nounced Vivian, a slim, fashionably 
dressed woman who looked far 
younger than her 47 years. She and 
her husband had been married for 27 
years. “John’s a quiet person who 
can go for days without speaking to 
any of us, but sometimes he’s so 
hostile he frightens me. 

“TI love parties, because I adore 
being with people. John’s just the 
opposite. He’ll sit and sulk in the 
corner all evening. Then, on the way 
home, he lights into me. ‘You were 
obnoxious tonight,’ he’ll say. ‘You 
were loud and boisterous, running 
all over the place.’ 

“Generally, I burst into tears. ‘I 
was just having a little harmless 
fun,’ I answer. But he’ll keep up his 
tirade all the way home, until I feel 
weak and dizzy. The last time was 
the worst of all. ‘Knock it off,’ he 
threatened as I sat there sobbing, ‘or 
Pll throw you out of the car and kill 
you. 

“Another time after a party, he 
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pushed me down on my bed and 
started shouting at me. Our 22-year- 
old son Grant came into the room 
and ordered him to stop. Then father 
and son began swinging at one an- 
other. Our family life has become a 
horror of fighting, screaming, and 
terrible threats. 

“Often I wonder if I ever really 
loved John, or if I married him sole- 
ly to escape from my family. I hated 
my father, who was an alcoholic and 
an on-and-off mental patient; and I 
was deeply ashamed of my poor 
mother, who worked as a maid to 
support him and seven children. We 
lived in a tarpaper shack in the Mid- 
west. When Dad went on one of his 
drunken rampages, we had to run for 
our lives. Once he threw a meat 
cleaver at my brother, and another 
time he tried to rape my sister— 
that’s when my mother threw him 
out for good. More than anything 
else, I wanted to be able to hold up 
my head, to be somebody. I was 
finally taken in by a foster family 
who saw that I finished high school 
in return for housework. 

“T met John during World War II, 
when he was stationed at a nearby 
base. My foster family encouraged 
the romance because they thought 
John had the stability I lacked. I’ve 
always had character, but I’m also 
highly nervous and excitable. 

“We went together for six months, 
then got married. He was sent over- 
seas, and we didn’t really begin mar- 
ried life until a year later. In the 
meantime, I lived with John’s fam- 
ily. 

“Finally John got out of the Army 
and went to vocational school on the 
G.I. bill to learn to be a dental tech- 
nician. I was delighted to have a 
place of my own at last. I wanted to 
make it as pretty as possible. But 
every dollar I spent was a battle. I 
also discovered John was a perfec- 
tionist. He criticized me if there 
were lumps in the sugar bowl, or if 
the silverware wasn’t lined up per- 
fectly in the drawer. 

“Our love life was poor. For years 
I was frigid, but I was so ignorant 
about sex that I thought this was 
normal. When women friends told 
me differently, I tried to talk to John 
about our problem. But he’d just 


daughter was dead drunk and 



























































get mad, so I’d go on prete 

“T was thrilled when I | 
pregnant. At last, I thought, I 
have companionship. By t 
John had his first job in a. 
laboratory. If there was a rus 
he was the first to volunteer 
evenings and weekends. 

“During my pregnancy I 
everything I could about 
children. I was determined 
everything right; my kids w 
going to suffer like I did. But 
not prepared for twins! Gran 
cranky and difficult from the 
He was also very homely—ne 
kind of child you enjoy showi 
Sandra, on the other hand, 
doll—beautiful and sweet-di 
tioned. 

“I ran myself ragged being 
perfect mother; and since Joh 
sented paying babysitting fees, 
little time off. One night I a 
screaming in the middle of ther 
I didn’t know what was wrong 
I had to get out of that dark ro 
ran out into the street where I 
see the stars. Gradually I ca 
down and John led me back to 

“This was the start of my 
trophobia. I still can’t get in 
elevator by myself, and sitting 
airplane puts me into a panic. 
goes back to my childhood, I t 
when my father used to punis 
by locking me in the cellar for 
at a time. It was absolutely bla 
there, with slimy mud _ floor 
walls, spiders and mice. 

“While the twins were yi 
John continued to work long 
He left the children’s activities 
ty much up to me. I drove the 
museums, to Little League, to ¢ 
outs and music lessons. Sandra 
boyfriends from the first grad 
By the eighth grade, she was d 
and going to dances. By this | 
John had acquired his own d 
lab, and we had moved to an aff 
suburb. The twins’ friends 
from families with three or fo 
and swimming pools. 

‘““Sandra was the perfect daug 
—good at sports and studies, 
lar, beautiful. She could be a he 
at times, though. She came sta 
ing home from her first high 
dance at two A.m. John and I we 
naive we didn’t know she’d 
drinking until her brother tole 
Several weeks later we got a p 
call in the middle of the night.| 
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being held at the police station.| 
date was a boy named Mic} 
John forbade him ever to come } 
Sandra or our house again. This 
the boy she later married. 
“T wasn’t too worried—alcoh| 
something you have to learn to } 
dle. Drugs were something else.} 
friends and I discussed them o 
but we felt this problem could ni 
occur in our lovely comm 
where 90 percent of the high sc} 
graduates go on to college. 
“Tt was Sandra’s boyfriend 
chael who first told us she } 
smoking pot. When I recovered {} 
the shock, I went straight to} 
local narcotics squad to ask for} 
vice. A police officer gave Sand 
long lecture, and we (continij 
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Old fashioned 
Pumpkin Pie.Right down 
to the egg custard. 

If some pumpkin pies don’t 
taste as good as you remember, 
perhaps it’s because the baker 
forgot the egg custard. But, 
Sara Lee didn’t forget. 

This is a good, honest pie. 
No preservatives. No artificial 
flavors or colors. Just lots of 
pure pumpkin, spices, plus 
honey and egg custard. It’s only 
what you'd expect from 
Sara Lee. 
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New Homestyle — 
Cupcakes. The secret is 
simple: real paper cups. 
These are real, honest 
homestyle cupcakes. Baked in 
their own paper cups. That’s 
important. It helps them stay 
fresh and moist without 
preservatives. Plus Sara Lee’s 
butter-moist cake. And Sara 
Lee’s own super-delicious icing. 
So, now you can buy cup- 
cakes as good and wholesome 
as the ones you make yourself. 
From Sara Lee. 


Cream Cheese Cake. 


We use the littlest straw- 


berries we can find. 


Big, plump strawberries do 
make a better picture. But 
tinier, sweeter strawberries 
taste better. That’s why Sara 
Lee uses them. A fitting crown 
for our classic cheese cake 
recipe. Lots of real cream 
cheese, real ingredients. No 
preservatives. No artificial 
flavors. : 

Honest Strawberry Cream 
Cheese Cake. It’s not just 
another pretty picture. 


Why serve anything 
less than the hones? 


A CONSOLIDATED FOOOS COMPANY « F 


Sara Lee Strawberry 
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Speak up. Sing out. Feel free to be choosy. Coty has just your kind of lipstick. Bs 
Four formidable formulas. 97 creams and frosts in all. Every texture tempting. Every shade a conversation piece. 


SILKSTICKS 





The look of health and well being for your lips. This sheer conditioning lipstick is wet with moisturizing protein. 


COTY ORIGINALS 


For you fashion fanatics, here's a rich young thing loaded with a wealth of cream. 


And the couture colors are changeless. 


COTY 24 

If you're longing for a lipstick that wears, wear this. The voluptuous shades cling lovingly 

COLORBRUSH 

This flowing lipstick brims with pure color and shine. Brushes on easily. Makes up a mouth you'll be proud of. 


LIPSTICK LAND, USA. 








THIS MARRIAGE contini 


1e¢ 


thought this would be the end of it 
But it was only the beginni: 

“The more compu! 
about his work, the mor cet 
into community activil 
were filled with charity ba ; 
work, and volunteer work 
hospital. My claustrophobia conti 
to plague me—along with colitis, 
aches, and headaches. At home |] 
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weepy most of the time. My marriage 
was terrible, yet I was determined to 
make it succeed 
‘One day Sandra said, ‘Why don’t 
you try smoking some pot? It might do 
yu good.’ John had stopped talking to 
lra by this time. He rarely spoke 
Gral ind had no time for activ- 
Grant used to plead 
ishing, Dad?’ But his 
hed him off, and after 


topped asking 


“We had always expected the twins 
to go to college. But one day soon 
after high school graduation, Sandra 
packed her things and moved into a 
commune. She was 18 and had her own 
car and job; legally, there was nothing 
we could do. ‘Let her go,’ John urged 
me. ‘Give up.’ But I couldn’t. 

“T visited her hippie pad in a run- 
down section of town. Six or seven 
spaced-out young people, including my 
beloved daughter, sat barefoot and 





Uilty Vil LhMc sivVilipgr suis 4iVVUi «| 
pleaded, begged, cried, and threatenpi# 
for an hour, but Sandra was adama 
she wouldn’t come home. 

“She was then working in a coc 

















day by day; but John and I 
decided not to give her a cent, hopi 
she would return home. Then Mich#1 


me. I knew he was on heavy drugs 4 
had been diagnosed as a schizophrer 


mune to hitchhike up the coast 
gether, I was hysterical. 


she took an overdose of pills; we rus 
her to the hospital just in time. 
went back to Michael and beca 


bunch of drug-pushers. 

“She still came home sometimes. 
one of these occasions, I noticed brui fii 
on her arms. When I looked more clo] 
ly, I saw they were needle mar} 
Sandra was shooting heroin. 

“By this time it was clear to me t) 
Sandra was trying to destroy hers: 
I talked to ministers, to psychiatris}] 
to the police, to other parents. Finaf; 
I decided that the only thing to do 
to have Sandra committed on a chap 
of drug abuse, even though she migh 
hate me forever. 


there was hope; she wasn’t yet 
addict. Four months later she was 
leased, cured. 

“Today, at 24, Sandra is marrij’ 
to her second husband—a fine, m¢ 


guess she had been on drugs. 
“While Sandra was living with 
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Attach label from your latest copy 
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tter came to her from her twin 
er in Vietnam, and I opened it. 
I read, I began to tremble. Grant 
;on LSD. He lived with us for about 
ar after his return. John threw 
) out any number of times. But 
Sint always came back. 
What finally saved Grant was reli- 
a. He became a ‘reborn Christian.’ 
t this didn’t make him any easier to 
» with. ‘Renounce the Devil!’ he’d 
e me. His father told him, ‘Put 
us in your own life and I'll believe 
1.. Grant would groan, ‘I’m trying, 
I’m weak, weak, weak.’ He at- 
ypted to support himself, but was 
tally fired after the first few days on 
»b because he tried to convert every- 
#. He also went to college, but over a 
Hiod of four years he failed to finish 
ngle semester. 
‘The strain became so great that I 
ran drinking. Then John had a near- 
lal heart attack. Both children came 
ne and we sat in the living room and 
uyed. I felt especially terrible be- 
ise there were times when I had 
shed my husband were dead. 
‘My husband’s health is all right 
w, but he’s grouchier than ever. Our 
e life is zero. Grant is driving me 
ht up the wall. I feel wretched most 
ithe time. I wanted so much to do 
srything right. Why did it all turn 
t this way?” 


John’s turn to talk 


‘I feel I'm on trial here,” John be- 
n defensively. He was short and 
»cky, and wore a dark suit and neat- 
tterned tie. “ 
rsonal things, and I don’t think our 
arriage has any big problems. But 
Vian apparently feels differently. 
“The trouble is, we’re too different. 
like to be quiet and stay at home; 
vian’s loud and gabby and loves to 
jase around. She’s extravagant, too, 
d can’t seem to realize that when 
‘u own your own business, you have 
build up your own retirement fund. 
“She runs around with a rich social 
owd and is always shelling out for 
pensive charity events. Why, she'll 
end $50 on plants just to decorate the 
itio for one afternoon. 
“There’s nothing she loves more than 
party. I like to sit quietly and watch 
id listen; but Vivian kicks off her 
oes and dances in the"middle of the 
or, making a spectacle of herself. I’m 
ortified at some of the things she 
ys. She just speaks right out. 
“She’s always been too easy with the 
ds. When my father gave a command, 
erybody jumped. When I didn’t obey 
st enough, he beat me with a razor 
rap. My kids don’t even listen to me. 
ivian’s made all the decisions without 
en consulting me. When Sandra 
arted going out with that smart-aleck 
ichael I forbade her to see him. But 
ivian liked Michael, and let him 
sit when I was at work. 
“After Sandra left home, I washed 
y hands of her. But Vivian wouldn’t 
ve up. ‘We've got to stick with her 
she'll kill herself,’ she said—and it 
rned out she was right. 
“It was a terrible blow when Grant 
ok to drugs in the Army. We all got 
‘yed up and tense. At the same time, 
y partner went to the hospital, and I 
as doing two jobs at once. No wonder 
nad a heart attack. 
“T’ve been back to work for a month 
yw, and I feel pretty good. Naturally, 
have to take it easy. I’m 53 years old, 
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ONCE-A-DAY MAKEUP 


Put your face on in the morning. Then, don't give makeup a second 

thought. You'll know you look fresh-faced and rosy-cheeked. (And the 
mirror will prove it.) The secret behind your great look is Coty's great 
new makeups. They weather the weather. They re water-proof. You'll 


swear by the way they wear. 


NEW. GREAT COVERAGE ALL-DAY CREAM MAKEUP. 


Go ahead. Laugh at the weather. This rich cream makeup stays perfectly 
put no matter what. Its honest-to-goodness coverage never looks put on. 


Just great on. Like healthy skin in bloom. 6 sheer skintone shades. 


NEW. COLOR CONCENTRATE ALL-DAY CREAM BLUSH. 
This blusher blooms all day. Won't wilt on you. It's creamy. Not greasy. 
Makes cheeks look cheeky. Just pinched. 4 glowing shades. 


COTY KNOWS HOW TO TAKE GOOD CARE OF YOU. 
THESE MAKEUPS THRIVE WITH HYDROLYZED PROTEIN CONDITIONERS. 


“BEAUTY ALL DAY" 
from Coty 


after all. I just want to save as much 
money as I can and retire as soon as 
possible. If Grant would just get off 
our necks and Vivian would slow down 
a bit, everything would be fine.” 


The counselor speaks 
“John was a passive person who 
gathered all kinds of ‘hurt stamps,’ 
then cashed them in for an occasional 
big blow-up—like the time he threat- 
ened to kill his wife. But usually, he 
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would turn all that hurt inward. The 
dynamite would explode inside him 
and tear him up, and that’s what hap- 
pened—he had a heart attack. 

“Vivian was a strong, outgoing, ner- 
vous woman who, like John, bore many 


scars from a wretched childhood. 
Vivian had a ‘wrong-side-of-the-tracks’ 
complex, and her main goal was to be 
accepted by the best social set. She be- 
came involved in an endless social 
whirl while John withdrew into his 


shell. As a result, their home became 
an emotional desert. The children tried 
to fill this void, first with drugs and 
then with religion. 

“When Vivian told me she didn’t 
love her husband any longer, we went 
over the alternatives. She didn’t really 
want a divorce because of the children, 
and because, at 47, she had no job 
skills or college education. Her home 
and garden also meant a great deal to 
her. (continued) 
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A New Concept In Cooking Convenience 


Saves time...saves money...Saves Space... 
and puts the secrets of great 
cooking at your fingertips! 


This beautiful Recipe File, valued at $5.00, is yours FREE with your first set of 
Betty Crocker Recipe Cards. It comes in your choice of four stunning decorator 
colors and will keep your cards clean, tidy, and ready for instant use at any time 


To take advantage of this special offer, simply indicate your choice of decorator 
color on the coupon and mail it to us. 


We will rush your first set of 28 Recipe Cards — SEASONAL FAVORITES — and 

four blank cards for your own recipe discoveries .. . PLUS the Recipe File and 
Divider Cards, for 14 days FREE examination. You may return the cards within 14 
days and owe us nothing. Or you may pay only $1.00 plus a small charge for postage, 
handling and local tax for the set of Recipe Cards. Either way, the Recipe File, a $5.00 value, 
will be yours as a GIFT, without obligation. 


In the following two months you will receive your second and third sets of recipe cards for the same low 
price of just $1.00 each plus postage, handling, and local tax. If you are completely satisfied, you will 
thereafter receive three sets of recipe cards a month for the next seven months, until your 24-set library 
is complete. You will always be billed at the same low price of $1.00 per set plus postage, handling, 
and local tax, and the sets are in every case sent to you on approval. You may also cancel the entire 
arrangement at any time. When your Betty Crocker Recipe Card Library is complete, you will have 
more than 1,000 recipes at your fingertips to meet every home and entertainment need. 


Offer may mo? Se repeated this season in this publication. 
Olfer limited to one per household. Available in Canada—priced slightly higher. 
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Ses 5 by the Betty Crocker Kitchens 
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: chosen the most popular— 
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YOUR Favorites! 
Please send me the introductory offer as stated in this ad. | Th 
understand the $5.00 Recipe File in the decorator color | have r eetice ae meant 
selected above is mine to keep without obligation, just for SIDES a Vel any QeNer 
examining the first set of Betty Crocker Recipe Cards before in print. They are 
divided into 24 categories, 
some of which are for parties— 
Name others are for family meals 
Baits ae There are money-saving recipes 
galore along with helpful tips 
POGT OS game Sheets SS ees and serving ideas 
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41S MARRIAGE continued 


“Another alternative was to have an 
‘air. She was still attractive to men 
d had even considered a fling with 
old family friend. But no sooner was 
é in his car headed for a motel than 
e knew she couldn’t go through with 
_Take me home,’ she told him, and 
did. 
“We discussed sublimating her un- 
ppiness with friends, clubwork, and 
aring children. ‘That’s what I’m do- 
z now,’ she claimed, ‘and it’s making 
>a nervous wreck.’ 
Finally, we talked about the pos- 
ylity of ‘love renewal.’ Vivian was 
ubtful, but promised to keep an open 
nd if she could get any response 
ym John, 
“A good place to start seemed to be 
eir sex life. When John’s doctor as- 
red him there was no risk in having 
xual relations, he was willing to 
ike some changes in his usual love- 
aking routine. Vivian had told me 
at she was seldom aroused by his 
replay and usually felt very tense 
ving so hard to reach a climax. 
“T used a Masters and Johnson tech- 
ue to help John and Vivian learn to 
lax and enjoy sex. To begin with, 
hn was instructed to powder and rub 
3 wife’s feet—nothing else. The next 
ne, he was to powder and caress her 
10le body—and she was to do the 
me for him. He found these things 
smensely difficult to do, but Vivian 
1s warm and encouraging. Then he 
us told to touch his wife’s body in 
Ine place every day. “That was grand,’ 
ivian commented, She in turn was 
yen explicit ways to help him main- 
nan erection. Before long, they were 
th reaching a sexual climax regu- 
ly. 
“The next problem was getting them 
do other enjoyable things together 





hn was under doctor’s orders to take 


| : ei 
ithree-mile walk every day; Vivian 


nt along, and they held hands. 
“John liked to eat dinner in the 
1ing room, with place mats and the 
st silver. Vivian was encouraged to 
rve dinner on two trays in front of 
2 television. This proved far more 
faxing and conducive to a sense of 
cimacy. 
“Once in awhile, John would start 
-king on Vivian again,elike the time 
found her digging in the garden 
th an old kitchen spoon. Instead of 
istling as he berated her, she smiled 
d said, ‘Hey, honey, what’s the mat- 
-? It’s just a spoon from the dime 
ore. I couldn’t find the trowel.’ The 
xt day John apologized. 
“Another time, she dropped and 
attered an heirloom china dish. John 
me running out to see what had hap- 
ned. But instead of rebuking her, he 
t his arm around her and said, ‘Gee, 
ney, that’s too bad.’ 
“John admitted that Vivian’s orig- 
al attraction for him was that she 
1s such a lot of fun. His resentment 
her behavior at parties was mainly 
alousy. He became more tolerant of 
r high spirits after he accepted his 
m lack of social graces, and she 
irned not to pressure him to see peo- 
>. For a whole year, they didn’t go 
|a single party. Now, according to 
vian, John enjoys people more than 
ler before. He can even appreciate 
‘ant and talk to him without becom- 
2 angry. 
“Grant also came in for therapy. He 





Jergens Extra Dry Skin Formula 
has been specifically designed to 
treat severe dry skin problems 

Here's how it works 

First, moisture is restored to 
severely dried skin by a rich blend 
of moisturizers. This smoothes 
away scaliness, soothes soreness. 

Then, Jergens Extra Dry acts as 
a protective barrier to reduce loss 


Jergens Skin Care L 





was in a state of deep depression and 
high excitability, but gradually his 
mood swings became less extreme. He 
suffered from hallucinations and flash- 
backs for several years after he quit 
taking LSD. Gradually these symp- 
toms disappeared, and he was able to 
maintain his religious faith while modi- 
fying his zeal. He now has a job ina 
distant state but telephones home 
frequently. 

““Our children can’t believe we’re 


The dry skin solution. 


EXTRA DRY SKIN FORMULA 
* Moisturizing emollients, humectants added 


OUTERESKIN 
¢ Natural moisture loss reduced 


UNDERLYING TISSUE 
* Area of normal tissue growth 


Representation of Skin Cross-section 
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of the skin's own moisture 

Finally, it helps skin heal naturally 
and permits normal tissue growth 
when used regularly. 

The result: Softer, more attractive 
Skin. 

If you have severe dry skin on 
hands, elbows, knees, anywhere, 
let Jergens Extra Dry Skin Formula 
go to work onit. 
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the same couple,’ Vivian told me. 
‘We’re so sweet and loving. We can 
even joke together. I used to dread 
weekends, but now I look forward to 
just the two of us together. I’m much 
less nervous, and my aches and pains 
are gone. I even managed to fly to San 
Francisco the other day without fall- 
ing apart after the plane door closed. 
We no longer fight about money, either. 
I give a little, he gives a little.’ 

“““T’ve decided that you all like me,’ 


John said with a smile at a recent 
family gathering. The important thing 
is that he has finally learned to lIil 


himself. 
“Now he and Vivian aré 

preciate each other and ev 
enjoyment togeth END 
Dorothy Cameron s on vaca- 
tion. She will ing “Can 
This Mar ” in tw 
months. 
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Massengill® Liquid 
helps keep you fresh. 

We'd like to give you 
20¢ off to prove it. 
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Cleanliness 


For Internal Cleanliness 
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DOUCHE 
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in our bottle with its measuring cap or in 
our convenient new Liquid Packettes. 
They both help you stay fresh. And 
they’re both easy to use. There’s no 
dissolving. Just add it to the water 
in your douche bag. Massengill is 
the number one selling liquid. Try 
it and find out why. 
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z\¢ off on your next purchase 
fM ill Liqui | 
of Massengill Liquid. 2 
NOTICE TO DEALER: You are authorized to act as our agent for the O 
empt ° S Coupon in accordance with the terms thereof. We will Zz 
urse y the face vaiue, plus 3¢ per coupon for handling, provided m 
y he sumer have complied with the terms of this offer oO 
antatio redemption without such compliance constitutes fraud < 
VOICES proving pu se of sufficient stock of our brand(s) to cover O 
Soupons preser for rec thon must be shown upon request and failure CS 
c $0 will al our option | coupons submitted for redemption for 'uU 
proof is r Owr oupon is nontransferable and good O 
fand(s) specified. Co 5 will not be honored and will be void us 

through outside agencies, brokers or others who are not retail 

stributors of our merchandise, unless specifically authorized by us to 

ons for redemption. Consumer must pay any sales tax, Coupons 

libited, restricted or taxed. Cash value 1/20 of 1 cent 

CHAM INC., P.O. BOX 1321 ton, lowa 52732. AA 
mber 31,1974 
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On November 14, Princess Anne 
will marry Captain Mark Phillips 
in a ceremony rich in royal tradi- 
tion. But because the 23-year-old 
daughter of Queen Elizabeth and 
Prince Philip is a woman with a 
mind of her own, it will contain 
many “firsts.” By Steffi Fields. 








( very bride is nervous about her 
a wedding day, but few have more 
reason to be jittery than Britain’s 
23-year-old Princess Anne. The eyes of 
the world will be watching when she 
marries Captain Mark Phillips on No- 
vember 14th. 

Instead of the small, private cere- 
mony Anne had hoped for—in St. 
George’s Chapel at Windsor Castle, the 
royal family’s favorite home—she is 
following what is said to be Queen 
Elizabeth’s wish for a wedding in 
Westminster Abbey, which has been 
the site of seven royal marriages (in- 
cluding the Queen’s). 

Although Anne has acquiesced to a 
larger, more public ceremony, she is 
still showing her strong personality and 
defiance of some traditions. It is her 
day, and she obviously wants some 
things to be done her way. 

Instead of a covey of bridesmaids 
(the Queen had six), Anne has chosen 
only two attendants: her cousin, nine- 
year-old Lady Sarah Armstrong-Jones 
(daughter of Princess Margaret), as 
her lone bridesmaid; and her youngest 
brother, Prince Edward, also nine, as 
page. The best man will be Captain 
Eric Grounds, a member of Captain 
Phillips’ regiment of the Queen’s Dra- 
goon Guards. 

Princess Anne’s choice of designer 
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Princess clane: | 


for her wedding gown must have} 
a blow to the Queen’s dressmak} 
Hardy Amies and Norman Hartr 

and to the other designers used bi 
royal family. Anne chose the wi 
who has been making many o 
clothes the Princess wears daily} 
takes with her on royal visits: Mat 
Baker, designer of the London r 
to-wear firm of Susan Small. Whe 
dress will look like is top secret. | 
the firm has a pattern of her exae 

from previous dresses, Anne will 

need one or two fittings for her 

gown. The Princess, who adores 

will almost certainly wear more 

just a simple veil. 

What Mark Phillips will wear 
secret. When it was discovered th 
regiment had no formal dress uni 
one had to be made. J. Dege & 
Ltd., who made Captain Phillips’ 
form when he was first commissi 
fashioned his wedding attire; a s¢ 
wool tunic with velvet collar and 
dark blue trousers with two 
stripes down the sides, and gold 
epaulettes and special buttons 
badges on the jacket. He will w 
gilt, plumed helmet and carry a s 

Anne and Mark’s wedding cal 
another example of their wish to} 
the wedding reflect their personal t) 
as much as possible. Although they 
receive many cakes (indviduals 
firms ask if they may send them) 
official cake that the couple will ¢ 
not being baked by any of the } 
that have consistently supplied} 
royal family for a number of years} 
by the Army Catering Corps! 
army cooks have one major pro 
to solve: Anne doesn’t like the t 
tional marzipan (continued on pag 





U.S. Government tests show 
True lower in both tar and nicotine than 
98% of all other cigarettes sold. 
Regular or Menthol. 


Think about tt. 








fh) 
arning: The Surgeon General Has Determined Regular: 12 mg. “tar”, 0.7 mg. nicotine, 8 
et Cigarette Smoking ls Dangerous to Your Health. Menthol: 12 mg, “tar”, 0.8 mg. nicotine, av. per cigarette, FTC Report Feb. ‘73. Lorillard 1973 
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lost 79 pounds and turned intc 


Casanova's dream girl. 


by Donna Arnold — as told to Ruth L. McCarthy 





At 205 pounds, I had a fat chance of dating the one fire 
fighter I'd really set my sights for. That's when I decided 
I'd better find a way to lose weight. 

| t took me eighteen years to get up to 

205 pounds. Then I got a glimpse of the 
Casanova of the Fire Department, Ricky 
Arnold, and it took me only nine months to 
come down off that peak and turn his head. 
But of course, I needed a little help. 

Fortunately, I found it soon after I went to 
work for the Department in Savannah, Georgia. 
That was the only place I could get a job, thanks 
to the kindliness of the Fire Chief. 

He saw something beneath all those years 
of custards, cookies, fried chicken, potatoes and 
gravy — which is more than they did at another 
place where I was interviewed. You see, a girl 
friend and I had tried to get telephone operator 
positions there, but the supervisor said we were 
so fat, neither one of us would be able to get 
between the seats at the switchboard. This 
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upset us so, we both went out and ate away 
our frustrations. 

But to get back to the Fire Department, the 
girls who worked in the investigation division, 
like me, were put on the second floor. And [ll 
tell you, those fire fighters had a ball watching 
our legs going up the stairs. Why, they never 
missed a pair — of slim ones anyway. 

As for mine, if they bothered to look up, all 
they saw was oversized knees, rubbing 
together. That didn’t stop me, however, from 
looking down and developing a crush on Ricky. 

At this point, I'd like to say that in every 
overweight person’s life, there comes a moment 
of decision, motivated by desire or shame or 
ambition or fear. A moment when a person 
knows it’s time to lose weight. And I knew when 
I saw Ricky that the only way I was going to 
get his attention was to take off those pounds. 

Past experience told me that reducing pills 
weren't for me. A girl friend at work, however, 
had some of those reducing-plan candies, 
Ayds", so I tried them. And I liked them so 
much, I bought a box of the chocolate fudge kind 
and started on the Ayds plan right away. Inci- 
dentally, I read the contents on the box 
and it was reassuring to learn Ayds contain 
vitamins and minerals but no drugs. 

I'd never been a breakfast eater, even though 
I know that’s an important meal. But before 
lunch, I'd have two Ayds with hot coffee, as 
the directions say, and they really helped curb 
my appetite. I was completely satisfied with 
a salad and maybe meat. For supper, I’d have 
two more Ayds with coffee, followed by broiled 
meat, salad again, a vegetable and perhaps 
fruit. But Ayds were the biggest help to me 
in the evening, because they kept me from 
filling up on tons of calories while I watched 
television. And for someone who was used to 
eating a hundred miles an hour, that’s doing 
something. 

Well, even the first month on the Ayds plan, 
that weight really started to come off. It must 
have shown, too, because Ricky actually asked 
me for a date. He took me to the beach and 
I felt so wonderful, I refused to eat even a cus- 
tard. Love had completely taken me over! I was 
determined that the Ayds plan and I were going 
to get me my man. 

Of course, Ricky still played the field while 
I was going down, but I was getting to him. 
When I dropped below 150 pounds, one of his 
friends asked me out and I went just to make 
him jealous. And to get back at him for once 
saying I looked like I had inner tubes under 
my chin. Well, Rick got so furious at my dating 
another man, I knew I’d turned the tide. 

Anyway, the happy ending is that Rick and 
I got married a little better than nine months 
after I'd been on the Ayds plan. I was just below 
125 pounds. 

Don’t think I’ve given up the plan entirely, 
though, even now. There is always a box of 
Ayds ready, if need them. You see, Rick insists 
that I get weighed every single day. He checks 
on me, too, because he won't tolerate my being 





As you can see, I've lost just about half of me. I'm né& 
down to 126 pounds and, girls, losing those 79 pounds 
won me my man — the Casanova of the firehouse. 


over 130 pounds. So I know I have to st 
between 125 and 130. And the Ayds plan hel 
keep me there. f 
Believe me, this is a true story. There al 
plenty of witnesses. The fire fighters Ricky wor} 
ed with, thirty men per shift with three shift? 
all saw how the Ayds plan worked for me. | 


BEFORE AND AFTER MEASUREMENTS; 


Before After 
Heighte eas FO Ga aac DS aie . 
Weigh tic. «ieee 205: lbs...2 Sees 126 lbs. 
Bustiee. oe AQi ce. eee 3D | 
Waist -aiit eee 3O eee ve 
HDS x Spas os hat eae AB nee ee 34” 
Dress ySiZ@s...coe 18 onc ..0cec nee 9-11 





Issue Limited to 
Orders Postmarked by 
November 30th 
Original Issue Price 
Oly aaa 


THE JOHN E KENNEDY MEMORIAL PLATE 


Minted in strictly limited editions of Solid Pewter and 24 Kt Gold on Pewter 





HE YEAR was 1963 .. . just ten short 
years ago. The date waf November 22 
1 the place was Dallas. The President 
the United States, John F. Kennedy 
s riding in the back of his open limou- 
>. In less than one minute the emotions 
ill Americans were transformed from 
h spirited celebration to national sor- 
¥. John F. Kennedy had been struck 
vn by an assassin’s bullets. 
Jn the threshold of the tenth anniver- 
y of this tragedy, The Hamilton Mint 
created a medallic work of art that 
ngly portrays the image of this great 
n. The John F. Kennedy Memorial 
te, designed by the noted medallic 
st Thomas E. Rubel and sculptured 
master craftsman Alfred Brunnetin 
tures, for all time, the cherished pro- 
of this man. And now, for a limited 
€, you can own this outstanding work 
art. 


AVAILABLE IN SOLID PEWTER 

24 KT GOLD ON SOLID PEWTER 
Because Pewter has always been the 
ditional metal of America, The Hamil- 


ton Mint felt it would be most appropri- 
ate as the basic ingredient of this historic 
plate. The John F. Kennedy Memorial 
Plate is available in Solid Pewter for only 
$25.00 per plate or in 24 Kt Gold on 
Solid Pewter for just $40.00 per plate. 
With either plate you will receive, at no 
additional cost, a custom designed easel 
to properly display your plate in a promi- 
nent place in your home or Office. 
INDIVIDUALLY 
SERIALLY NUMBERED 

The John F. Kennedy Memorial Plate 
will only be available to collectors until 
November 30, 1973. Any orders post- 
marked after that date will be returned. 
Each plate will be individually serially 
numbered and each subscriber will re- 
ceive a signed Certificate of Authenticity 
attesting to the limited edition status of 
his plate. 

Because owning a collector plate that 
has been struck in a strictly limited edi- 
tion will set your John F. Kennedy Me- 
morial Plate apart from other works of 
art, your plate is destined to become a 
treasured family heirloom. 


UNIQUE PLATE DESIGN 


Each John F. Kennedy Memorial Plate 
is a full 9” in diameter and it reflects, in 
high bas relief, the classic portrait of our 
former President. Because Pewter is one 
of the most enduring metals in the world, 
your plate will reflect in gleaming bril- 
liance, the most minute details of the 
artist’s sculpture. 


Illustration Reduced: Actual Size 9” diameter. 


Deluxe Version: 
24 Kt Gold on Solid Pewter 


The beauty of this John F. Kennedy 


Memorial Plate has been made even 
more exquisite and valuable with the 
addition of 24 Kt Gold richly layered 
on Pewter. Available for just $40.00. 


ORDERS MUST BE POSTMARKED BY NOVEMBER 30, 1973 


cocccc--- Offecid Order Gon —————— 


“THE JOHN F. KENNEDY MEMORIAL PLATE” 


The Hamilton Mint 


1) Solid Pewter at $25.00 


My check or money order for $______ 
handling) Or, charge my plate to: (J 


Account No = - 


Master Charge* 





Name__ pw == : Ee 
Address 
City _ 


Signature 


Illinois residents please add 5% sales tax 


L-I! 


40 East University Drive, Arlington Heights, Illinois 60004 

Please enter my order for ‘““The John F. Kennedy Memorial Plate” to be struck in (please check) 
_] 24 Kt Gold on Solid Pewter at $40.00 

I understand that my plate will be struck expressly for me and accompanied by a signed Certificate 
of Authenticity attesting to its limited edition status. In addition to my plate I understand you w 
also send me, at no additional cost, a custom designed easel to properly display my plate 


ill 


is enclosed (please add $1.50 per order for shipping anc 


{] BankAmericard 


*If using Master Charge also indicate the four numbers above your name here A 


State 


Must be signed to be valid 
Orders must be post marked by November 30, 1973. 
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HOUSE PRESENT 













Our desk, from the Thomasville Legacy Collection, adds ele- 
gance to almost any room of your house. Detailed in the classical 
mood and distinguished by olive ash burl overlays, the Legacy 
desk also features an open end to hold books or curios. So 
beautiful, it makes paperwork a pleasure 

For the Thomasville dealer nearest you, call toll-free anytime: 
800-243-6000. (In Conn.: 800-882- 
6500.) Or write Thomasville, Box Shomasoilee 
LHG, Thomasville, N.C. 27360. 
FURNITURE 


FROM THE INDOOR WORLD® OF (Armstrong 








ing 


F Soap and water alone can't remove 
A all the dirt and makeup. 
| Besides, soap leaves a film that can 
dull your complexion. 
' So every time you wash with soap 
— and water, wash again with a Sea 
? || Breeze moistened cotton pad. 

Sea Breeze antiseptic lotion leaves 

your face fresh, clean and clear. 

—«@ The proof is on the cotton pad. 









Clean skin, Sea Breeze. 
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mee 
ea Breeze 


Laboratories, Inc., Pittsburgh, Pa. 15244. 


24 


PNGINVveww PViNive CUSEcereeeees 


used to make the icing stick on wed- 
ding cakes, so they will have to find 
some other ingredient. 

The wedding day Princess Anne has 
chosen had to be well thought out, to 
make sure all the royal relatives would 
be present. It is a day with addi- 
tional significance for other wedding 
participants—her elder brother, Prince 
Charles, will be 25 years old that day, 
and the Archbishop of Canterbury, Dr. 
Michael Ramsey, who will perform the 
service, will be 69. 

Although Anne, Mark, and their 
families are carefully consulted, the 
person responsible for the actual or- 
ganization of the wedding is Lord 
Maclean, the Lord Chamberlain of the 
Queen’s Household. He drew up the 
invitation list, and the royal family 
added or deleted names from it. He 
also runs the ceremonial aspects of the 
day. Catering of the Buckingham Pal- 
ace breakfast that follows the cere- 
mony is the job of the Master of the 
Household; the transportation of the 
royal family and the bride falls to the 
Royal Mews Keeper. 

For a princess, even the act of mar- 
riage has its special traditions. On July 


24th, at a ceremonial meeting of the 
Privy Council, held at Buckingham 
Palace, official constitutional consent 


was given to the marriage. Prime Min- 
ister Edward Heath, Harold Wilson, 
and Jeremy Thorpe, leaders of the 
three major political parties—Tory, 
Labor, and Liberal—attended the Coun- 
cil in the presence of the Queen, ac- 
cording to the Royal Marriages Act of 
1772. This act requires that consent 
be given to the marriage under the 
Great Seal and declared in council. 

Since Princess Anne is a_ possible 
heir to the throne, the Queen, accord- 
ing to the 201l-year-old law, had to 
inform the government that she pro- 
posed to give her consent to the mar- 
riage. Then the ministers gave theirs 
—which was declared in the council. 

When Anne arrives with Prince 
Philip at the Great West Door of the 
Abbey, she will have had one rehearsal 
there with Mark. There were three 
rehearsals scheduled to be held in the 
Abbey the week before the wedding— 
one with the bridal couple, one with all 
the participants, and one for technical 
personnel. 

The ceremonial aspects are expected 
to be like those of Princess Margaret’s 
wedding 13 years ago, at which Prin- 
cess Anne was a bridesmaid. 


First, the scholars 

In the anxious moments before she 
walks down the aisle, Anne will be 
preceded into the Abbey by a large 
number of people, among them the 
comptroller of the Lord Chamberlain’s 
office; the Queen’s Scholars (from the 
Westminster School, whose _ scholar- 
ships were founded by the first Queen 
Elizabeth 300 years ago): the choir, 
verger; Canon’s verger; the Dean’s 
verger; the Dean of Westminster (Dr. 
Eric Abbot); the Queen’s almsmen; 
and, finally, the small bridal party. 

Mark has been given the option of 
choosing a title for himself. It is likely 
he will receive a hereditary peerage 
so that the Queen’s grandchildren can 
have courtesy titles. He can have a new 
title created for him, as the Earl of 
Snowdon did; Mark may use the title of 
his Wiltshire village, Great Somerford, 





















































Sasa Seas a cee a avez, Pee mn ae . 
Westminster Abbey normally sd 
500, but since about 2,000 people 
expected at the wedding, as well as 
and film cameras, the Abbey wil 
closed for ten days preceding the cé 
mony so that the additional chairs 4 
platforms can be installed. 
The bridal couple will probably h 

a large reception-dance at Buckingh} 
Palace on the eve of their weddi 
very likely similar to the one the Que 
gave for Princess Margaret and L 
Snowdon before their wedding. Pr} 
cess Anne’s wedding day will not 
a national holiday, although scho 
children are being given the day off 
The public will be able to see all 4 
events of the wedding until the gue} 
and family return to Buckingham P} 
ace for the breakfast. There will | 
two main carriage processions to a} 
from the Abbey for the ceremony—t} 
Queen’s procession in the State Coz 
(with the Household Cavalry as 
cort), and the bride’s procession. 
Princess Anne and her father, 
Duke of Edinburgh, will ride togetk 
to the Abbey in a glass coach (faii} 
tale-like, to be sure) drawn by Hf 
gray horses. The coach, bought in 19 
by King George V, is maroon, w| 
blue silk upholstery. It will travej| 
chosen route to the Abbey for 1} 
service, which begins at 11:30 A.M. a| 
lasts 50 minutes. Captain Philli| 
parents will go by car and return in ‘| 
Queen’s procession. J 
“Spinster and bachelor” | 
After the service, the couple and t 
bridal party will enter St. Edward 
Chapel to sign the register—among 
ancient tombs of past kings 
queens. The register, according 
British tradition, lists Anne as “sp 
ster’ and Mark as “bachelor.” S 
gives her name, age, rank, or profé 
sion—‘‘Princess of the United Kingda 
of Great Britain and Northern Ir 
Jand,” is what Anne will write. 
Far away, in Mark’s village of Gre} 
Somerford, the bells of the two loci 
churches will ring for the first time 
eight years, to celebrate the weddi 
After Anne and Mark leave the A 
bey, they will ride the glass coach ba¥ 
to the Palace, and at 12:35 P.M. star! 
on the balcony to wave to the cro 
They will honeymoon on the roy 
yacht Britannia, which Princess Ma 
garet used on her honeymoon. T 
couple will fly from London to Ba 
bados the day after the wedding ar 
board the ship there. They will cruis 
in the Caribbean until December 4t) 
Captain Phillips and Princess An 
will end their honeymoon with the 
first royal engagement together—a vis 
to South America—before flying bac 
to London on December 16. 
Soon after their return to Englan¢ 
Anne and Mark will move into Oaj 
Grove House, an early 19th-centur} 
Georgian mansion on the grounds ¢ 
the royal military academy at Sanc 
hurst—the British West Point—whe 
Captain Phillips will become a juniqp 
instructor in February (his old uni 
has been assigned to high-risk duty i 
Northern Ireland). The house ha 
five bedrooms, two bathrooms, a stud) 
—and a token rent of a mere $1,000 | 
year. A permanent guard will patre 
the property. All this is somethin 
more than most brides and grooms cal 
expect, but then Anne and Mark ar 
different. 


tlast.A pantyhose that supports your legs 
without destroying your ego. 


= you’ve ever worn support pantyhose, you know 


/ give your legs a lot of energy. And that’s great. 
meanwhile, their heavy, shiny look isn’t so great 
your ego. 

Vell, Burlington’s Champagne! is a whole differ- 

kind of support pantyhose. 

he support is invisible. 

Ih, the support is there all right, and it feels like 

ven. But nobody can see it. (A revolutionary little 


Monsanto 


FIBER 50% NYLON/50% SPANDEX 











invention called Monvelle, plus our Burlington en- 
gineering, let us perform this bit of magic for you.) 

So there you are, looking flirty and fashionable— 
as if you were wearing a non-support, pure-glamour 
pantyhose. And all the time Champagne! is secretly, 
invisibly supporting your legs. 

Sound good? Wait till you try it! You can find 
Burlington’s Champagne! at Seat and special- 


ty stores. In 9 shades. At $4.95. Burlington 


hampagne: 


‘The support ts invisible. 
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His face may never be part of the 
frieze at Mount Rushmore, but this 
legendary Italian-American from Ho- 
boken, N.J., is an appropriate subject 
for a Norman Rockwell study. Be- 
cause Frank Sinatra 7s an American 
classic, a man who has had his ups 
and his downs but who has never 
been counted out. The performer of 
the century, however, did step aside 
in June, 1971, after completing 58 
films, 100 record albums, more than 
2,000 individual recordings; and I 
believe that after three decades of 
concentrated work his decision to re- 
tire was a sincere one. (On Nov. 18, 
Sinatra comes out of retirement to 
do a television special for Magna- 
vox on NBC from 8:30 to 9:30 
p.M., E.S.T.) 

That June night at the Music Cen- 
ter when I introduced him and an- 
nounced his “final” appearance, many 
people questioned my emotion. It 
came from the fact that I felt it was 
sad indeed that this talent was liter- 
ally being silenced by Frank himself 

whose voice was, by the way, never 
better. I thought of the night 1 heard 
him in Philadelphia, where he held 
thousands of people spellbound for 
over two hours; of the charities for 
which he sang his heart out to help so 
many. (I asked him once if he could 
count the benefits he had done, and 
he just laughed. ) 

We drove back from the Music 
Center that night to my home. Was 
he really happy now that it was over? 
“Rosie,"’ replied the Chairman of the 
Board, “you can’t imagine the relief I 
feel. I did not start, as many people 
think, singing at a well-known night- 
club in New Jersey. I started as a teen- 
ager singing in joints on the Jersey 
Shore for cigarettes and my dinner.” 
(Note to Mom Sinatra: true, your 
Frankie was well-fed at home, but 
when “The Voice’ dev eloped, so did 
the ambition to entertain.) 

There were multiple reasons for 
Frank's retirement. I believe that his 
father’s passing had shocked and hurt 
him deeply. Then, too, he wanted to 
pause to think things over, to be 
without pressure for the first time in 
his active life. 

Three generations recognize Fran- 
cis Albert Sinatra as Frank, Frankie, 
or just Sinatra. I have known him 
since 1940, when he sang “T’ll Nev- 
er Smile Again’ to my husband Fred- 
die and me during our courting days; 


W hat one word best describes Frank Sinatra? 
“Compassionate,” says his close friend Rosalind Russell. 
In this JOURNAL exclusive, the distinguished actress 
writes a frankly sentimental tribute to the man 

she calls ‘the performer of the century,” and 

Norman Rockwell, America’s most famous artist, 
unveils the singer's long-awaited portrait. 

















ak was singing with the Tommy 
sey Band then. He sang the song 
n, among others, at the 25th wed- 
‘ anniversary party that he gave 
Freddie and me—a three-day festi- 
which no one who attended will 
' forget. 

o be Frank’s friend is like one of his 
is: “All or Nothing At All.” It is a 
l, unconditional commitment, a 
pr-fraying security blanket. He 
a short fuse when it comes to 
cism of friends he holds in high 
ird, and he is willing to accept the 
|; and the flak. True, he is some- 
*s noisy in his reaction to someone 















‘s abuse because his feelings are 
nse—as is his sense of justice. 
e dislikes women who smoke or 
}k too much or who wear heavy per- 
le. He dislikes roast lamb, fair- 
lther friends, green salads, phonies, 
)plainers, and welshers. He enters 
| public place with trepidation. It is 
ost a ritual that some man will leave 
group, walk over to Frank’s table, 
him on the shoulder and ask, “Are 
really the lover my wife thinks you 
»”” Take my word for it, Frank re- 
ns patient far longer than he is 
‘given credit for 
‘hen the Ladies’ Home Journal 
rested that I do this article, the edi- 
isked me to describe Sinatra in one 
d. Without hesitating I responded 
npassionate,.” I have never seen 
refuse a child anything. When 
idette Colbert’s husband was criti- 
y illin Barbados, a group of us were 
frank’s Palm Springs compound, 
re he spent the entire night arrang 
for a plane to fly non-stop to Bar- 
os—complete with medical staff and 
ige of crew (required by law) to 
: up Claudette and her husband. 
»r Sammy Davis’ serious accident, 
vas Frank who made him dance 
in. But most of this rarely reaches 
press. 
here are several Frank Sinatras. 
haps this is what makes him both 
inating and controversial. He is 
pestuous, tender, searching, inde- 
zable, unexpected. As a father, he is 
ng, generous, always involved. I 
theard him remark to his daughter 
he phone one day, “Yes, Nancy, go 
ad, cut your hair if you feel you'll 
it.” He hung up, shakjng his head 
htly. “You know, Rosie, I never 
ly left home,” he said. 
‘he lover? Of course! Marlene 
trich once called him “the Mer- 
2s-Benz of men.” 
‘hen there is Sinatra, the practical- 
or. One night at the compound, my 
band Freddie asked if he could have 
.e cheese and crackers before retir- 
“There'll be no night food,” said 
nk. “Lights out!” A half-hour later, 
heard the wildest racket coming 
n an ear-shattering bell, and there 
Frank pushing a serving cart full 
00d, beer, an assortment of goodies. 
fe is, of course, the perfect host—a 
it Italian cook, a knitter-together of 
ple, a constant plate-filler and 
ss-replenisher. He himself is what I 
a “fake” drinker; more times than 
he talks more about drinking than 
actually imbibes. He needs very 
e sleep. He lets people believe he is 
nging every night in the week, 
»reas he is often home reading. He 
an Eric Hoffer buff, a best-seller 
ict, and has an insatiable interest 
history. He recently acquired a 
ce of French Impressionist paint- 











Being more of a man 
used to mean 


having 16-inch biceps; ; 


etlekele ects ae 
than anybody elge: 
Today, it means= 


Want him to be more of a man? 


Ae 


Bh 





Iry being more of a woman. 


ings, but as a guess I would say his 
taste runs from the humor of Hirsh- 
feld to Andrew Wyeth. 

Then there is another Frank Sinatra 
—one he may not like my discussing: 
Sinatra the loner, the constant observ- 
er, a profoundly sensitive man. “My 
Way” has not always been his way. 
There have been troublesome times, 
painful times, which he has harbored 
within himself and shared with no one. 

Then there is Sinatra the American. 


Some may mock it, as is the fashion to- 
day, but deep down he is the original 
all-American, Fourth of July boy. 
Maybe it is because his father was an 
Italian immigrant—a prizefighter whom 
Frank watched become a respected fire 
captain. Maybe it is because Frank al- 
ways knew that he himself never could 
have happened in any country but this 
one. 

Though his political affiliations may 
change, his respect for his country 


Being more of 


PLO tirey el 
used to mean 
. acting hard to get. 


“Today, it means 
not acting at all. 


©Coty, New York 


Emeraude 





[ 


by Coty. 


does not. He raises and lowers the 
American flag in front of his house 
| 


every day. Recently he was invited and 
welcomed to the White House. Presi 


dent Nixon himself led the lause 
for Frank Sinatra’s after-d sing- 
ing with the comment, “Once in a while 


there is a moment wher 
in this room.” Excuse me, Mr. Presi- 


re is magic 


dent, there is magic in every room, in 
every life, that Mr. Sinatra has ever 
touched END 
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| 
| Mysterious millionaire \ \ 
4 


Cc. G. ‘Bebe’ Rebozo 
stands closer to Richard 
M. Nixon than any other 
man—but very little is | 
known about Bebe him- | 
self. In this JOURNAL ex- 
clusive, his friends (and 
foes) speak out at last. 


\ ne Sunday morning ear- 
ly in the Nixon admin- 


istration, millionaire Florida 


businessman “Bebe” Rebozo 
the President’s closest “BEBE” 
valked into the | { - 
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friend ua 


Room of the \\ hite House 

minutes before worship s« AN 

vices were to begin. A Presi 

INTIMATE 
/ INT 

waiting the First Famil LOOK AT 
sohineds YS '* | een 
explained mR 


> be he 


dential aide had saved him 
a tront-rov t. but Rebo 
ZO politely refused the silt 


chair lined Ip vith those 


But Bebe Rebozo, it turn 


out. is not a back-row sitte 


NIXON'S 
CLOSEST 
FRIEND 


He is not a Presidential pal 
in the tradition of John | 
Kennedy's buddy Dave 
Powers Harry Truman 
poker-player cronies, 01 


Dwight Eisenhower's golf 






































ing partner George E \] 
len. Charles Gregory Rebo 
zo (the name Bebe was 
given to him by a brothei 
who couldn't say Baby) is 
much more. His opinions 
are sought and _= seriously 
considered by the President 
Rebozo takes an active in 


terest in what's going on in 


the Nixon White House 
and, contrary to published 
reports, he does discuss 
politics with the President 

‘I first met Bebe in 1966, 
at Christmas,” Nixon son- 


in-law David Eisenhowe1 


SS 


recalls He was up from 
Florida seeing the Nixons in 
New York, and all of us—the 
Nixons, Tricia and Julie 
Bebe and I—went to linne1 
at Chez Vito. Bebe was jok- 
Ing ind keeping evervbod\ 
loose, and | thought he was 
a close friend of the { unily, 
ot unlike Allen was to my 

indfather. Later I real- 


dship between 
} Nh Nixo1 id Bebe was 
| ( l lf ence is that 


KINd O iround on 





1] chneel uy th 

f 
iroun el 
White 
tary Luc Wincl | 
there, more oftei | 
vhen the Presid t | 
Camp David—the Preside: 
tial retreat in M land 


Catoctin Mountains—or at 
the Western White House in 
San Clemente (continued) 








' B ebozo and the President's dog, King Timahoe, at Key Biscayne, Fla. Photograph courtesy of The White House. 
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You'll like them. And they'll love them. Just take tee ere bs 
your favorite snapshot, slide, or negative to your © ise ee P Tee 
photo dealer. He'll show you a wide variety of card = = 
Say MOMS Ree (oe Mt Ctl Ce 
your dealer will have photo-greeting cards Le 
NY Kodak or other finishers. 


er 


PEE TS al rere ey 
behalf of photo dealers and a <j 


dent and his family. Somehow Rebozo 
picked one with an “R” rating, think- 
ing it meant “Regular.” 

David Eisenhower reports that the 
Nixons sat through the whole thing: 
‘Unlike my grandfather, who was very 
impatient when he got in a movie—it 
either measured up in the first five 
minutes or he walked out—the Nixons 
always tough it out at the movies, re- 
gardless.” David adds that Bebe faith- 
attends the private family screen- 


rmer Laugh-In pro- 
himself a good 
‘Bebe has a 

humor. For 


Accordin; 
ducer Pa 
friend 
very play 


ntinued 


nd he’s always there in Florida. 
Bebe’s house on Key cayne is one 


stucco dwellings in 1 person-to-person 


of five one-story 
the Presidential compound; the others é 
are the President’s house and those é who: don’t know any bum 
used either for offices or Secret Service yes!” 


on the line are 


headquarters. 

Who is Bebe Rebozo? 
man who stands closer to the 
of the United States than anyone out- \ ivate viewing by the Presi- fully 
side his immediate family? 

He’s a bachelor, 60 years old (just 

days older than Nixon), the young 


Who is tl vas unintention- 


> President é Recently he w asked to select a 


est child of poor Cuban immigrants 
Like Nixon, Rebozo came up the hard 
way during the depression, and his 
rags-to-riches rise amacks of Horatio 
ger. Despite his humble origins 
Bebe today is board chairman 
dent, and principal stockholder of 
Key Biscayne Bank: he owns a title 
company, coin laundries, business 
buildings, vast real estate holdings, and 
stock in a corporation that controls val 
uable undeveloped islands in Miami 
harbor. He’s stocky and handsome in 
a Latin way his manner 1s rentleman 
ly and low-key; his clothes well-tai- 
lored and conservative (according to 
The New York Times, he shops for 
the President, who has the same taste 
in clothes). His friends say Bebe is gre 
garious and kind; his detractors call 


him silent and tough 


Chicken plucker 

Rebozo was born in Tampa, Fla., on 
November 17, 1912, but was raised in 
Miami. By the time he was in the 
fourth grade, he already was working 
to help supplement the family’s meager 
income Former Florida Senator 
George Smathers, then a classmate and 
later a business partner, recalls, “There 
were nine children and all of them 
worked after school—delivering papers, 
mowing lawns, hopping curbs, cleaning 
out the drugstore.” Once Bebe got a 
job killing and plucking chickens. He 
loathed it 

Smathers remembers that shortly 
ter Bebe graduated from high school in 
1930 he 
American as a steward (he qualified 


got his first real job, with Pan 


because he weighed less than 120 


>} ] 


pounds). Bebe lived frugally. saved his 


money, and quit Pan A n 1931 with 


enough capital to buy a filling station- 


whic h he sold after ; year tot ike a jok 
auffeuring a limousine for tourists 


ne ind by 


Reb zo s Ser 





Miami O} ] 
nis interns 


day. He 
found out 
All Reb« 
to talk about him— 
are—mention teasing 
on him. Explains on 
10 likes to needle peo] 
y Bebe does is bi 


yack. He can take it as 
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ings, although he has “this bad hahijp 
of sleeping through every movie; he si i 
in the back row so he can sleep inca i 
spicuously.” 

During World War II, Bebe wa 
navigator for the Air Transport Com 
mand, ferrying planes across the 4 
lantic. Between flights he helped i 
brother run the service station an 
newly added tire-recap shop. By 
time the war was over, the lucrati 
tire retreading business had produ 


PLAIN ASPIRI 
DOESN'T WORK AS FAST 
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sugh money for Bebe to realize his 
nost lifelong dream to own land. 
hen he was only a paper boy he’d 
ved $25 and made a deposit on a 
sce of property at Cape Canaveral, 
ly to lose it because he couldn’t keep 

the payments. Now he put down 
#yments on what he later said was 
yery good property buy I could buy.” 
jnong his partners in various real es- 
e deals was his old school chum, 
sorge Smathers. 


When Smathers successfully ran for 
Congress in 1948, and for the Senate 
in 1951, Bebe was one of his top lieu- 
tenants. And in 1951, Rebozo met a 
newly elected U.S. Senator from Cali- 
fornia named Richard M. Nixon, who 
was vacationing in Florida. 

During that period, Bebe went into 
the small loan business and soon joined 
a group of friends in buying Adams 
Key, long the playground of million- 
aires (and two U.S. Presidents—Har- 


FFERIN STOPS 


ding and Hoover). In 1969, the govern- 
ment bought the land for a national 
monument. Bebe also moved into Mi- 
ami society about this time, making 
friends with such vacationing celebri- 
ties as Billy Graham, Jack Paar, Red 
Skelton, and Joan Crawford. 

Bebe soon gained a reputation as a 
charming and generous host. Accord- 
ing to Tom Wakefield—one of Bebe’s 
lawyers, his longtime friend and busi- 
ness partner—there’s nothing Rebozo 


DACHE PAIN SOONER. 
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Why? Because most of plain aspiringls still in your stomach 
by the time most of Bufferin is going,fosyour headache. 

And with Bufferin, there’s less chance 6f the stomach upset 
plain aspirin can cause. 


RELIEVES PAIN FASTER THAN PLAIN ASPIRIN 


AND IT’S BETTER FOR YOUR STOMACH. 


loves more than to cook dinner for 
friends. (His specialties are charcoal- 
broiled steaks, picadillo, fried plan- 
tains, and black beans with rice.) To- 
day Bebe entertains his personal 
friends only when the President is not 
at Key Biscayne. 

Handsome—he was voted the best- 
looking boy in the 1930 Miami High 
School graduating class—a good danc- 
er, and with plenty of money to spend, 
Bebe quickly became known as a ladies’ 
man. He always dated women who, ac- 
cording to an envious friend, were 
beautiful and glamorous. Some were 
movie stars. “He always had plenty of 
girls,” admits George Smathers. “Now, 
Bebe gives so much time to the Presi- 
dent that it’s just difficult for him te 
keep up his social life.” Also, Smathers 
points out that living in the Presiden- 
tial compound presents impediments to 
romance: the Secret Service checks 
everyone in and out, “and girls don’t 
like to go through all that.” 


Nixon and old age 


Smathers adds with a laugh that 
“Bebe was quite a ladies’ man for a 
number of years, but I think now the 
combination of the President and old 
age—let’s say older age—has made him 
one of the elder statesmen in that 
field.””’ Pat Buchanan, a member of 
Nixon’s staff since 1966, puts it anoth- 
er way: “Bebe is a seasoned campaign- 
er who’s in semiretirement as a ladies’ 
man—and I hope my saying that 
doesn’t get me into trouble.” 

Since N 
bozo has limited his dating to one wom- 
an, Jane Lucke, a beautiful brunette 
divorcée who lives on Key Biscayne. 
The two are often seen together at 
local restaurants, and Bebe took her to 
the White House one evening for a 
State Dinner. 

Some people say Jane looks like Be- 
be’s former wife, his high school sweet- 
heart whom he married twice. The first 
marriage was annulled; the second 
ended in divorce in 1948. “We just 
didn’t make it,’ Rebozo once ex- 
plained. A few years later, Mrs. Re- 
bozo died of cancer. One friend recalls: 
“Bebe was hurt, hurt badly. That’s 
why he'll never marry again.” 

As one of the most popular men in 
Miami, Bebe also played host to several 
of Smathers’ Senate colleagues, includ- 
ing John F. Kennedy, Lyndon B. John- 
son (Bebe still has an engraved wrist- 
watch Lady Bird gave him), and Rich- 
ard Nixon. He liked all of Smathers’ 
friends, but in Bebe’s own words, he 
and Nixon “just hit it off.” 

Bebe’s friends smile knowingly when 
they read press reports that Rebozo is 
a non-political man who is not likely to 
bring up world domestic issues. Or 
that his conversations with the Presi- 
dent are light—about sports, or perhaps 
banter about world events that are not 
politically important. Rebozo’s friends 
point to his work in the Smathers cam- 
paigns, and his close relationships with 
so many politicians; he is no political 


on became President, Re- 





novice. 
Dr. Robert Keiser is a Miami ortho- 
pedic surgeon who has known Bebe 
’ treated 


kenina 


since 1937 (Keiser suc 

Rebozo when his back w:z 

1964 airplane crash) 
“He knows n olitics than 


Keiser 


is apparent on the surface,” 
2 associated as 
closely as he has been with politicians 


says. “You just car 


without absorbing some (continued) 
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to Land the Job You Want? 


You're beginning to wonder. Now 
that the children are old enough, you'd 
like the stimulation and challenge 
of a job. Being a wife and mother 
no longer takes up all your time 
and energies. You know how many 
young secretaries, salesgirls and junior 
executives there are. You worry that 
perhaps you look too old to fit into the 
picture. So yourre a little afraid to re- 
enter the working world. 

Relax. You know you have the abil- 
ity, and hiring departments will recog- 
nize your worth. But, it’s true, looking 
your youngest probably wouldn't 
hurt either your job chances or 
your self-confidence. 

Share the secret of younger-looking 
women from round the world who 
know the benefits of a remarkable 
beauty fluid. Now 
discover for your- 
self this world-re- 
nowned blend, 
i known in the 
/ United States as 
Oil of Olay beauty 
lotion. Your com- 
plexion can be 

® softer, more supple 
and younger-looking from the very first 
day you use this skin-loving liquid. 

Faithful users apply Oil of Olay, cre- 
ated by beauty researchers to help pre- 
serve a youthful look, at least twice 
each day. At night the blend softens 
and silkens your complexion as you 
sleep. In the morning, Oil of Olay is a 
near-perfect makeup base, quickly ab- 
sorbed and non-greasy, to let cosmetics 
stay fresh for hours. 

Oil of Olay, with its wealth of natu- 
ral moisture, tropical oils and other 
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emollients, helps soothe away the dry- 
ness that accents those little lines and 
wrinkles that make you look older. The 
blend works to maintain the oil-mois- 
ture balance needed if your complexion 
is to look its youngest. And, to keep 
you looking your particular best, the 
fluid helps retain your skin’s own 
moisture as well. 

You will find the precious blend at 
your drugstore. Wouldn’t it be a great 
idea for you and Oil of Olay to go 
to work together? 


Beauty Hints 


Women who live a fast-paced life, 
often shower, then towel briskly, If this 
is your pattern, next time, pat yourself 
nearly dry, and apply Oil of Olay on 
your still-moist skin. Then ten minutes 
of feet-up rest. You can’t help looking 
and feeling refreshed after such 
a relaxing routine. 

* * * 

You'll want to redo your face at 
lunch hour to feel refreshed and to 
know you'll always look your best, even 
during the waning hours of the day. AI- 
ways carry a bottle of Oil of Olay to 
soothe on before you apply your after- 
noon makeup. Don’t be surprised if 
some of the other women ask what 
you're using and perhaps want to try 
your Oil of Olay. Good news has a 
way of traveling fast. 

* * * 

After a long day on the job, you 
deserve pampering. 

Takea 
bath, then soothe on Oil oy 
of Olay. You'll feel re- § ai 
freshed for the pleasures ~, € 
of the evening ahead. w° 


You ve earned it 


° 
2 
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BEBE REBOZO continued 


of the political knowledge and know- 
how. I don’t think you could fool Bebe 
too much about politics and its ramifi- 
cations. I’m sure he talks politics with 
the President.” 

Pat Buchanan also knocks down the 
popular belief that Bebe is non-politi- 
cal and that the President never dis- 
cusses anything of substance with him: 
“The portrait of Bebe Rebozo that 
comes across in the media is false. Bebe 
is not an intellectual in today’s sense 
of the word. But he is a very intelligent, 
savvy individual who has excellent po- 
litical sense and judgment and a sen- 
sitivity to people. On his own he would 
make a hell of a politician. He’s a 
likable guy—likability and loyalty are 
two great, indispensable qualities in a 
political man. Bebe’s a self-made man, 
and very often such a man is a great 
deal more in touch with the thinking of 
a vast majority of Americans than 
those silver spoon boys. Bebe’s an ideal 
sounding board for the President.” 

Sometimes Bebe has ideas of his 
own. “He calls me with suggestions,” 
one White House aide reveals, adding, 
“No, I can’t say what they are, they’re 
confidential.’ And Herb Klein, who re- 
signed as the White House director of 
communications earlier this year, re- 
members, “Bebe called me about once 
a month with suggestions and with in- 
formation to pass on.” 

Further confirmation that Bebe and 
the President do discuss politics comes 
from David Eisenhower: “Inevitably 
we talk politics a lot within the family. 
If Bebe’s there when we're discussing 
politics he voices his opinions when 
asked; he’s part of the gang.” 

He also was “part of the gang” 
throughout Nixon’s vice presidency and 
he was the only ‘outsider’? with the 
family in California on the night of No- 
vember 8, 1960, when Nixon lost the 
Presidency to John Kennedy: a few 
days later the Nixon family came to 
Key Biscayne to relax—with Bebe— 
from the hectic campaign and the 
trauma of losing. 

During the years Nixon was out of 
office, the friendship flourished. Bebe 
and Nixon indulged in their shared 
love of sports (as spectators), music, 
Broadway shows, good restaurants, 
long, leisurely drives (preferably in an 





“What gives with you? You never want to do anything 
that sounds like fun!!” 





open car), trips on Bebe’s boat, 
travel. They traveled around the 
together, and to Europe several 

One friend recalls that Bebe was 
Nixon when he had an audience 
the Pope several years ago. 

The Nixon daughters, Julie a! 
Tricia, started thinking of Bebe ag 
favorite uncle. Like other rich cll! 
Bebe does a lot for his “nieces”: he 
cently bought the $125,000 house 
Maryland where Julie and David 
and leased it to them for an undisclo 
sum. 

As fond as he is of Julie and Day 
Bebe doesn’t loan his houseboat, Co 
lobo II, to them anymore—not si 
David ran it aground in Biscayne Bj 
the day after he was commissioned }) 
ensign in the Navy. “Now he hoa 
that thing,” David declares. “I kid hj 
and say, ‘Look, I’ve had three years 
the Navy, I’m an officer of the deck aj 
I can handle it now.’ But he just gi 
me a big smile, pats me on the bal 
says, ‘I know you can,’ and grabs 
wheel himself.” 

David also reveals that “Bebe i 
great shape for a guy his age. Son 
times we arm-wrestle. He has 
strongest arms and hands; he can bi 
anyone. I’ve never seen him lose — 
arm-wrestling or hand-squeezing ct 
test.” As far as David knows, howev 
Bebe doesn’t arm-wrestle the Pre 
dent. 

































Prospering Bebe 


In the 1960’s, Bebe continued | 
prosper. In 1962 he received a $80,( 
Small Business Administration lo 
with a $214 million rent guarantee, 
an all-Cuban shopping center; he 
came the owner of several self-serv 
laundries; and in 1964 he opened 
Key Biscayne Bank (Nixon broke 
ground with a gilded shovel). 

From the beginning, almost all 
Bebe’s financial deals were with peor 
he knew. According to Dr. Keiser, Be 
likes to share his business as well as 
social life with his friends. “There 
be a few exceptions, but usually sor 
of his friends are associated with hi 

At one time Bebe and George Sma 
ers were in so many businesses togeth 
that they insured each other. “Actua 
it started as a joke,” Smathers explail 
“Bebe had a little seaplane, and © 

(continued on page 4 
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The most beautiful shampoo experience on earth 
is also the most beautiful shampoo for your hair. 


Clairol herbal essence shampoo 


Your hair will get very, very excited. 


Clairol herbal essence shampoo. It has with a beautiful kind of earthy life. It smells 
natural protein in it, and the brilliantly fresh newborn, like dawn in a garden of Earthly 
fragrances of 19 green herbs and wild mountain Delights™ 
flowers. People all over the country have told Best of all, your hair has a new excitement 
us it is the most beautiful shampoo experience on to it. (And the most beautiful hair in the world 
earth for them. always has a lot of excitement to it.) 

It is for your hair, too. From the moment the Clairol herbal essence shampoo with natural 
clear green liquid touches your hair, you can tell. protein comes in two formulas—for normal-to-dry 

Your hair gets crystal clean and shiny. It hair, or for hair that’s on the oily side. 


feels springy and bouncy. It gets conditioned Let your hair experience one of them tonight. 


structure ever devised. The 
mind is much more than a brain and 
a spinal cord; it is the sum total of 
an entire human being, including in- 
ternal organs, glands, bones, mus- 
cles, blood vessels, nerves, eyes, 
ears, nose, skin—absolutely every- 
thing. The brain and the spinal 
cord transmit messages and direc- 
tions to the rest of the body, which, 
in turn, directs enormous quan- 
tities of information to the brain. 
These transmissions lead to choices 
or decisions that then lead to actions 
and experiences. 

I like to think of the human mind 
as a passionate tape recorder, be- 
cause it digests, records, and trans- 
mits enormous quantities of infor- 
mation and feelings. The mind 
begins to record at birth and never 
stops until death. Unlike a mechan- 
ical or electronic recorder, the mind 
is a creative device—capable of 
fantasy. And the ingenious mind 
can produce fantasies in the form of 
thoughts, ideas, sounds, visions, and 
feelings that have been seen and felt 
only by the mind. And because the 
mind is so sensitive and so rich in 
experience, it can produce an end- 
less variety of fantasies, many of 
which are incredible when compared 
to the everyday world in which the 
person having the fantasy lives. 

Almost all people with normal 
brain function fantasize a great deal 
of the time, even while they are in- 
volved in the most complicated busi- 
ness. Producing fantasies is so com- 
mon that—like breathing—we are 
often unaware that we are doing it. 

Fantasies may involve people, 
places, things, or ourselves exclu- 
sively; they may be short, long, or 
even continuous, like a soap opera. 
A fantasy can be purely intellec- 
tual, or full of emotion. Some fan- 
tasies are well thought out, with a 
complicated plot; others can burst 
on the scene and seem to be com- 
pletely out of context with whatever 
may be going on in the individual’s 
private life at the moment. Fan- 
tasies can have a deadening or anes- 
thetizing function, while others will 
produce overt feelings such as 
laughter, tears, rage, or hysteria. 

Since all fantasies, like dreams, 
are born of the person’s experiences, 
feelings, desires, or frustrations, 
they—like dreams—always have 
meaning and usually serve some 
important function. It is impossible, 
however, to understand the mean- 
ing and function of fantasies (or 
dreams) unless one knows a great 
deal about the inner life of the per- 
son in question. Human beings are 
highly symbolic creatures, and fan- 
tasies and dreams are full of sym- 
bolic meaning. And while many of 
us may share similar symbols, each 
of us has our own symbolic lan- 
guage. Psychoanalysts spend years 
getting to know and understand a 
patient’s “symbol language” because 
only then can a fantasy or dream 
give valuable insights into the pa- 
tient. For example: a fantasy about 
yelling or fighting may be symbolic 
of hostility or repressed rage to one 
person, while the same “fighting” 
fantasy can mean a desire for con- 
tact and healthy emotional friction 
to another. A fantasy about flowers 
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WHAT 


SEX FANTASIES 
MEAN 


BY THEODORE |. RUBIN, M.D. 





Almost all men and women have fantasies, especially about sex. 
In this column, Dr. Rubin explains why the human mind is capable of 
fantasy—and what common female sex fantasies mean. 


and bees can represent a return to 
nature to one person, or represent 
sexual needs to another. 

Fantasies serve a variety of func- 
tions. They may be an attempt to 
escape unpleasantness, to resolve a 
problem, to stimulate, to repress 
feelings, to explore one’s desires, 
to express emotions (because the 
person may be afraid to express 
them openly), or to prepare for 
participation in some activity. Fan- 
tasies are not action, and it is im- 
portant to remember that very few 
fantasies are ever translated into 
actions. 

Many people are terrified by fan- 
tasies because they apply the same 
standards and judgments to fanta- 
sies as they do to real life and real 
actions. This inability to accept fan- 
tasies for what they are only leads 
to more terror, self-hate, and in- 
creased inability to understand fan- 
tasies. Repression of the fantasy 
itself or strong feelings—will only 
lead to more bizarre fantasies. 

Sexual fantasies are very common, 
and psychoanalysts believe that any 
man or woman can and does have 
any number of sexual fantasies on 
any given day. Perhaps this is na- 
ture’s way of keeping us_ highly 
sensual and in constant readiness for 
sexual reception, since the most 
primitive and basic function of sex 
is the procreation and perpetuation 
of the species. 

Generally there are three broad 
categories of sexual fantasies: 

1. Fantasies that are overtly sex- 
ual and are born of sexual feelings, 
needs, and desires. 

2. Fantasies that, on the surface, 
demonstrate no sexual content at 
all, but are truly sexual on a deeper 
level. These fantasies often occur 
in people who attempt to repress 
sexual feelings. For example, a wom- 
an may constantly fantasize about 
men walking in deep tunnels or 
houses—as an expression of sexual 
intercourse. 

3. Fantasies that are overtly sex- 
ual, but are used to hide nonsexual 
feelings. For example: A woman 
may have sadistic sexual fantasies 
to hide feelings of rage and a desire 
for vindictive triumph. It is impor- 
tant to point out that conversion of 
nonsexual feelings into sexual fan- 
tasies is common because we express 
much of ourselves and how we relate 


by the manner and ways we prefer 
sex. A very gentle man, for instance, 
who is cruel and indifferent in bed, 
often subconsciously harbors re- 
pressed hatred and fear of women. 

Given the privacy of one’s own 
fantasy world—without the estab- 
lishment’s judgments about what 
constitutes acceptable and nonac- 
ceptable sex practice—many women 
have fantasies that would be con- 
sidered perverted. This is due in 
large part to the high degree of re- 
pression that exists in our society 
today. Nice but healthy women do 
have healthy desires—and when 
these desires are ignored or re- 
pressed, they often result in exag- 
gerated fantasy. It is the very society 
that insists on maximum repression 
which produces fantasies loaded 
with subjects that society taboos. 

Sexual feelings and needs are ex- 
tremely powerful, as well they 
should be to insure continuance of 
the species, and these feelings must 
be expressed, if only in fantasy, no 
matter what society says. 

Oversimplification of fantasy in- 
terpretations can lead to misunder- 
standing. One must know the inner 
workings of a person to understand 
his or her fantasy life. However, 
here are some common character- 
istics of female fantasies. These 
characteristics may exist singly or in 
combination, and the mind in which 
they exist may or may not be aware 
of their purpose: 

1. A woman’s sex fantasies are 
usually more intricate and imagi- 
native than those of a man. This is 
due in part to our culture, which 
fosters more sexual repression in 
women than in men. However, it is 


mainly because a woman’s sexual 


life is more closely interwoven with 
love. The integration of sex and love 
makes for fantasies filled with ro- 
mance and complicated plots. Men 
tend to have simple fantasies direct- 
ly involved with the physical me- 
chanics of sex. 

2. Fantasies involving desire and 
admiration by multiple lovers are 
sometimes connected to the person’s 
need to prove her sexual appeal. 

3. Some women repress all their 
feelings to such a deep degree that 
they use sexual fantasy and sexual 
activity to generate feelings in 
general. Since sexual feelings are 
among the strongest of human emo- 


Che Te cea! iar cena” eee tae aed 
other feelings. . 

4. Highly romantic fantasies 
used to compensate for sexual li 
that are lacking in warmth and aff 
tion. Romantic fantasies are alsopl 
form of revenge against an unca 
husband and a substitute for acti 
extramarital activity. 

5. Fantasies of great persor 
degradation are used to remove 
dilute inhibiting or paralyzing fe 
ings of purity. Women who are o 
whelmed with the feeling that t 
must be nice, clean, and pure m 
wallow in symbolic or literal fi 
in order to come down to hum 
levels and become free enough 
experience sexual feelings. 

6. Anti-conventional sexual fez 
tasies are often used to express 
bellion against parental authority 
powerful religious scruples. 

7. Women who are afraid to fe 
warmth toward either sex will 
both heterosexual and homose 
fantasies. 

8. Sadomasochistic sexual fan 
sies usually express feelings of @ 
gressiveness, hostility, and a ne 
to manipulate and to be manip 
lated. Inflicting pain on others—ay 
on oneself—can also be an attem 
to awaken otherwise “dead” fe 
ings. The combination of pain ai 
sex produces very strong stim 
tion in direct proportion to the d 
gree of paralyzed feelings. I do 
believe that a woman’s masochis 
fantasies are ’due to women’s 
herent passivity. There are mar 
healthy women who are more 4 
sertive than men. 

9. Continuous, serial-like fant 
tasies are characteristic of extren 
ly lonely women who have no re 
tionships with men. 

10. Stimulating fantasies are 
to satisfy yearnings for the forbi 
den incestuous desires of childhoo 

11. Fantasies of sex with con 
plete strangers are an expression 
rebellion against family respons 
bility, work, and boredom. 

12. Fantasies of sex with muc 
younger men tend to produce fee 
ings of youth and to stimulate mer 
ories of past encounters. 

The combinations and permu 
tions of fantasies are tremendo 
and their meanings, as I’ve state 
are not always apparent. Fantasi 
are only evil if we subject them { 
conventional value judgment. Fa 
tasies are almost always harmles 
and often represent outlets to he 
people feel better. As with all psy 
chological phenomena, understan¢ 
ing is possible only if we mix obse 
vation with compassion. E 



















































As a regular feature, Dr. Rubin a 
swers questions on your persona 
marriage, family, and emotionce 
problems. The doctor is a we 
known psychoanalyst who practice 
in New York and is the author ¢ 
Lisa and David and The Thin Boo 
by a Formerly Fat Psychiatrist. H 
new book is Emergency Roor 
Diary. If you have questions for D 
Rubin to answer in his columr 
please address them to him in ca 
of Ladies’ Home Journal, 641 Lex 
ington Ave., New York, N.Y. 1002. 
We regret that only letters selecte 
for use in the column can b 
answered. 
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ve never been happier.” 


“The kids are doing well. We have a 
beautiful grandchild. Charlie and | get 
to spend more time together than 
ever. And he still treats me in that very 
special way, It really pays to take care of 
yourself. 

Those are wonderful words to hear a 
woman say. And she's right—it does 
pay to take care of yourself. 

You should eat the right foods, get 
your rest and exercise. And to make 
Sure you get enough iron and vitamins, 
take Geritol every morning. Geritol has 
more than twice the iron of ordinary 
supplements. Plus seven vitamins. 

Take care of yourself. Take Geritol. 
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BRINGING UF 
CHILDREN 


BY DR. BRUNO BETTELHEIM 





What can such fairytales as Hansel and Gretel and Little Red ** 
Riding Hood teach children about the real world? More than pare 
think, says this noted child psychologist. Second of two parts. | 


ike all great art, fairytales both 
delight and instruct; their 

d special genius is that they do 
so in terms that speak directly to 
all children. The child’s major task 
as she grows up is to bring some 
order into the inner chaos of her 
mind, so that she can achieve con- 
gruence between it and the external 
world. The only way a child can 
hope to get some control over her in- 
ternal mental processes is to exter- 
nalize them. Her mind is a rapidly 
expanding collection of ill-assorted 
facets: it contains some correct im- 
pressions of reality, and a great 
many more impressions completely 
elaborated by fantasy. This sorting- 
out of the facets of life is a hard job, 
one that a child can’t do all on her 
own; fairytales offer her important 
help by giving her figures onto 
which she can externalize her de- 
structive wishes—figures she can 
identify with, and that can serve as 
ideals for her personal attachments. 

If all the child’s wishful thinking 
gets embodied in a good fairy; all 
her destructive wishes in an evil 
witch; all her fears in a voracious 
wolf; all the demands of her con- 
science in a wise man encountered 
on an adventure; all her jealous an- 
ger in some animal that pecks out 
the eyes of her arch rivals—then the 
child can finally begin to sort out 
her contradictory tendencies. Once 
this separation of her inner and con- 
flicting strivings starts, the child is 
less and less engulfed by unmanage- 
able chaos. 

There is a right time for certain 
growth experiences, and early child- 
hood is the time to learn to bridge 
the immense gap between these in- 
ner experiences and the real world. 
Fairytales may seem senseless, fan- 
tastic, scary, and totally unbeliey- 
able to the adult who was deprived 
of myth and fantasy in his or her 
own childhood. Such an adult is put 
off by such tales because she had 
never achieved satisfactory integra- 
tion of the two worlds of reality and 
imagination; of inner energies and 
rational order. 

In Little Red Riding Hood, for 
example, the kindly grandmother is 
suddenly replaced by the rapacious 
wolf who threatens to destroy the 
child. How silly a transformation 
this is when viewed objectively— 
and how frightening to the child! We 
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might want to characterize —" 
transformation as unnecessaf® 
scary, and contrary to all poss}* 
reality. But when viewed from #* 
child’s ways of experiencing, i#* 
really any more scary than the :## 
den transformation of her ki’ 
Grandma into a figure who threa #™ 
the child’s sense of self when hur F” 
ating her for a pants-wetting 2f!' 
dent? To the youngster, Grancf® 
is no longer the same person 
was just a moment before; she f? 
become an ogre. How can some? 
who was so very kind, who brouf’ 
presents and was more understaf’ 
ing and tolerant and uncritical tl} 
even the child’s own mother, sf 
denly act in such a radically Ff 
ferent fashion? Unable to see F 
congruence between the differ} 
manifestations, the child ind 
periences Grandma as two separ} 
entities—the loving and the thre 
ening. She is indeed Grandma «> 
the wolf. By dividing her up, |’ 
to speak, the child can preserve | 
image of the good grandmot f 
If she changes into a wolf, wl 
that’s certainly scary; but 
youngster need not compromise I 
vision of Grandma’s benevolen| 
And in any case, as the story te 
the child, the wolf is a passing mi’ 
ifestation; Grandma will return }}, 
umphant. 

Similarly, although Mother L 
most often the all-giving protect) 
she can also be transformed into it 
cruel stepmother if she is so evil | 
to deny the youngster something s| 
feels to be crucial to her happine| 
Or, in the other direction, Mo 
can become as potent a good foi} 
as a fairy godmother. Left alo} 
for a few hours, a child can fq 
as cruelly abused as though she 
suffered a lifetime of neglect ai 
rejection. Then, suddenly, her €| 
istence turns into complete bliss 
her mother appears in the doorwé} 
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Dr. Bruno Bettelheim, one of t 
world’s most distinguished chi 
psychologists, recently retired aft 
30 years as Professor of Psycholo, 
and Psychiatry at the University 
Chicago and Director of the So 
Shankman Orthogenic School f 
chronically disturbed children. F 
has written many books about ch. 
dren—their psychological develo, 
ment and problems. 

Sd 



















































ling and bringing some little pres- 
. What could be more magical than 
t? How could something so simple 
re the power to radically alter a 
{d’s life, unless there were magic 
olved? 
tadical transformations are experi- 
ed by the child on all sides, although 
do not share these perceptions. But 
sider the child’s dealings with in- 
mate objects: some object—a shoe- 
> or a toy—utterly frustrates the 
d to the degree that she feels herself 
»ymplete dullard. Then in a moment, 
f by magic, the object becomes obe- 
nt and does her bidding; from being 
most dejected of humans she be- 
1es the happiest. Does this not prove 
magic character of the object? 
te a few fairytales relate how find- 
a magic object changes the hero’s 
; with its help the dullard turns out 
arter than his favored siblings. 
_|Vhile fairytales invariably point the 
y to a better future, they find their 
e in the process of change, rather 
n describing the exact details of the 
s eventually to be gained. The sto- 
; start where the child is at the time, 
1 show her where she has to go—with 
phasis on the process itself. Fairy- 
ies can even show the child the way 
ough that thorniest of thickets, the 
lipal period. 
»4n the throes of Oedipal conflict, a 
mging boy resents his father—who 
nds in the way of the child’s exclu- 
» possession of the mother. The boy 
ts his mother to admire him as the 
gatest hero of all; that means that 
.§aehow he has to get Father out of the 
wy. This creates anxiety in the child, 
ause without Father to protect and 
e care of them, what will happen to 
family? 
ou can tell a small boy until you are 
Je in the face that he will some day 
Ww up, marry, and be like his father 
is realistic advice offers no relief 
the pressures the child feels right 
wv. The fairytale tells the child how 
}can live with his conflicts: it offers 
1 fantasies he could hardly invent for 
“Iself under the pressures of his pre- 
upation. The fairytale offers the ex- 
ple of the little, unnoticed boy who 
* fs out into the world and makes a 
‘Jat success of life. Details may dif- 
, but the basic plot ig always the 
ne: the unlikely hero proves him- 
‘ff through slaying dragons, solving 
dles, and living by his wits and good- 
is until eventually he finds the beau- 
“il princess, marries her, and lives 
Ipily ever after. No little boy has 
‘fr failed to see himself in the starring 
>fe. So when the child wishes to do 
“Jay with his father, and feels guilty 
“Li anxious about it, the fairytale tells 
a: it is not your father you want to 
rid of to gain Mother for yourself: 
at you really have in mind is to slay 
evil dragon. And further, it is not 
other you want for yourself, but a 
rvelous and wonderful woman you 
en’t met yet. 
s characteristic of such stories that 
dragon slayer and his beautiful 
ncess have no children after their 
rriage. If offspring are mentioned, 
usually a late interpolation by 
eone who thought the story would 
come more enjoyable or realistic if 
Idren were mentioned. But the real 
iild isn’t interested in those details; he 
sn’t want to have sex or children 
h the princess. Not sex, because 
at’s a very problematic concept for 
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him, if he knows much about it at all. 
And certainly not children—the point 
has been to get the princess for him- 
self; it should be just the two of them, 
living happily forever after 

Such a fairytale permits the child to 
live out his Oedipal wishes in fantasy, 
without any guilt or any need to con- 
sider sex and its consequences. Thus 
he can much better manage living 
through the Oedipal period with his 
real parents. If Mother disappoints 


*These Fee pesietesa ttetieee ta ee peeenere of Commerce 
standard DOC-FF3-71 for flammability i in children’s sleepwear. 
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him, there is still the fairy princess in 
the back of his mind. Since everything 
takes place in a never-never-land, the 
child can love his real father even 
better after having discharged all his 
anger at Daddy through the fantasy 
of destroying the dragon. 

Hansel and Gretel is just one of many 
tales involving children who try to 
find a better home in a little house in 
the woods, only to meet unexpected 
and sometimes overwhelming dangers. 





Snow White is another example—even 
her good friends the dwarfs could not 
protect Snow White against swallowing 
the poisoned apple. Red Riding Hood, 


too, came to temporary grief by ven- 
turing into dangerous territory. The 
message is essentially the same: the 


dangers of the wider world cannot be 


denied, nor can they be avoided with 
certainty. But by facing up to such dan- 
gers one matures and is enriched. Snow 

(continued on page 51) 
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Remember how good those bati@QHBelSheaks Last 
last summer? Remember howg¥@ieheipedwet them 
that way? 

You brushed them with Kit@hén Botigeret-becfore 
you put them on the barbecue. You camevt the same 
crispy brown, juicy results now...in your oven- 
broiler. 

Just brush on Kitchen Bouquet before you broil. 
Its special blend with delicate herbs and spices will 
help give your steak a thin, crisp crust outside while 
it helps seal in the good meat juices inside. Just like 
it did on the barbecue. 

So get it out of winter storage. And don’t forget 
the sides of meat when you're brushing. Precious 
juices can leak out there, too. 

It you're broiling hamburgers, fish or poultry, 
brush them, too. An for other quick tips and imagi- 
native recipes for bet ec: ing...from main dishes 

marinades, send for th: 2-nage recipe booklet. 





4 Kitchen Bouquet HJ 1173 
). Rox 88, QO4 
~ aR Enclosed ‘hen Bouquet. 
ase sen ook. 
| ‘3 Name e | i 
sta Os Address 
uutey AO : 
7 Pc fi ce a en Baris ar 





ocd aaa $ 
\e Bats come wt State ae GY EA Len Pe a Ce 


40 





d 








SYLVIA 
PORTER 


SPENDING YOUR MONEY 





Life Insurance Policies 

What are the different advantages of 
term insurance and whole life insur- 
ance? My husband and I are trying 
to decide whether or not we should 
take out an insurance policy and, if 
so, what kind and how large a policy. 


Term insurance provides financial 
protection in the event of the loss of 
the breadwinner’s life only, and is 
the least expensive form. If the 
breadwinner dies, the beneficiary 
collects the full face value of the pol- 
icy —$5,000, or $10,000, or $50,000, 
or whatever the sum is. 

Whole life is considerably more 
costly than term. It offers not only 
protection against the breadwinner’s 
death but also a “bank account in 
an insurance policy,” which serves 
as a forced savings account. This is 
referred to as “‘cash value.” Neither 
type is ‘always best” for everybody; 
both are sound forms of financial 
protection; either may be right for 
you, depending on your economic 
circumstances and your ability to 
save and invest money. 

If you choose whole life insurance, 
however, shop carefully for the best 
deal. In a Pennsylvania study of 
insurance policies not long ago, 
the State’s Insurance Commissioner, 
Herbert Denenberg, found costly 
variations of more than 300 percent 
between comparable whole life poli- 
cies! 


Older Generation Incomes 

My husband’s parents just sold their 
house, bought an expensive camper, 
and are taking off the day after 
Christmas for a winter vacation “in 
the sun,” no matter where the sun is. 
They’re both in their late 50’s and 
are having the time of their lives. 
All these stories about older people 
being “old”? make me sick! 


All those stories also make very poor 
economic sense, as you seem to have 
realized instinctively. To back up 
your instincts and to give your hus- 
band’s parents even more of a lift, 
here are some hard and startling 
facts: 

The income of the 25 million fam- 
ilies and unrelated individuals in 
the 55-and-over bracket in the U.S. 
totals $200 billion a year, almost 15 
percent more than the income going 
to the 20 million spending units 
under age 35, The 55-and-over group 
outnumber the younger generation 
—and outearn that age group too. 

The over-55 group head 25 per- 


cent of all families earning $1 
or more a year as against 16 pe 
accounted for by the under-35 
eration. They are also more affl 
An imposing 28 percent of all 
money available for discretio 
spending is in the hands of th 
and-over generation as agains 
percent in the hands of the yo 
More than twice as many who } 
not been young for many years } 
money to spend on what they y 
when they want it. While the 
sponsibilities of the young are 
looning, theirs are diminish 
They are supporting less than 5» 
cent of the nation’s children, w 
families under 35 are support 
substantially more than a third 
While the young are looking 
children, making mortgage fF 
ments, and investing in dure 
goods, they have already paid 
their houses and have had for 
time thoroughly adequate inv 
tories of furniture, appliances, 
The young homeowner is pay 
roughly 40 percent more for she: 
than his older neighbor—but h 
not living better and, on the ¢ 
trary, is not even as well housed 
What’s more, a vital fact is t) 
25 percent of all married men o 
55 have wives who are under 55 
situation which is likely to pers 
and which greatly enhances 
“potential” spending of this gro! 


Accurate Meat Prices 

Am I correct in assuming that | 
packaged meats you find at the : 
permarket meat counter are alm: 
always carefully weighed and ac« 
rately priced? Or do you think ] 
just naive? 


You could be a little on the naj 
side. New York City’s aggressi 
Department of Consumer Affairs h 
been conducting a continuous pi 
gram of meat checking for sho 
weight violations (punishable, int 
dentally, by a fine up to $100) ai 
in one such shopping trip foul 
shortweights ranging from .07 lb. 
.23 lb. and overcharges ranging fro 
5¢ to 69¢ per package. 

If any doubt about the weight 
the meat you buy, reweigh it on tl 
scales your supermarket provid 
(remembering that 3.5 Ibs. is 3 Ik 
8 oz., not 3 lbs. 5 oz.). (continue 





Miss Porter welcomes questioi 
from readers. Those of general inte 
est will be answered in this colum 
as space permits. 


S a dinner side dish. 
It's part of breakfast. 
KYU oa 
Its delicious. 





It’s Stouffer’s Escalloped Apples. 

And if you’re tired of the same old vegetables, it’s just 
what you need for a refreshing new taste at dinner. 

Or, try its tart, fresh, sugar-glazed flavor on morning 
waffles or pancakes. And as a delectable dessert, alone or 
with ice cream. 

We make 12 scrumptiously different Side Dishes. And, 
of all of them, our Escalloped Apples is probably the most 


versatile. 
Be a little daring and try it. 
We know what you'll say when you do. pgp. 
Mmmmmmm. pa 
war 
a) Something different. == 


es Side Dishes from Stoufiers. ~~ 





YOUR MONEY continued 


Used Cars 

I have bought at least a dozen used 
ears in the first 45 years of my life 
and at least a dozen times I’ve gotten 
burned one way or another. Is there 
any way a used car buyer can protect 


himself in this particular marketplace? 


There are many ways you can protect 
yourself—the most important of which 
is also the most obvious: deal only with 
a reputable seller. 

Here, in addition, is a “profile’’ of the 
“burned” used car buyer, based on an 
analysis of hundreds of complaints by 
the Westchester (N.Y.) Better Busi- 
ness Bureau. 

The buyer who is most likely to get 
burned is one who failed to have his 
own mechanic—or an _ independent 
mechanic—inspect the car before he 
bought it; failed to take the car for a 
test drive; failed to find out in detail 
what kind of guarantee there was on 
the car, and failed to take into account 
the probable high cost of future repairs 
—particularly on cars loaded with com- 
plicated accessories 

Do you fit this profile? If you do in 
any way, correct the error and you will 
protect yourself, 


Explaining Options 

In the final pages of our local paper 
recently, I’ve noticed daily ads for 
“Puts” and “Calls.” What does this 
mean? 


These are trading devices in the broad 
field of options and while you may not 
know what they mean in Wall Street 


‘The Jeneen douche. 
It makes you feel as 
beautiful as you look. 


You stroke on an eye shadow. Gloss over your 
lips. Then brush on a blush-on. A glance says 
el re beautiful. But for intimate e beauty, you need 


To: Mrs. Vir 


ginia Drake, R.N. 


jargon, you almost surely understand 
options in other areas. For instance, it’s 
commonplace fer a person to take an 
“option” to buy, say, a house within a 
specified period of time at a specified 
price and to pay a set amount of money 
for that option. If you did this and then 
you didn’t buy the house within the 
specified time, you would lose the op- 
tion money. 

In the securities business, a “call” 
option is a contract that gives you the 
right to buy 100 shares of a given stock 
at a fixed price (usually the price of the 
stock on the day the option contract is 
made) for a fixed period of time. The 
period usually runs six months and 10 
days (for tax reasons) but can run 35, 
65, 95 days, or some other length of 
time. 

You pay a premium for the option, 
usually running to about 10 to 15 per- 
cent of the value of the stock for a six 
months, 10-day option; If you want an 
option on 100 shares of a $50 stock, you 
might pay a premium of $500 to $750 

A put option is the reverse of a call 
option. Here, you have the privilege of 
selling 100 shares of stock at a fixed 
price within the option period. Put op- 
tions usually cost a few percentage 
points less than call options and are not 
nearly as popular. While there are 
many reasons why people buy options, 
the main one is that it gives an investor 
who thinks a stock will move sharply up 
or down a chance to make a sizable 
profit on the move while limiting the 
amount of possible loss 


Taxable Tips 
I am getting my first job as a beauty 
parlor operator. Will the tips I get from 


——— 


Dept. LR-311, The Norwich Pharmacal Co. 


Norwich, N.Y. 13815. 


Please send me 4 introductory packettes 
of Jenéen. I am enclosing 50¢ to cover 
the cost of mailing and handling. 


Name _ = 
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tatemeee  Ziy Code 
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customers be non-taxable gifts? Or will 
they be compensation which I must 
then report as income? 


The latter. Tips given for services must 
be reported as income. Examples are 
tips to hairdressers, barbers, waiters, 
cab drivers, etc. 


Financing College 
We're facing the problem of how to fi- 


nance our son’s first year of college, 
starting in January. We have some sav- 
ings and he is able to contribute some 
from his summer job earnings. But he'll 
also have to have a college loan, with 
the amount probably based on our par- 
ticular financial situation and income 
bracket. How can we estimate how big 
a loan we can reasonably expect? 


The details on each income bracket and 
various other factors—such as the num- 
ber of other dependent children you 
have—are spelled out in a free booklet 
published by the College Scholarship 
Service of the College Entrance Exam- 
ination Board, entitled Meeting Col- 
lege Costs in 1974-75—a Guide for 
Students and Parents. Copies of this 
booklet are available at high school 
guidance offices throughout the country 
and/or college financial aid offices. Get 
a copy of this booklet at once. 

Here is a rundown of amounts 
parents in various brackets might be 
expected to contribute toward the edu- 
cation of their children. “Adjusted ef- 
fective income” is what's left of family 
income after deductions for certain ex- 
penses such as medical expenses, in- 
come taxes, cost of dependent relatives 
living at home, major debts such as 


to go further. You need the Jenéén* douche. It 
me you feel as beautiful as you look. 

So easy to use because Jenéén is a liquid. 
It comes in the convenient new eight-ounce 
bottle as well as pre-measured packettes. 

Just add water. Jenéén’s special formula helps 
remove odor-causing bacteria. Yet it’s gentle. 
All you’re left with is a clean, refreshed scent. 


And a beautiful feeling. 


unpaid medical expenses, plus “re 
ment allowance.” You can quickly e 
mate your own situation from 

table. 








































Adjusted Effective Number of é 
Income Dependent Child}. 
1 2 
$ 5,000 $ 62 - 
7,000 626 249 
9,000 1,185 793 
11,000 L737 S322 
13,000 2,495 1,924 
15,000 3,527 2,754 
17,000 4,627 3,829 
19,000 5,727 4,929 
21,000 6,827 6,029 
23,000 7,927 7,129 
25,000 9,027 8,229 


Effects of ZPG 
What would be the strictly econo: 


Population Growth? 


A first fundamental point is that, ef, 
if we maintained today’s no-groy 
birth rate, it would take decades ac. 
ally to achieve “absolute” ZPG. Hf. 
are a few of the key trends we wo 
be likely to see: 

@ More goods and services focuf, 
on the needs and wants of older An} 
icans; 

e Less stress on schools—and scl 
construction costs—with relatively f > 
er children to educate; 

e More women going to work a 
their relatively smaller broods fly 
coop; 

e Less emphasis on quantity 
more stress on quality of the things <f 
services we buy—ranging from va 
tions to automobiles, private educatif, 
home equipment, etc. 


\BE REBOZO continued 


ited me to ride with him—but I 
dn’t do it. It had a broken propel- 
‘'fhe’d wired together, and I told him 
"Was going to take insurance out on 
to protect my investment in him. 
| Jsaid then he’d take some out on me. 
| |: week after we bought the policies 
- frashed—it was that wired-up pro- 
jer. He broke his back and took off 
# of his ear [it was later repaired by 
(tic surgery].” When Smathers fi- 
iy was allowed to see Rebozo in the 
pital, the first thing Bebe said was, 
vs thought you were going to get 
| insurance money, didn’t you?” 


| “Bebe was very protective of the 
, |Sident and insisted he was not to be 
hat plane the next time it went up,” 
_,| Buchanan recalls. “So they put the 
isident and Bebe on the press plane, 
C3, and moved the press, Ray Price, 
.me—we were both speech writers— 
_phe old plane.” Buchanan now jokes 
vt “Bebe must have thought the press 
speech writers were expendable.” 
lixon’s final decision to run for Pres- 
at again was made at Bebe’s house 
2arly 1968. Nixon went back there 
jing the campaign—to rest and re- 
j a his energy. Pat Buchanan remem- 
“|s, “We would campaign five days, 
_pmsively, day and night, 18 hours a 
-}. Mr. Nixon would speak in any 
nber of places, make personal ap- 
Jrances, have interviews, until he 
‘ls bone tired. Then about two in the 
ing we would go to the airport, 
ab aboard a Lear jet, and head for 
ami. C. G. Rebozo would be there, 
was always there, waiting to take us 
an all-night diner where we’d have 
ig bowl of chili and a milk shake be- 
2 heading off to Key Biscayne for a 

’ days of rest. It was delightful.” 
ike other Rebozo friends, Richard 
con has been his business partner at 
lous times. Bebe talked him into go- 
into a land investment deal on Fish- 
sland (in Miami harbor) after Nix- 
left the vice-presidency. When Nix- 
was inaugurated in 1969, he sold his 
ire of the island at an estimated 
0,000 profit. Also through his friend- 


REAL ESTATE 
INSURANCE 


Ae 
DAUGHTERS 


ship with Bebe, Nixon bought two lots 
in a Key Biscayne development (ac- 
cording to reports, at a large discount 
after posing for publicity pictures). 
Nixon sold the property earlier this 
year—at a profit of more than 90 per- 
cent. 

Perhaps more important to Nixon 
than real estate profits was his intro- 
duction—through Rebozo—to Chicago 
insurance man W. Clement Stone. 
Stone later reportedly poured a total 
of $2.8 million into Nixon’s 1968 cam- 
paign, and another $2 million to help 
re-elect him in 1972. 


Enter, the aerosol king 

It was also through Bebe that Nixon 
met “aerosol king” Robert Abplanalp. 
Abplanalp, who is reportedly worth 
$250 million, is said to have donated 
around $100,000 to Nixon’s 1968 cam- 
paign and, with Bebe, largely financed 
the Nixon house in San Clemente by 
paying over a million dollars for most 
of the grounds. Abplanalp also owns 
one of the houses in the Presidential 
compound at Key Biscayne and leases 
it to the government for $18,000 a year. 
The President vacations often on 
Grand Cay, Abplanalp’s private island 
in the Bahamas. 

From time to time charges are made 
that Bebe has profited financially 
from having influential friends (Sma- 
thers, Nixon, and others). Representa- 
tive Wright Patman (D., Texas) has 
complained about Bebe’s Small Busi- 
ness Administration loan for that all- 
Cuban shopping center. There also 
have been questions about a $233,315 
contract by the National Park Service 
for work on Everglades National Park 
land, and on the sale of the Adams 
Key property. 

Bebe’s friends indignantly deny any 
wrongdoing on his part. “Newsday 
spent six months trying to prove some- 
thing wrong with Bebe’s_ business 
affairs and they couldn’t find a thing,” 
Rose Mary Woods, executive assistant 
and personal secretary to the Presi- 
dent, declares angrily. 

“I’m just so sick of seeing all this 
smear campaign leveled against Bebe,” 
Dr. Keiser says. “He is a very sincere 
person, an honest person. I don’t think 
he has ever pulled any dishonest, shady 

(continued on page 138) 


“Well, why not?” 





Flatter 
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legs 
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Unretouched photo. Model has varicose veins. 


New Bauer & Black Elastic Hosiery 
gives you extra compression for real relief 


Don’t let the sleek good looks of 
Bauer & Black Elastic Hosiery 
and Panty Hose fool you. 

They give you up to twice the 
compression you get from sup- 
port hosiery or panty hose. Your 
doctor can tell you how impor- 
tant this is in relieving the pain 
and discomfort of varicose veins. 

It took the development of 
nylon yarns that can be twisted 
under high heat to give you the 
style you want with the compres- 
sion your varicose veins need. 

Bauer & Black has found a 
way to combine these yarns with 
Spandex Elastomer in a design 
that gives you graduated com- 
pression. It’s firmest at the ankles 


where most leg troubles start, 
lighter at the calf and still lighter 
above the knees. You get better 
circulation and a trimmer fit. 

More doctors prescribe Bauer 
& Black Elastic Hosiery than all 
other brands combined. Leading 
drug stores have the new Bauer 
& Black Elastic Hosiery and 
Panty Hose in your size along 
with Bauer & Black’s famous 
surgical weight for women with 
more severe leg problems. 

FREE: Write Bauer & Black 
Division, Dept. L-11, The Kendall 
Company, Box 5007, Chicago, 
Illinois 60606 for free illustrated 
booklet, ‘“Therapy for Varicose 
Veins.”’ 


BAUER & BLACK’ELASTIC HOSIERY xenisi'Comoany 
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GIFT 
GUIDE 


There are stubborn wrinkles you can do 
something about. The GE Power Spray 
Iron gets out wrinkles, fast. All you do is 
press the Power Spray button (that’s press, 
no pumping with this iron), and out comes 
a stream of sprinkles when and where 

you need them. There are two settings, 
one a light mist ¥ 

for Permanent ose 

Press and 
the other a 
concentrated 
spray for 
stubborn 
wrinkles. Smooth. 












epee, alle 


Get a GE Buffet Skillet and eat happily 
ever after. It's the only thing you need to 
braise, stew, fry, roast, pan broil, bake, 
simmer, steam, eau warm and hold! 





And you can pop it in the 
dishwasher. Cord and probe come out at 
the push of a button and legs and handle 
snap, off. Just like that. Easy. 


if you hate curlers and love curls, get 
yourself a GE Speedsetter. GE rollers are 
tangle-free. So smooth 
and easy to roll 
up. You get the 
fastest set you 
can imagine. 
There are 

6 Jumbos, 

10 Mediums 
and 4 Smalls, 
and can be used 
dry, with conditioner 
or with mist. Nifty. 







Mirror mirror on the wall, you’re not as 
honest as a GE Lighted Make-Up Mirror. 
Have you ever checked 
yourself out in daylight 
S after you've made up in 
the bathroom? Different? 
Ri Can't happen with a GE 
fs} Lighted Make-Up Mirror. 
! j It has four separate light 
settings: Day, Office, 
Home and Evening. To 
let you see yourself as 
others see you, wherever you are. Honest. 








When is an electric knife more than just 
a meat knife? When it’s a GE super sharp 
slicing knife with the handle that really 
fits your hand. 





Makes it easy to zip through 
everything from tomatoes to pineapple to 
turkey to ham to bagels to sandwiches 
and yes, even to ice cream. Delicious. 


GENERAL @@ ELECTRIC 





AMY 
VANDERBILT 


Doing the Dishes 

Should a hostess do the dishes im- 
mediately after the meal or wait un- 
til the guests have gone? 


If possible, the hostess should not 
expect her guests to help with the 
dishes. If she is efficient, she will re- 
move them, perhaps with the aid 
of one friend who knows her kitchen, 
allowing the other guests to remain 
at the table or to move elsewhere for 
coffee. Dishes that can’t be put into 
the dishwasher immediately may be 
rinsed and stacked. Sometimes after 
a party the next morning is the best 
time to attack the dishes if food has 
not been allowed to dry on them. If 
visitors are weekend guests and their 
help is needed, it could be pleasant 
to do the dishes together, but pref- 
erably not too soon after a meal. 


Office Problem 

My incompetent boss has been re- 
covering from a heart attack. My co- 
workers and I wonder what to say to 
him when he returns. We cannot be 
cordial; we dislike him too much. 


If your criticism is valid, perhaps 
your employer was under unbear- 
able tension. Often a heart attack is 
a warning to change one’s life style. 
Greet him pleasantly. He is un- 
doubtedly a frightened man, need- 
ing your compassion and support. If 
you and your co-workers can’t give 
it, allow him time to get replace- 
ments and then find other jobs. 


Soup and Appetizer 

Waiters sometimes discourage me 
from ordering an appetizer and 
soup. Other times they suggest soup 
in addition to the appetizer. Is there 
any rule about this? 


Sometimes waiters are rather pater- 
nalistic. If they know that the entrée 
is generous, and that both soup and 
appetizer might be too much food, 
they sometimes suggest one or.the 
other. There is no rule about it and 
you may certainly suit yourself. 
Only you know your own appetite. 


Receiving Line 

My husband’s position requires my 
attendance at receptions where I feel 
shy and ill at ease. Whatever J say in 
the reception line sounds wrong, and 
what the person next to me says 
seems perfect. But I never remember 
what they said! 


I am sure they don’t remember what 
they said, either. Hardly anyone 





hears what is said by people going 
through a receiving line. I had a 
friend who experimented by saying 
something utterly outrageous—‘“My 
grandmother broke her leg”—and 
the bride responded with ‘Thank 
you very much.” A woman lecturer 
used to overcome her panic at fac- 
ing an audience by thinking of them 
all sitting there naked. Social prac- 
tice gets you over social shyness. 
Keep thinking that the people you 
are meeting are quite as shy as you 
are. Try to help them out, and you'll 
find yourself blossoming. 


Guests’ Coats 

I moved from the Midwest and no- 
tice that here in the East the hostess 
takes your coat in the hall and you 
have to go straight into the living 
room. I was used to having ladies 
take their coats to a bedroom when 
they arrived. Which is correct? 


Perhaps you have been a guest of 
people in apartments where space is 
limited. Usually women guests are 
shown to the master bedroom or else- 
where. Sometimes there is a room 
where men may leave their coats, al- 
though usually they are placed in 
the hall closet. If you have the space, 
I do think it is nice to provide a room 
where women may leave their things 
and have the use of a bathroom. 


Wedding Anniversary 

Would it be proper to enclose an an- 
nouncement of our 25th wedding 
anniversary in the fold of our Christ- 
mas cards? 


Anniversaries are not announced, 
but if you are having a party to cele- 
brate, the invitation could be en- 
closed in cards being sent to any 
people you want to invite. 


Snoopy Friends 

I entertained friends at a restaurant 
and ordered drinks and lunch in ad- 
vance. As we were leaving, two 
guests picked up the menu and said 
they wondered what the meal had 
cost. Will you comment? 


It is good manners to show disinter- 
est in the cost of a meal at which one 
is a guest. 


Wearing Hats 

I am disappointed that you take the 
subject of hats so lightly. Don’t you 
think that women look better dressed 
when they wear hats? 


Some women look charming in hats 


@allQG WOdr Uli) With slyiC. VU LAG 
feel that hats don’t suit their p 
sonalities or their life style and rai 
ly wear them—and then only as} 
practical protection against rain f 
cold. There really are no. guidelir 
any more. It has become impossik} 
to legislate the wearing of hats, uw 
less perhaps you are going to a gé 
den party. Even in Orthodox Jewii} 
Synagogues, where married womd 
must wear some form of headcove} 
ing, a modern wig is acceptable. 




















































Bridge Substitute 

When a couple is asked to substi 
in a monthly bridge club, are th 
obligated to entertain the hosts | 
bridge in their home? 


No, because they are doing a fav) 
by substituting. If they find the ha 
and hostess congenial, however, thé 
may wish to offer them an invitatic 


Graduation Announcement 
My daughter will graduate from cc 
lege in December with high hone 
and with two degrees. She wants 
announce all of this on printed car 
to be enclosed with my Christm 
cards. Would this be correct or wou 
people think I was bragging? 


I should think that you would ha 
a right to brag—although no o} 
would really accuse you of it. Do: 
she suggests. 


Gift Problem 

When my husband retires, his 
come will drop. How can we grace 
fully discontinue birthday ar 
Christmas gifts to his relative 
children? 
Just as soon as possible, write pr 
Christmas notes to the parents il 
volved, saying since you have a ne 
life it is necessary to make so 
changes. Ask them to explain to th 
children that general gift-giving wi 
have to stop, that you will send the! 
cards or notes, and that you will hay 
them in your thoughts at Christma 
Don’t be apologetic. Just be frank } j 
a kind way. 


Minister’s Wife 

When the women at my church ta 
or refer to the minister’s wife (w 
is younger than any of us), they 
her by her first name. I feel s 
should be given respect and ai 
dressed as Mrs. Brown, not Mar 


Things are much more relaxed / 
church these days. Many youn 
clergymen call their parishioners F 
their first names and many expect 
be called by their first names, too. 
think you should follow the custo’ 
of the other women, particular 
since the minister’s wife i is SO muG 
younger than the rest of you. EN 








Miss Vanderbilt welcomes questio 
from readers and answers them 1 
this column as space permits. 

Now ready for JOURNAL reader. 
Miss Vanderbilt's new  bookle 
“Large Parties” (open houses, ann 
versaries, house warmings, showers. 
Also “Letter Writing,’ “Engagemer 
and Wedding Etiquette,” and “Tabi 
Manners.” Send 75¢ in coin for eac 
booklet to Miss Amy Vanderbil 
Box 1155, Weston, Conn. 06880. — 


[ cant seem to forget you. | 
Your Wind Song stays on my mind. | 





Wind Song Perfume by Prince Matchabelli 


THREE STERLING 
CHRISTMAS ORNAMENTS 
BY INTERNATIONAL SILVER. 


“Partridge 
ina 
Pear Tree” 


and “Two Turtle Doves” and 
“Three French Hens?’ Special 
Editions based on scenes from 
the carol,“12 Days of Christmas’’ 





Actual size 5/9" 


Here is a rare opportunity to own 
and give these beautiful 51/2" sterling 
silver ornaments. Each depicts a dif- 
ferent scene from the beloved carol, 
superbly sculpted on both front and 
back panels. The finish is non-tar- 
nishing; the inside panels are enameled 
in dramatic colors. You may order all 
three, or any one of these beautiful 
heirloom-quality ornaments. Com- 
plete collection of 12 also available. 

$20 each, gift-boxed, including 
postage and handling. At fine stores. 
or by mailing this coupon today. 
Mailto: American Archives, Dept. CL 11 
P.O. Box 1776, 

Wallingford, Conn. 06492 

Please send me the following Sterling 
Ornaments @ $20 each. 

Rantnid se) 
French Hens 


Send complete set of 12 Days of 
Christmas @ $240. 


Name 
Address 
City 
State. Zip 


Turtle Doves 





























Charge my purchase to: 
LJ) DinersClub () American Express 
LJ Master Charge LJ BankAmericard 
Master Charge Interbank #____ 
Account #- oe 
ExpiraioniDates. 2 
SIONAL UC aman reteeee me 2) 


Total amount enclosed 
or charged $ u 
NoC.O.D.'s.Connecticut residents add salestax. 














Offer good in U.S.A. only, except 
where prohibited or restricted by law. 
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WHE 
WORKING 
7a WOMAN 


BY LETTY COTTIN POGREBIN 










Many employers are junking the 9 to 5 work day in favor 
of flexible schedules that better suit the needs of job-holding women 
with family responsibilities. Here are some of the options available. 


ake your choice. You can work 
| from 9:30 to 3:30 five days a 
week; from 8 to 6 four days a 
week; eight hours a day beginning 
at whatever time you arrive between 
6:30 a.m. and 8:30 A.m.; three morn- 
ings one week and two afternoons 
the next; any 25 hours during each 
week—and other arrangements too 
numerous to mention. 

This is not Utopia. Millions of 
working people are enjoying such 
options right now. Many factors ac- 
count for the growing change in 
America’s employment habits. The 
work ethic is colliding with the pur- 
suit of leisure. High unemployment 
levels suggest that jobs must be split 
so there is enough work to go round. 
Behaviorists and efficiency experts 
find that job satisfaction is a pre- 
requisite for worker productivity, 
and many workers feel dissatisfied 
with the five-day, 40-hour week. 
Finally, women—who are entering 
the job market in unprecedented 
numbers—cannot make their home 
responsibilities conform with the 
standard work schedule. 

Responding to these develop- 

ments, several progressive employ- 
ers have instituted a variety of 
alternate work schedules. For ex- 
ample: 
Part-time work. For decades women 
with families have answered ads to 
sell greeting cards or magazine sub- 
scriptions in their “‘spare time.” But 
now that half of all mothers work 
and one-third of these choose to 
work fewer than 40 hours a week, the 
part-time job has come of age. It 
means permanent jobs in the main- 
stream of the work force (and not 
just in the low-paying job categor- 
ies). It means a humanization of the 
schedule: responsive to the worker’s 
needs without penalizing the em- 
ployer’s productivity. 

e A dietitian describes the tan- 
dem p/t system that she and another 
woman had in a Minneapolis hospi- 
tal: “We worked a schedule of two 
days one week, three days the next, 
and then we each had five days off 
and five days on. Our schedules were 
made by the employer as if we were 
one person. We worked out the 
hours to suit ourselves. With five 
consecutive days free, each of us had 
plenty of time for family appoint- 
ments. Our employer benefited be- 


cause he had one full-time position 
filled by two experienced, capable 
employees. We were paid by the 
hour, and our vacation and fringe 
benefits were computed for part- 
time accordingly.” 

e Catalyst (the non-profit re- 
search organization) persuaded the 
Massachusetts Department of Wel- 
fare to hire 50 caseworkers on a part- 
time basis. A later study showed 
that while paying half-time wages, 
the Department got 89 percent of 
full-time workers’ productivity. Fur- 
thermore, these half-timers had a 
lower absentee rate and only one- 
third the turnover rate of full-timers. 

e Another Catalyst project paired 
two teachers in one elementary 
school class. They shared one full- 
time salary. One woman worked 
mornings and the other afternoons, 
with an hour overlap at lunchtime. 
The teachers were less tired, more 
enthusiastic, and grateful to have a 
partner with whom to discuss stu- 
dents’ progress. The school had an 
automatic back-up substitute to fill 
in when the “other half” was ill. 

e Theodore Karger, president of 
Nowland Organization, a Connecti- 
cut consumer research firm, calls his 
plan “customized schedules.”” About 
half his staff are p/t women who do 
in-depth interviews, code data, and 
analyze consumer habits. They av- 
erage 20 hours per week, choose 
their own hours, take work home 
during school vacations, and have 
every convenience—except fringe 
benefits. 

e Peter Lewis, president of Pro- 
gressive Insurance Co. in Cleveland, 
says that his successful experience 
with p/t clerks has persuaded him to 
hire women as p/t claims adjusters, 
underwriters, and in managerial po- 
sitions. 

e Two women lawyers share one 
full-time position at the Smithsoni- 
an Institution in Washington, D.C. 
And at Downstate Medical Center 
in New York City, Dr. Barbara Del- 
ano has organized a program extend- 
ing doctors’ internships to either 18 
months or two years, to allow time 
for family life. 

e Economist Carol Greenwald, 
Assistant Vice President of the Fed- 
eral Reserve Bank of Boston, works 
from 9 A.M. to 1 P.M. and spends af- 
ternoons with her 3-year-old daugh- 




















































ter. She depends on the skill 
operation of her staff and a 
management” system worke 
between herself and another gs} 
visor. “I do exactly the same 


explains. “I rarely take a ¢ 
break, don’t eat lunch on bank} 
and of course I take lots of | 
home.” Ms. Greenwald emphz 
that shorter work schedules mu 
matched by equitable pro- 


half or let the employee pay 
premium. And unless the job 
more than $12,000 a year, empk 
need not pay any more in Soci 
curity. Blue Cross and Blue 
are more complicated, but e& 
mists can help employers find ¢ 
formula.” 

Another problem is beyonc 
control of either employer o} 
ployee: the new tax law allows 
duction for child-care expense 
if you are employed during 
the customary work week or 1 
The absurdity of this limitati 
obvious. Mothers—the very p 
who want part-time jobs—are 
workers most likely to need } 
sitters and to need the deductic 
that expense in order to make a 
time salary pay off. 

Adjustable work schedules 
pay enormous dividends to em 
ers. Newtime, the employment ¢ 
cy pioneering in flexible-shift 
puts it strikingly in its ads: “Tf 
dame Curie were alive, but ¢ 
only work from 9:30 to 3:15, w 
you hire her?” 

Employers who can answer “ 
to that question will attract 
quality workers from the pot 
educated and motivated fa 
women. They’ll get more outpul 
lower unit costs because part-ti 
aren’t as prone to absenteeism, 
ness, and turnover. They’ll eé 
greater productivity from wo) 
who can maintain a faster pace 
concentrated period. (Western ] 
tric found that production line vy 
ers performed at peak efficiency 
ing the first four hours of work 
declined to 50 percent efficienc 
ward the end of an eight-hour sk 
And, if they open full-time jol 
paired part-timers, employers 
satisfy federal affirmative a 
plans by employing more we 
workers in more challenging job 
Four days/40 hours or three d 
36 hours. About 1,000 companie 
erate on a three- or four-day ¥ 
pattern that gives workers a full 
ary with extra days off. Propor' 
of the short work week cite the 
of a three- or four-day week 
with more time for travel, hob 
chores, and family activities. 
they note that the 10- or 12-ho 
lets them (continued on page 


[_] Letty Cottin Pogrebin, 34, 1 
thor, wife, and mother of tl 
During her 13-year business ca 
she rose from file clerk to vice-} 
ident—and she wrote a best-se 
book: How to Make It in a 
World. Although Ms. Pogrebin ry 
all reader letters, she regrets Gi 
time does not permit her to resp 
personally. 


TVUN FREE 17/4 VIRVINIA SLIM DUUN UF DAT) I> MERE. 


(Free, with four Virginia Slims pack bottoms, regular or menthol.) 

















Unique among yesterday, and the woman 
engagement calendars, of today. 

the Book of Days not And as you make your own 
only lets you history in 1974, you can 
remember doctor keep it all recorded in your 
appointments gaz «= Book of Days. 





and meetings, 

but treats you 
to page after 

page of photographs, anecdotes, 

and quotes recounting the 

achievements of the woman of 


= Youve comea 
long way, baby. 


Mail to: Virginia Slims Book of Days, P.O. Box 7600 
Westbury, New York 11590 

Please send me one 1974 Virginia Slims Book of Days 
Calendar. I enclose 4 pack bottoms from Virginia 
Slims (Regular or Menthol). 


Offer void to persons under 21 years of age. Offer good in U.S. 
only except where prohibited, licensed or taxed. Please mail as 
soon as possible and no later than De Seeted ee 1973. Al 

to 8 weeks for delivery. One order per envelope. Offer good 
while supplies last. 
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ing: The Surgeon General Has Determined 
Zigarette Smoking Is Dangerous to Your Health. 





17 mg: ‘tar,’ 1.2 mg. nicotine av. per cigarette, FTC Report Feb! 73 










2. Asparagus, 
fresh or frozen. 





ang 


5 3. Broccoli, fresh o: 


frozen. 





4. Zucchini, fresh. 


) Yum yum. 


1. Green beans, fresh, canned or frozen. 
Combine 4 cup butter or margarine, 
we 1 Tb. chopped parsley, | t. grated 
lemon peel and 1 Tb. fresh lemon 
juice. Shape into butter pats. 
Chill. Serve on hot green 
beans. You'll love it. 






A > 


. Asparagus, 

resh or frozen. 

fake a nifty lemony 

y fixing a package of 
luce mix, according to. 
irections. Add ¥% t. gi 
mon peel, 2 Th. fres. 
mon juice, and hot pepp 
huce to taste. Garnish 
ith chopped 


ve 3. Broccoli, fresh or 

é frozen. Top it with a 

. -quicky Hollandaise. Here’s 
7 how. Melt % cup butter or 
margarine with 2 Tb. fresh 
lemon juice, ¥4 t. salt and a dash 
cayenne. Add slowly to 3 egg 
yolks, beating constantly. 


butter or margarine. Add 1 

emon peel, 2 Th. fresh lemon ~~ 
uice and 2 t. instant minced onion. 
Pour over cooked zucchini. 
So simple. So good. 


Sunkist.lemons turn the trick. 


Sunkist is a trademark of Sunkist Growers, Inc, ©1973. 





WORKING WOMAN continued 


commute when there is minimum traffic. 

Objections to these truncated work 
weeks seem to center on the fatigue 
factor. Unions assail this inroad into 
the hard-won eight-hour standard and 
the concept of paid overtime. Perhaps 
this is why some firms are becoming 
even more liberal. Employees of Group 
Health, Inc., of New York work a four- 
day week, 834 hours a day. In the sum- 


mer, Bonne Bell, Inc., of Cleveland pays 
employees for 40 hours—even though 
they work four days of 814 hours each. 
Workers polled on their preferences 
seem to choose 4/40 or 3/36 because 
of the extra free days and the 20 per- 
cent or more reduction in commuter 
fares, child-care expense, and restau- 
rant meals. 
Gliding hours or flexi-time. If you’re a 
9 A.M. person working for a firm where 
everything starts at 8; if you hate 


morning stress, rush-hour traffic, and 
missing weekday teacher conferences, 
then flexi-time is for you. 

Hewlett-Packard Co., with 14,000 
employees throughout the country, is 
pleased with its system, which allows 
manufacturing workers to arrive any 
time between 6:30 and 8:30 (office 
workers come in between 7 and 9). 
Everyone works eight hours from ar- 
rival and there are no time clocks (ex- 
cept for logging overtime). 





John Flaherty, personnel manz 
at Hewlett-Packard’s Waltham, Ma 


ployees “choose to get in and get oF’ 
early to enjoy the extra hours of da. 
light in summer. And in winter it e 

¢ 


division, says that 65 percent of the a 


them beat the traffic and avoid drivi 
in the dark during snowstorms.” 
While employees are free to va’ h 
their schedules from one day to 
next, Mr. Flaherty reports that me 
tend to hit on a convenient pattern aif’ 
keep to it. “Even in production lit 
work we find it works smoothly. Peogf" 
are capable of filling in at varig}” 
stages on the line. There is alwae 
someone willing to work overinall 
someone else who has chosen the la’ 
part of the flexi-time cycle.” After af” 
year, the company has detected 
change in productivity, but there h P 
been a decrease in absences, an if” 
crease in job commitment and work#® 
appreciation, and, of course, an end J 
tardiness altogether. 
John F. Auderer Laboratories 
New Orleans has had its dental tecf? 
nicians and office staff on flexi-time 
12 years—with a time clock. “Our p el 
ple are free to arrive whenever thif!" 
want between 7 and 9 A.M.,” says N#l 
Auderer. ‘““They’re usually waiting oi! 
side at a quarter to 7, and they’re eag bs 
to work overtime to get time and a ha} 
But I also have women who choose 
work 20 hours a week and I have offi}"’ 
workers who split one full-time ji! 
between them any way they want.” Mp! 
Auderer also gives employees # 
option of choosing eight Mondays }! 
Fridays instead of one five-day vac}*’ 
tion week. ite 
The Nestle Company of Whi?" 
Plains, N.Y., works it this way: 8 }i 
9:30 A.M.—flexible arrival; 9:30 to 12p* 
fixed work time; 12—1:30 p.M.—flexib 
lunchtime; 1:30 to 4 P.mM.—fixed wo} 
time; 4 to 6 p.M.—flexible departure. 4 
she or he has completed the full, 3}/ 
hour work-week by 3 P.M. on Fridafiti 
an employee can start the weekerfi 
then and there. Workers plan ead 
week’s schedule one week in advance 
with the approval of their supervise 
Stephen Korsen, manager of publ}Mt 
relations, says that 650 Nestle peopii 
are covered by flexi-time on the honi 
system, and a survey indicates thet 
strongly favor it. Ri 
Union reaction to alternate word 
schedules. A brief sampling of opinicit 
indicates favorable reaction to flexft! 
time (although none of the abovW 
named companies are unionized), 2a! 
“iffy” reaction to part-time, and }é 
negative response to the 4/40 or 3/#ul 
schedule. Pr 
Leon Stein of the Internation 
Ladies’ Garment Workers Union, say#™! 
“Organized labor fought hard for tH. 
eight-hour day. Four days and 40 houfflit 
is no bargain. Talk about a 30-ho1f% 
week for the same pay and you’ve gq 
something. In the garment industr}% 
it’s all piece-work—and in some par? 
of the season our people work a sho}! 
week and earn less money whethdtil 
they want to or not.” Us | 
Jim Gary of Local 431 of the Inte}: 
national Union of Electrical Workey*s 
(up to 50 percent are women) likes thw! 
sound of flexi-time, but, “As for th?*: 
4/40 week, we maintain that an eigh}*: 
hour day is enough for most peop) 
doing physical labor—especially ove" 
the age of 55. Otherwise, they dq’! 
serve time and a half, even on a fou)}!* 
day schedule.” : 
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Man 
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r 


of 
rit 


ny Vitale of the Civil Service 
loyees Association, which pro- 
its union dues for members work- 
0 hours a week or less, has this to 
about part-time work: “Hospitals 


schools depend on part-time em- 


. School districts are lucky to 
bus drivers willing to work four 
s a day with dead time in between, 
afeteria employees available from 
to six hours a day. For these 
ers the union has won pro-rated 


“afits and the recognition that they 


‘ull-time workers on the part-time 


wiule that the county sets for them,” 


The Out Basket 


ewtime Agency has many potential 
dame Curies” in all fields looking 
mployers to hire them from 9:30 
15. Contact: Ina Torton, Newtime, 


Mest 45 St., New York, N.Y. 


Days, 40 Hours, edited by Riva 
*, examines the 4/40 trend from 
, psychological, and economic 
points. $5 from Bursk & Poor, 22 
ley St., Cambridge, Mass. 

exible Careers has a _ bank of 
y-to-work, qualified applicants 


Wing p/t or flexi-time jobs. Contact: 
win Schwerin, Flexible Careers, 


CA, 37 South Wabash, Chicago, Il. 
istaffers wants job orders from 
sylvania area employers willing to 
t flexible work schedules. Contact: 
aces Goldman, Distaffers, 1130 
ern Savings Bldg., Philadelphia, 


he 8-Day Week, by John Ward 
son (Harper & Row, $6.95) de- 
ves another work pattern: four 
s work, four days leisure, and us- 
all of the days of the week for 
ness. 


The In Basket 
enator John V. Tunney (D., Calif.) 
Rep. Bella S. Abzug (D., N.Y.) 
xduced bills to develop flexible 
s employment opportunities in the 
=ral Civil Service. END 


GING UP CHILDREN 
inued from page 39 


te eventually meets her prince; 


Riding Hood learns samething im- 
ant about giving in to temptations 


ypake short cuts; and Hansel and 


el find their way back to a happier 
with their parents. Each of the 
e tales offers a different solution, 
each leaves the child richer than if 
iad not dared to free himself from 
gerous bondage to his parents and 


ppast life. As Red Riding Hood and 


sel and Gretel learn, there’s no 


gme in going back home again; ma- 


{ition is not instantaneous. A person 


gms from having ventured forth, 


4 he or she will venture forth again 


again—until one will take the big 
into a life of one’s own. 

2 psychoanalytic terms, it is as if 
ild, having worked out his uncon- 
inner pressures through magic, 

ple at story’s end to return to a more 


.fless everyday reality. In telling 
ypytales to their child, parents give 


a great gift: the sense that they 
e her inner experiences (embodied 
he fairytale) as real, worthwhile, 
ortant. The child gains conviction 


jt what goes on in her mind has been 


pted by her parents as real and im- 
ant; and, by implication, that she 
2al and important. END 
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A Five-piece 
so 7 | Place setting 


i 95, 
a . 


ixurious look ofa. O) 
pattern, crafted. of i 







Kd. in Oneida 
e Community 


Our lal Community stainless, cél- 
Ny IN stainless. 


aeetection includes six other patterns’ for a 
© Nariety of tastes, too. Perhaps*you favor 
E American recig a Cc 






10 a e this opportunity to st 
; favorite pattern atyspeci 
A five-piece place setting includes: dinner fork, Crocker Coupons. Discover hundreds of lovely items 
deluxe hollow-handle knife with forged blade, salad/ to save for in the Betty Crocker Coupon Catalog 
dessert fork, oval soup spoon and teaspoon all for included with your order. You’ll find Betty Crocker 
only $3.25. (You’d expect to pay over twice as much Coupons on more than 175 General Mills products, 
in stores for a five-piece place setting of this quality.) If not entirely satisfied, return merchandise 
Add to your set from time to time with individual within 10 days and your money will be refunded. 
pieces from open stock at big savings with Betty Order early! Offer expires January 15, 1974, 


i ss ee es ee ee es 


General Mills, Inc. 
Box 244 
Minneapolis, Minnesota 55460 


0 I enclose $3.25 (CHECK OR MONEY ORDER) for a 5-piece place set- 
ting in Brahms pattern. 


Five-piece place setting of these patterns, 
$3.00 in Oneida Community Stainless 

Via 

Isabella P. Henry My Rose Vinland Chatelaine Roma 


| 

| | enclose $3.00 (CHECK OR MONEY ORDER) for a 5-piece place set- 
ting in the pattern checked below: 

¥ | (PLEASE CHECK ONE) 

; | Ui Isabella (1) P. Henry 1] My Rose (J Vinland [J Chatelaine 1 Via Roma 

Name 

| MOL es Sa ee 
= 


City State__ 


Limit one place setting per family, please, To assure delivery give zip code. Offer 
good only within U.S.A, Offer expires January 15, 1974. 


Zip. 
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America’s most respected consumer advocate turns his 
attention to the exaggeratedly high platform shoes that are causing 
a rash of foot injuries among the women who wear them. 


s if there were not enough haz- 
A ards to health and safety in 
our society, many women to- 
day are being injured because their 
shoes are unsafe. Numerous casual- 
ties caused by the exaggeratedly 
high platform shoe have been re- 
ported in the press. For instance: 

e A Manhattan woman fell down 
a flight of stairs after she tripped on 
the high heel of her platform shoe, 
fractured a bone in her toe, and was 
on crutches for six weeks. 

e Singer Kay Starr reportedly fell 
off a pair of backless clogs, broke 
two bones in her foot, and was in 
and out of a cast for three months. 

e A magazine editor fell while 
wearing clog-soled sandals, broke 
several bones in her foot, and’ spent 
eight weeks in a cast. 


Modern women’s shoe styles have 
outdated ‘the old quip that it’s your 
feet that hurt, not your shoes. More 
and more doctors are saying just the 
opposite. Dr. Monroe Jacobs, presi- 
dent of the Podiatry Association of 
the State of New York, calls the 
platform shoe “supremely danger- 
ous.” Walking in these shoes, says 
Dr. Nathaniel Gould, past president 
of the American Orthopedic Foot 
Society, is literally a “balancing 
actin 

Both doctors say that the major 
danger comes from combining a high 
heel with a rigid, thick platform sole 
which interrupts the normal reflex 
pattern of walking (most platform 
shoes do not allow the foot muscles 
to bend at all). Abnormal strain is 
placed on the ankles, legs, and hips 
—and the danger of falling is acute. 
Even more instability is added 
when the shoes are designed without 
backs 

Many platform shoes are made 
with heels from three to five inches 
high, and these heels easily catch on 
curbs or steps. When that happens, 
says Dr. Jacobs, the pressure on the 
anklebone is similar to that applied 
in a skiing fall. Not surprisingly, 
doctors report that a fracture of the 
small anklebone is one of the most 
frequent injuries caused by 
shoes. 


piatform 


Ae higher the shoe, the greater 
the danger. But even in a fall f; 

a low platform of one inch 
sible for the foot to turn 45 degr 
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according to Dr. Horace DeCotiis, a 
New York podiatrist. In a fall from 
a three-inch platform, the possibility 
is a 90-degree turn. Dr. DeCotiis 
says that in the last six months he 
has treated 12 foot injuries “direct- 
ly attributable to platform shoes.” 
Dr. Allen Whitney of the Penn- 
sylvania College of Podiatry says 
that in addition to the danger from 
falls, high-heeled platform shoes 
cause backaches and problems re- 
lated to poor posture. Dr. David 
Schulefand, a podiatrist in Buffalo, 
N.Y., and vice president of the New 
York State Podiatry Association, re- 
fers to the “debutante slouch,” the 
pelvic thrust and swayback caused 
by the effort to keep high-heeled 
platform shoes on the foot, particu- 
larly when the shoes have no back. 
Pulled muscles can also result. 


Hien heels, of course, are not new. 
Nor are their problems. When shoes 
with four-inch spikes and pointed 
toes were marketed nearly two dec- 
ades ago, doctors reported an up- 
surge in cases of hammer toes and 
other serious toe contractions and 
distortions. Scientific literature on 
the effects of shoe styles is limited, 
but several studies have reported 
that high heels cause fatigue and 
sometimes foot injury. One study re- 
ported in the Archives of Physical 
Medicine in November 1963 mea- 
sured the oxygen consumption of 
women while they were walking in 
different types of shoes. It was found 
that high heels made the wearers use 
significantly more energy than flat 
shoes. 

A study of foot instability in 
high heels, reported in the Research 
Quarterly of the American Associa- 
tion for Health, Physical Education 
and Recreation in May 1966, con- 
cluded that wearing high heels 
causes excess fatigue and “may lead 
to a permanent pronation of the 
foot.” 

Another way in which platform 
shoes can hurt is by causing auto 
accidents. Mary Anderson, home 
information specialist for the Na- 
tional Safety Council, has warned 
women not to wear platform shoes 
while driving because the thick soles 
can prevent them from distinguish- 
ing the accelerator from the brake. 

London, the Royal Society for 
tne Prevention of Accidents recent- 


ly issued a similar warning to 
drivers. 

There is no reason for women to 
wear shoes that both distort their 
feet and cause accidents. And shoes 
certainly can be designed to be 
healthier and more comfortable. 

Complaining to shoe stores is one 
way to encourage better shoe design. 
At least one New York store refused 
to order more platform shoes after 
their hazards began to be reported. 
Unfortunately, this is the rare ex- 
ception. One woman told me that 
when she complained about plat- 
form shoes, the salesman told her 
she must have something wrong with 
her feet. Interviews with shoe sales- 
men in Washington, D.C., by a re- 
searcher for the Health Research 
Group, found that even those who 
admitted problems with platform 
shoes claimed they had no choice 
but to sell whatever was in stock. 


Cie doctors could play an im- 
portant role—both in exposing shoes 
that are poorly designed and in urg- 
ing the shoe industry to show greater 
responsiveness to consumers. But 
though some podiatrists have spo- 
ken out, the profession has failed to 
make forceful enough public state- 
ments. If you consult a podiatrist, 
ask him about the problems caused 
by current shoe styles and urge him 
to speak out professionally. Also 
write the American Podiatry Associ- 
ation, 20 Chevy Chase Circle, N.W., 
Washington, D.C. 20015, to ask what 
the A.P.A. has done to encourage 
healthier shoe design. 

In addition, if you have had 
health and safety problems with 
shoes, send the information to the 
Consumer Product Safety Commis- 
sion, 7315 Wisconsin Avenue, Be- 
thesda, Md. 20016. This is the fed- 
eral agency with authority to set 
standards for a variety of products, 
including shoes. END 





Ralph Nader is America’s foremost 
consumer defender. He is credited 
with the passage of at least six major 
laws that imposed new Federal safe- 
ty standards on cars, meat and poul- 
iry products, coal mining, gas pipe- 
lines, and radiation from electronic 
devices. In 1970 Nader founded the 
Public Interest Research Group, which 
investigates and researches consumer 
issues. 
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the other end of the line. 


First of all, what you're not going 
to get is a shuttle from one person 
to another. 

What you'll get every time 
you call your local telephone com- 
pany’s business office is a service 
representative. 

_ And every service represent- 
ative has one job, and one job 

| only. To help you get your prob- 
lem solved. Quickly. Politely. And 
| to your best possible satistaction. 


~— P 






evar: Pe 
De Me esac ce weit igi- po 2 ae 


se: Ex 2d 


“Sure, is this 
a business or 
residence phone?”™. 


Naturally, you aren’t the 
only person with something to 
talk over with us. 

Each month, over 12 million 
of you call us. So AT&T and your 
local Bell Company have more 
than 37,000 service representa- 
tives to listen and to act. 

(The time and money to train 
them runs into the millions. But 
when you consider the job they’re 
doing, every dollar is well spent.) 

Even with all these 37,000 
people, we can’t promise to 
solve every telephone prob- 
lem immediately. But we 
» can promise a service repre- 
sentative will try. 


We hear you. 


©) 





One perfect rose 
that will never fade. 


The 
Rose 
Pendant 
For 
Christmas. 


A Special Edition 
in Sterling 
by International Silver. 





Every woman should have 
a rose for Christmas. This 
lovely rose pendant-cameo 
blooms in sterling. Its deep 
sculpture is by noted designer 
Stuart Allan Young. The chain 
is finished in tarnish-proof 
rhodium. 

This is a special edition 
made for American Archives. 
We suggest you place your 
order now, so we can guaran- 
tee delivery of a pendant for 
Christmas. (Pendants shipped 
pre-paid, gift boxed.) 

Sterling Pendant with chain 
$12.50. Includes postage and 
handling. 


Mail to: 

American Archives, Dept. RP-3 
P.O. Box 1776, 

Wallingford, Conn. 06492 


Please send me “Rose Pendants 
for Christmas” @ $12.50 each. 





Name— 


Address) ween), Ps - & 
Citys = a 


State=—= Zip_ 

Charge my purchase to: 

CL) Diners Club UO) American Express 
CL) Master Charge FD) BankAmericard 
Master Charge 

Interbank # 


Account # 
Expiration Date 


Signature 


Total amount 
enclosed or charged $ = 


No C.O.D. Conn. residents add sales tax. 
Offer good in U.S.A. only, except where 
prohibited or restricted by law. 








In his new book, Marilyn, Norman Mailer speculates about what happened the night Marilyn Monroe died. But hé 
never spoke to the one person who was actually present: Marilyn’s nurse-housekeeper, Eunice Murray (above). Now 


in this exclusive interview, Mrs. Murray finally clears up the mystery. 


arilyn Monroe died early on the morning of 
August 5, 1962. The Los Angeles coroner's re- 
port attributed her death to an “‘accidental 
overdose” of drugs. In the intervening years, however, 
the hours preceding and immediately following the star's 
sudden death have become an ever-growing mystery. That 
mystery was heightened earlier this year with the publica- 
tion of Norman Mailer’s biography, Marilyn. In his book, 
Mailer raised many questions—some old, some new—about 
Marilyn’s death: Was the overdose really accidental? Did 
Marilyn commit suicide? Was she murdered? Was her 
death an intricate plot against President John F. Kennedy 
and his brother Robert (with whom Marilyn was known 
to be friendly) ? 

Only one person was with Marilyn the night she 
died: Eunice Murray—nurse, housekeeper, companion, and 
friend. Mrs. Murray was and is the only person who can 
clear up the mystery of what really happened during 
Marilyn’s last hours. Norman Mailer never spoke to Mrs. 
Murray, but a JourNatL reporter did. Here, in an exclusive 
interview, Mrs. Murray speaks out at last—and at length. 


In 1961, Marilyn Monroe had suffered a breakdown 
and had been confined to hospitals in New York City. 
By November of that year, she was back in Hollywood, 
living in an apartment, and under the care of a psychia- 
trist, Ralph R. Greenson, M.D. 

Dr. Greenson felt it was important to find someone to 
stay with his patient. He decided on Mrs. Murray, a psy- 
chiatric nurse whom he had known since 1948, when he 
had purchased his house from Mrs. Murray and her hus- 
band. (Mr. Murray died in 1958.) There was another 
reason for deciding on Mrs. Murray. Marilyn had fallen 
in love with Dr. Greenson’s Spanish-style home—the home 
he had purchased from the Murrays—and wanted to find 
one like it for herself. Marilyn had never owned a home 
of her own and now she wanted one. Mrs. Murray’s 10- 
year background as a nurse-therapist, plus the house-hunt- 
ing project, made her the perfect choice. 

“At the time I met Marilyn in November, 1961,” says 
Mrs. Murray, “she had been very ill and didn’t trust any- 
one. Dr. Greenson knew I was a person who could help 
Marilyn in her illness and in her search for a house.” 

What exactly was Mrs. Murray’s function? She has most 
often been referred to as Marilyn Monroe's “housekeep- 
er.’’ Was she merely that? 


BY GEORGE CARPOZI, JR 


“No,” she says, “housekeeper was the title I was give 
when Dr. Greenson introduced me to the police who cam: 
in after Marilyn died. I was originally retained as a nurse 
therapist, but as time went by I added many titles: rez 
estate agent, chauffeur, cook—I was everything Marily1 
needed. She often said to me, ‘I don’t know exactly wha 
to call you, Mrs. Murray.’ 

“When the doctor first sent me to the house, he said 
‘You are going to meet Marilyn Monroe.’ All I knew abouf 
Marilyn Monroe was that she was a Hollywood name. Af 
ter I went to work for her, she was just a person to me-} 
not a star, but a lovely human being. We worked togethe} 
in the most amazing fashion—based on trust. That wa 
what Marilyn needed most. She knew she could depenc 
on my honesty and my ability; she had a special way @ 
knowing what people had to offer.” 

Mrs. Murray gave an example of Marilyn’s knack o 
sizing up people. Attorney Mickey Rudin, a brother-i 
law of Dr. Greenson, had hired a business secretary fo 
Marilyn. Mrs. Murray recalls: ‘“The secretary had beey 
with Marilyn for only a week when Marilyn told me sh 
would never depend upon her for certain things. Marilyi] 
said, ‘She’s to be kept only in the office. She’s a great busi 
ness secretary but she’s not to be in on any part of m 
social life.’ Marilyn made decisions like that.” 

uring the Christmas holidays, Mrs. Murray wen 

shopping with Marilyn, usually in Saks Fiftl 

Avenue in Beverly Hills. “Shopping togethe} 
gave us a good insight into each other’s habits and ma 
nerisms. We began to feel very comfortable with each o 
er. We bought things for [Marilyn’s ex-husband] Arthu 
Miller’s two children. Marilyn loved them very much. 
could tell that from the way she selected things for them. 

In January, 1962, Mrs, Murray found what she though 
would be the perfect house for Marilyn at 12305 Fifth 
Helena Drive in Brentwood. “I didn’t tell the real estat 
agent the house was for Marilyn Monroe. I didn’t wan 
him raising the price,” she said. 

Marilyn went to see the house several times, and whet 
she was sure she liked it, she asked another former hus 
band, Joe DiMaggio, to look at it. Mrs. Murray recalls 
“I had met Joe during the Christmas holidays, when | 
was with Marilyn in her apartment on Doheny Drive it 
Hollywood. After we took him to see the house—he ap 
proved of it—he took me inside and made me promis: 
that I would stay with Marilyn. One of the (continued 





wire bra is different. It gives support and 
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reasons Marilyn liked the house was 
that it needed many changes. We both 
decided we’d have to remodel the 
kitchen completely. So we started get- 
ting into action. It made a big differ- 
ence in her life.” 

In February, Marilyn and Mrs. 
Murray went to Mexico to search for 
furnishings. The trip brightened Mari- 
lyn considerably. “She wanted to live 
again,’ says Mrs. Murray. “She was 
so keen about the house, and all the 
decorating and furnishing ideas were 
hers. She had excellent ideas. I just 
followed through.” In Mexico, Marilyn 
ordered silver sconces and furniture to 
be made and shipped air freight. Ironi- 
cally, some of the furniture didn’t ar- 
rive until the week after she died. 

Initially, Mrs. Murray had consent- 
ed to work three days a week with 
Marilyn, but by April, 1962, she says, 
“TI was with her most of the time. I had 
my own apartment, but I worked and 
slept at Marilyn’s.” 

In mid-April, 1962, Twentieth Cen- 
tury-Fox summoned Marilyn to star in 
Something’s Got to Give, with Dean 
Martin and Cyd Charisse. Mrs. Mur- 
ray recalls one memorable evening 
while Marilyn was being fitted for the 
costumes for the film. 

“Jean Louis had come with the de- 
signs for the costumes, and he told 
Marilyn that she would have to go to 
the costumers for fittings. Marilyn 
asked, ‘Do I have to?’ Jean Louis told 
Marilyn that if she had a room with 
long mirrors they could do the fittings 
at her home. Luckily, a few days be- 
fore, I’d had all the mirrors installed. 
She could have her fittings at home, 


to her. The third time Jean Louis came 
with his retinue of seamstresses and 
fitters, Marilyn had a champagne and 
caviar party for them. It was delight- 
ful.” 

But Marilyn had her troubles with 
the film. “All I can say about it is that 
perhaps it was too soon for Marilyn to 
go back to work. Her confinements in 
those New York hospitals had been a 
bad experience for her. And then 
there’d been a gall bladder operation. 
She was really in the depths when I 
started to work with her.” 


For the President 

Despite her depressed condition, 
Marilyn flew to New York in May, 
1962, to sing for President Kennedy in 
Madison Square Garden. “She liked 
the idea,” said Mrs. Murray, “it was 
exciting. She knew the President and 
she wanted to sing ‘Happy Birthday’ 
to him. I was at the house when Jean 
Louis designed the gown she wore. It 
was quite a strain for her to go to New 
York. When she came back, she told 
me she’d lost her chessman. .. .” 

Chessman? While in Mexico, Mari- 
lyn had bought a chess set; the pawns 
were Roman centurions. She took one 
of the pieces with her to New York as 
a good-luck charm, only to lose it. 
When she returned home, she asked 
Mrs. Murray to order a new centurion 
to replace the one that had vanished. 

Marilyn, of course, was eventually 
fired from Something’s Got to Give, 
because of her repeated absences from 
the set. Remembers Mrs. Murray: 
“She was very sad about the firing and 
didn’t know what to do about it. How- 
ever, the firing didn’t destroy her. She 
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Wwe nad 1ots Of allerallons tO lake, 
changes that just couldn’t be done 
overnight. We had workmen there for 
weeks at a time—electricians, plumb- 
ers, men working in the kitchen; others 
were putting down carpeting and fix- 
ing the fireplace. 

“That’s another story, the fireplace. 
It was brick, but behind the brick we 
had found the most beautiful Spanish 
tiles. I couldn’t have the brick removed 
while Marilyn was in the house—it was 
too noisy and dirty a job—so I had it 
done the first day she was at the studio. 
When she came home and saw the 
original tiles, she was thrilled. So you 
see, the house was important to her; it 
was proof to her that her life at the 
studio wasn’t all she had. She was ex- 
cited by all the changes, and delighted 
in bringing her friends to see the 
progress.” 

Who were some of those friends? 

“Peter Lawford and his wife, Pat, 
came over often. I met them only once, 
but they were there evenings when I 
was out. Marilyn didn’t entertain in 
the usual sense; she didn’t give dinners. 
Friends just came over and they were 
served hors d’oeuvres and drinks. 
Marilyn made an exception one night, 
however; she served dinner when Dr. 
Greenson’s son and daughter stopped 
by.” 

The week before she died, Marilyn 
was still decorating her new home. 

“The Saturday before she passed 
away, we went to the Mart on Santa 
Monica Boulevard and had a delight- 
ful day. She had bought many things 
from the owner, Bill Alexander, but he 
never knew who she really was. That 
Saturday he discovered she was Mar- 
ilyn Monroe. She was giggly when she 
came out to the car. Then we drove to 
a nursery where Marilyn bought some- 
thing like $200 worth of plants for her 
garden. She wanted a Mexican garden 
and had studied a book I had bought in 
Mexico about Mexican flowering trees 
and plants. She pored over that book 
by the hour. I’m trying to indicate the 
vitality and interest she put into proj- 
ects. She was not just marking time; 
she was doing something, creating.” 

What happened on the last day of 
Marilyn’s life, Saturday, Aug. 4, 1962? 

On Friday night, Mrs. Murray had 
gone home to her own apartment be- 
cause Marilyn had had a guest—her 
friend and press agent, Pat Newcomb. 
Miss Newcomb had had a touch of 
bronchitis and Marilyn asked her to 
come over early on Friday and sun her- 
self by the pool. Miss Newcomb stayed 
over Friday night. Mrs. Murray re- 
turned on Saturday morning. 

“T arrived there about 8:30 Saturday 
morning. Marilyn was up and dressed 
in a terrycloth robe. Pat was asleep in 
the guest bedroom. Marilyn and I had 
some juice; we were sitting in the beau- 
tiful breakfast nook. The kitchen had 
been re-done and it was lovely. We 
talked for about an hour or so, discuss- 
ing household things, then Marilyn 
went back to her bedroom. A while 
later, a bedside table Marilyn had or- 
dered on one of our shopping sprees 
was delivered. Marilyn wrote out a 
check for the table. That’s the kind of 
day it was—quiet, nothing unusual, 
nothing planned. And when Marilyn 
wasn’t going anyplace, she didn’t dress 
up; she just wore very comfortable 
clothes—like her terrycloth robe.” 

Mrs. Murray busied herself with the 
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wanted something to eat. She 


Wilatl dv¥iallilyil Was ioe 
room. She imagines that i 
have been reading. 

“T wasn’t watching, really 
the early afternoon, probabl 
one o'clock, I noticed Pat goi 
her car. I called to her to a 












































it’s one of your herb omel 
Murray, I'll stay.’ Pat had 
had one of my omelets. She 
that she had traveled all 
world and hadn’t had one as 
But things weren’t always t 
between Mrs. Murray and Pa 
“Recently—just within a 
two—Pat Newcomb and I ha 
better relationship than we h 
ously. She had pretty much 
me, I think, but it didn’t both 
wasn’t serious in any sense.” 
After eating Mrs. Murra 
omelet, Pat decided to stay on. 
p.M. Dr. Greenson knocked on t 
door, Had Marilyn summoned 


A call for oxygen 

“No,” said Mrs. Murray, “ 
him late that morning—and I st 
know why. Marilyn had said sor 
to me about oxygen. I didn’t 
stand, but I didn’t ask her w 
meant. It didn’t seem urgent, 
stuck in my mind, so I telepho 
doctor when it was convenient. 
told Dr. Greenson, ‘Marilyn sai 
thing about oxygen that I don’t 
stand. Does it have any special 
ing?’ He said, ‘I don’t think so, 
stop by later.’ ” 

Dr. Greenson’s arrival inte 
conversation Mrs. Murray 
were having in the kitchen. “Sh 
were talking about my planned 
Europe. It was to be a vacation. 
lyn had approved and she was r 
plans to have her cook from Ne 
stay at the house when I 1 
August 15.” 

“When the doctor came, he s 
Marilyn, and then asked Pat 
was leaving. She said, ‘Yes, I 
was part of his plan, evidently, 
not stay because Marilyn and s 
had some kind of disagreeme 
least I surmised that.” 

Does Mrs. Murray believe t 
agreement occurred just befor 
spotted Pat leaving for the car? 

“Oh, no. It probably hadn’t ev 
curred that day. But whenever i 
it might have affected Marilyn a 
moment, but I don’t think that i 
any bearing on what happened 1 

Dr. Greenson appears to hay 
vited Pat to leave. And she did. 
was about 6 P.M. Then Dr. Gre 
went back into the bedroom to be 
Marilyn. A few minutes later, he 
out and asked Mrs. Murray if sh 
staying the night. 

“T said yes. There wasn’t any f 
of urgency in his request. There vy 
anything that gave me any idea t 
was important that I stay....Ih 
clues that I should be especially v 
ful. When the doctor asked if I 
staying, it was more like a point 
formation. He wasn’t trying to e} 
promise from me.” 

The doctor then left. Mrs. M 
thinks it was about 6:15 P.M., but 
“Don’t hold me to that exact ti 
wasn’t wearing a watch and y 
looking at the clock.” 

At what time did Mrs. Murray 
pare dinner for Marilyn? (co 
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With Uncle Bens 
ConvertedBrand Rice you 
don’t need practice to make 
perfect. You see, Uncle Ben's 
is the worlds best rice. It’s 
made to come out fluffy and 
separate, or as we Say, perfect 
every time. 

In fact we’re so sure of our 
rice that we'll give you your 
money back for the box of 
rice if it doesn’t come out 
perfect in this delicious, easy 
to make recipe, Beef and 
Pepper Rice Skillet. 

To get your money back, 
just write and tell us what 
went wrong with our rice. 
Include the Uncle Ben’s box 
top along with your name and 
address, and send to: 

Uncle Ben’s Guarantee, 
P.O. Box 1752, Houston, 
Texas 77001. This offer 
expires June 30, 1974. 

Uncle Ben’s Rice. When 
it comes to rice recipes, we 
put our money where your 
mouth is, 


Beef and Pepper 
Rice Skillet 


14 pounds round steak, 

cut in thin strips 

2 tablespoons cooking oil 

1 cup sliced onion 

1 cup UNCLE BEN’S 
CONVERTED® 
Brand Rice 

1 can (10% ounces) beef 
broth 
Water 

3 tablespoons soy sauce, 
or to taste 

2 green peppers, coarsely 
chopped 

1 jar (2 ounces) sliced 
pimiento, drained 


Brown beef in oil in 
10-inch skillet. Stir in 
onion, rice, beef broth, 
one soup can of water and 
soy sauce. Bring to boil. 
Reduce heat, cover, and 
cook over low heat until 
liquid is absorbed, about 
25 minutes. Stir in green 
pepper and pimiento, Heat 
through. 

Makes 4 to 6 servings. 


Uncle Ben” 


So perfect 


we guarantee it. 





MARILYN continued 


“She didn’t have dinner. She didn’t 
have lunch, either. That’s important, 
because she hadn’t eaten—and when 
you don’t eat all day long, you feel 
spiritless and not too energetic.” 

Not long after the doctor left, one of 
the phones rang in the guest bedroom. 
Marilyn had two phones in the guest 
bedroom. One was her personal phone; 
the other was provided and paid for by 
her studio. Both phones had long ex- 
tension cords which enabled Marilyn 
to bring them into her own bedroom 
when she wanted them there. 


Good news from Joe 

“T answered the phone and sum- 
moned Marilyn, who sat on the floor 
and talked to Joe DiMaggio, Jr. She 
was in a very gay mood while she 
spoke with him. He had given her some 
good news: he had broken off with a 
girlfriend of whom Marilyn did not ap- 
prove, She was very pleased about that. 
I didn’t hear what she was saying, but 
I heard her laughing. After the call, 
she phoned Dr. Greenson to tell him 
about it. Then she walked toward her 
room. I was in the living room facing 
her bedroom. She turned and said, ‘We 
won’t go for that ride after all.’ 

“T didn’t know what she meant and 
didn’t question it at the time. But the 
doctor told me later that he had sug- 
gested that if she felt restless, she 
should go for a ride. I would take her 
because I was also her chauffeur.” 

Then Marilyn went into her bed- 
room, taking one of the phones with 
her, and closed the door. That was the 
last time Mrs. Murray saw her alive. 


In sorting out the events of Marilyn’s 
last night, Peter Lawford later admit- 
ted that he had called Marilyn that 
evening and asked her if she wanted to 
go out to dinner with him and a press 
agent. Marilyn had turned him down 
because she was “sleepy.” Did Mrs. 
Murray remember the call? 

“Tf Mr. Lawford called, it must have 
been on the phone that Marilyn had in 
her bedroom. I didn’t hear it ring.” But 
Mrs. Murray did hear the other phone, 
the one in the guest bedroom. It rang 
about 8:30 and she went in to answer it. 

It is important here to point out that 
in his book, Marilyn, Norman Mailer 
writes at length about Marilyn’s last 
moments, of her phone calls to and 
from her bedroom, and in so doing, 
quotes Fred Lawrence Guiles, author of 
a previous Monroe biography, Norma 
Jean. In trying to explain what hap- 
pened, Mailer writes: “Then comes a 
time when she must have felt a warn- 
ing she had taken too many pills. She 
begins to make calls. It is almost cer- 
tain she tried to reach Ralph Roberts 
[her masseur], for his answering serv- 
ice would later report that a call came 
in ‘from a woman who sounded fuzzy- 
voiced and troubled. Guiles has it that 
‘she did get through to’ the Easterner 
or his friend, ‘and she told one of the 
men that she had just taken the last of 
her Nembutals [sleeping pills] and 
that she was about to slip over the line.’ 
One of them attempted to phone 
Mickey Rudin, Marilyn's Hollywood 
attorney, but he was out for the eve- 
ning. Why such indirect means of sum- 
moning help were chosen will never 
be known.” 

Though Guiles alludes to “the East- 
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erner,” Mailer openly identifies him as 
Robert F. Kennedy, then Attorney 
General of the United States. 

To answer the phone, Mrs. Murray 
left her bedroom by passing through a 
bathroom that led to the guest bed- 
room. She picked up the receiver. 

“The call was from Mickey Rudin 
who is Dr. Greenson’s brother-in-law. 
He asked, ‘Is Marilyn there?’ 

“T said, ‘Yes, shall I call her?’ And 
he said, ‘Oh, no, don’t bother.’ So there 
was no clue for being alarmed for any 
reason. I think he also said, ‘Is she all 
right?’ And I said, ‘As far as I know 
she is—shall I call her?’ And then he 
said not to bother and hung up.” 

What did Mrs. Murray think about 
Rudin asking, “Is she all right?” 

“T really didn’t think anything of it 
because he didn’t seem to be alarmed.” 

Mrs. Murray went back to her bed- 
room and, after reading for a time, she 
fell asleep. 

“T awoke sometime after midnight. I 
don’t know why. I felt that I wanted to 
get up and wander around. Then I 
walked out into the hallway and saw 
the telephone cord still under Mari- 
lyn’s door. I knew immediately that 
something was terribly wrong because 
she hadn’t put the telephone to bed. 
Putting the phones to bed was one of 
Marilyn’s nightly habits. 

“Marilyn always got ready for bed 
by first taking the telephones into the 
guest bedroom and putting pillows over 
them so she couldn’t possibly be dis- 
turbed by their ringing. Then she 
would go back to her room and draw 
the draperies. When she lived in her 
apartment, she had three layers of 
draperies with a black curtain against 


When her muscles hurt 


That’s when she looks forward to Ben-Gay 
Lotion. Because Ben-Gay Lotion gives her deep 
penetrating warmth...to quickly relieve he! 
muscle aches. And also, because lotion feel: 
creamy, rich, smooth, and good. 


Ben-Gay Lotion. When you hurt, it helps 



























the windows to keep any light I 
coming through. But in her new h l 
she didn’t have the black curtain 
only had one set of lined linen ¢ | 
eries. We were going to change t 
when we got around to decorating 
bedroom. The drapes were closed 
not stapled as some reports said | 
were. After drawing the curtains, 
would take some kind of sedati 
most every night. At that time she 
using something that she said was ¥ 
mild: chloral hydrate.” 7 
Chloral hydrate, commonly refey 
to as “knockout drops,” showed 
the lethal level of 8 mg. percen 
Marilyn Monroe’s blood sample in Mm 
icological tests performed during ¥ 
autopsy. A 4.5 mg. percent leve i 
barbiturates also showed up in | 4 
blood, as well as 13.5 percent pe}, 
barbital in her liver. i 
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Lost all touch \ 

“She would take the chloral hyd#! 
with a glass of milk or something! 
the sort. But that Saturday night I}! 
not see Marilyn taking her sedativy 
lost all touch with her after she y 
into her bedroom.” | 
Marilyn also wore an eyeshade Jy 
ear plugs. Once she had these on }, 
was ready to go to sleep. 
Mrs. Murray says that Mailer } 
others were “wrong” in quoting he! 
having said that Marilyn had plaf! 
Sinatra records to help her fall asle}’ 
“T never heard a sound from [| 
room. If she phoned someone and t] 
heard records playing in the b 
ground, that’s something else. B 
never heard records.” : 
(continued on page 1} 
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y our Sponsors 


hat information will I receive about the child 
ynsor ? 

About two weeks after you become a sponsor, 
iwill receive a photograph of your child, a case 
bry, and a description of the Home or Project 
ire your child is receiving help. You will also 
ive progress reports, and any additional in- 
ation you may wish to request. 

ay’I indicate the country, age, and sex of 
1 I wish to sponsor ? 

Yes, we try to fulfill all requests, but as you 
imagine, sometimes this is difficult. Many 
isors allow us to select a child for them from 
emergency list. 

an I write directly to my child, and will I re- 
» an answer ? 

Yes, to both questions. When you become a 
asor you receive your child’s mailing address. 
can write to your child, and the answer will 
ranslated by our staff overseas. (Many spon- 
| save the foreign stamps they receive!) 

When will I first hear from my child ? 

ust a few weeks after you become a sponsor, 
~ child will write to you. 

hy the ‘‘Christian” in Christian Children’s 
HH? 

Because we are an organization staffed by 
stian people who are committed to the task 
iving children a chance to grow up in an at- 
phere of love. 

‘dow do I make my sponsorship payments ? 
ou may send your check monthly or annu- 
You will receive a receipt, along with an 
ification card and envelope for use when you 
je your next gift. Your contributions are tax 
ictible. 

| s CCF independent or church operated ? 
ndependent. CCF is incorporated as a non- 
it organization, with a Board of Directors 
| meet quarterly. We work closely with mis- 
aries of 41 denominations. No child is refused 
ance to a Home because of creed, or race. 
When was CCF started, and how large is it now ? 
1938 was the beginning, with one orphanage 
hina. Today, over 180,000 children are being 
sted in 60 countries. However, we are not in- 
sted in being “‘big.”’ Rather, our job is to be a 
ge between the American sponsor, and the 
1 being helped overseas. 

hat benefits do the children receive from my 
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n general, children receive food, clothing, 
er, medical care, education, school supplies— 
love. You will receive detailed information 
rding to the country where your child lives 
the type of Project. 
ow can I be sure that the money I give actually 
hes the child ? 
CF keeps close check on all children through 
Offices, supervisors and caseworkers. Homes 
Projects are inspected by our staff. Each 
e@ is required to submit an annual audited 
ement. 
ow long does a sponsorship last ? 
4 sponsorship should be for at least one year. 
of course, we realize financial conditions can 
ge suddenly, and so you are free to cancel at 
time. A sponsorship may be carried for as 
as a person wishes. 
ay I sponsor a child for less than $12 a month, 
: a receive the child’s name, address and 
ure ? 
MWe cannot accept sponsorship for less than 
a month, but you can become one of our 
tributors. Your gifts—large or small—will 
» provide emergency medical care, buy milk 
abandoned babies, or help care for unspon- 
ed children. 
ay two people share a sponsorship ? 















he answers to some 
lestions frequently asked 


you are considering sponsoring a child through the 
istian Children’s Fund, certain questions may occur 
you. Perhaps you will find them answered here. 


A. Yes, and please give both names and addresses 
of persons sharing the expense of a sponsorship, 
Q. May groups sponsor a child ? 

A. Yes, church classes, office workers, civic clubs, 
schools and other groups. We ask that one person 
serve as correspondent for a group. 

Q. Are all the children orphans ? 

A. No. Although many of our children are or- 
phans, youngsters are helped primarily on the 
basis of need. Some have one living parent unable 
to care for the child properly. Others come to us 
because of abandonment, broken homes, parents 
unwilling to assume responsibility, serious illness 
of one or both parents, or parents just too poor 
to care for their children. 

Q. Where do the children live who are being 
sponsored ? 

A. The child you sponsor may live in an orphan- 
age, home for abandoned babies, school for the 
blind, hospital, nursing home, day care nursery or 
vocational training center. Or the child may be in 
one of our Family Helper Projects—a youngster 
with a widowed mother, impoverished parents or 
from a broken home. Your support will help keep 
the child with the family by helping supply food, 
clothing, school books, family guidance and a 
variety of services directed by a trained case- 
worker. 

Q. How long do the children remain in the Home 
or Project ? 

A. This depends on the country but usually until 
they are 18. We do everything possible to see that 
they are equipped to make an adequate living be- 
fore they go out on their own. 

Q. Is it possible for sponsors to legally adopt the 
child they sponsor ? 

A. Many people want to take these needy children 
into their homes, but the majority of them cannot 
be legally adopted. In all cases it is necessary for 
the U. S. Immigration and State Welfare authori- 
ties to approve legal adoptions. CCF does not 
handle legal adoptions. 

Q. May I visit my child ? 

A. Yes. Our Homes and Projects around the 
world are delighted to have sponsors visit them. 
Please inform the superintendent in advance of 
your scheduled arrival. 

Q. Can my child visit me ? 

A. This decision must be left entirely with the 
superintendent. If allowed, all traveling expenses 
and responsibilities are assumed by the sponsor. 
Q. Are my letters to the child censored ? 

A. Absolutely not. Your entire letter is given to 
the child along with a literal translation in the 
child’s language. 

Q. Which would you advise me to send ? Packages 
or a money gift ? 

A. Money gifts save the cost of mailing a package 
and insure that the items you wish for your child 
will be the proper size. Also, goods purchased 
overseas generally cost less than similar items in 
the U.S., and avoid excessive duty. 

Q. Should I always send a money gift through the 
Richmond office ? 

A. Always! It would be extremely difficult for 
your child to cash a check or exchange currency. 
The total amount of your gift will be sent to the 
Home, along with your instructions for its use. 
This is a service provided for our sponsors, with- 
out any deduction for handling. 

Q. Is CCF registered with any government agency ? 
A. Yes, CCF is registered with the U. S. State 
Department’s Advisory Committee on Voluntary 
Foreign Aid, holding Registration No. 080. 

Q. Where do I send my checks ? 

A. All contributions, whether sponsorship pay- 
ments or money gifts for your child, should be 
sent to our Richmond Office and made payable 
to Christian Children’s Fund. 








She Needs Your Love 


Little Mie-Wen in Formosa already knows many things. . . the 
gnawing of hunger . . . the shivering of fear . . . the misery of 
being unwanted. 

But she has never known love. Her mother died when she was 
born. Her father was poor—and didn’t want a girl child. So Mie- 
Wen has spent her baby years without the affection and security 
every child craves. 

Your love can give Mie-Wen, and children just as needy, the 
privileges you would wish for your own child. 

Through Christian Children’s Fund you can sponsor one of 
these youngsters. We use the word sponsor to symbolize the bond 
of love that exists between you and the child. 

The cost? Only $12 a month. Your love is demonstrated in a 
practical way because your money helps with nourishing meals. . . 
medical care... warm clothing... education. . . understanding 
housemothers. 

And in return you will receive your child’s personal history, 
photograph, plus a description of the orphanage where your child 
lives. You can write to your child and your child will know who 
you are and will answer your letters. Correspondence is trans- 
lated at our overseas offices. 

(If you want your child to have a special gift—a pair of shoes, 
a warm jacket, a fuzzy bear—you can send your check to our 
office, and the entire amount will be forwarded, along with your 
instructions.) 

Will you help? Requests come from orphanages every day. And 
they are urgent. Children wrapping rags on their feet, school 
books years out of date, milk supplies exhausted, babies aban- 
doned by unwed mothers. 

Since 1938, thousands of American sponsors have found this 
to be an intimate person-to-person way of sharing their blessings 
with youngsters around the world. 

Little Mie-Wen and children like her need your love—won’t 
you help? Today? 

Sponsors urgently needed this month for children in: India, Bra- 
zil, Taiwan (Formosa), Philippines, Indonesia and Guatemala. 
(Or let us select a child for you from our emergency list.) 


a CHRISTIAN CHILDREN’S FUND, Inc.& 


s 
¢, 


- Box 26511, Richmond, Va. 23261 

I wish to sponsor a [] boy [ girl in 

CC —————————————————— 
(1 Choose a child who needs me most. I will pay $12 a 
month. 

I enclose my first payment of $ 

child’s name, story, address and picture. 

I cannot sponsor a child but want to give $ 
(0 Please send me more information. 
Name 
Address 
City. 
Stee en a Zip 


Registered (WFA-080) with the U. S. Government’s Advisory Com- 
mittee on Voluntary Foreign Aid. Gifts are tax deductible. Canadians: 
Write 1407 Yonge, Toronto 7 LH 71NO 


* 
*sons 


. Send me 
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Her name is now Mrs. 


but the face is still Su: 
remains devastatingly 
there—the Titian hair 


tt 


and the porcelain skin st: 


famous Parker bones 


that 


the world’s most celebrated 


Photographs by Sherman Weisburd 
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lives with her actor husband and six 
children in a large Santa Barbara, Calif., 
use. Like most busy mothers Suzy has 
id to pare her beauty routine down to a 
minimum. In the next few pages she shares 
ollection of quick tricks to help you 
more beautiful holiday. 
1 Trois of Beverly Hills, clothes by Bob Mackie/Ray Agayhan 
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Every model soon learns the secrets 
of the quick change; one of the neat- 
est tricks is to always have an as- 
sortment of hair ornaments—bar- 
rettes, bows, clips—to give a touch 
of glamour or change of style. It ev- 
en works for very short hair, as mine 
now is (right); other ideas below. 
lL. Show off a center part with the 
help of nostalgic rhinestone stars. 
2. Glamorous contrasts—tousled 
short hair and an Art Deco barrette. 
The hair is chin-length, blunt-cut; 
the part is movable: 3, at the side, 
held by golden flowers on golden 
bobby pins; 4, no part at all, 

hair pulled back and held just below 
crown with a silver bow-barrette. 

5. The Garbo Thirties—a fabric 
camellia tucked behind your ear. 

6. Soften short hair—show off your 
best side with a rhinestone heart. 

7. Gather long hairs’ sweeping 
curves with anelegant tortoise comb. 
8. One of the youngest looks is to 
pull a bit of hair straight back, hold 
in place with a shiny barrette. 
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illustrations by Thea Kliros. 











I way to do your - 
‘Christmas Seri once. 


And for all. —. 
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Fragrance gifts in keepsake containers 
} to treasure long after the fragrance 

| is gone. Kari, Baroque, MN. 

| Body Creme Soap and Dish, $6.50. 

| Fragrance Candle Boutique Set, $6.50. : 
| Perfumed Milk Bath Carafe, $5.00. 

| Fragrance Lotion Bud Vase, $5.00. 

| Frosted glass Bath Oil Decanter, $5.00. 





A gallery of captivating men’s gifts 

from Rogue, $2.50 to $10.00. 

Cologne in four Roguish scents (Rogue, 
Chaparral, Spice and Leather) $5.00. 
Rogue Shave Lotion Decanter, $10.00. 
Rogue Travel Kit, $9.50. 






And may all their baths be merry! 

Harriett Hippo bubble bath, $2.50. 
Tubby Turtle and Pinkerton Penguin III, 
floating soap toys, $2.50 each. 





iThe most beautiful gift wraps of all, from the 
‘Merle Norman loungewear collection. Venetian 
lace trimmed peignoir 

set, $30.00. Glamorous 

marabou-cuffed 
robe, $38.00. 









| 
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Everything you 
need for beautiful 
nails right at your 
fingertips. Complete 
manicure sets. 
$15.00 and $7.50. 








ERIN CANADA 


ERLE NORMAN COSMETIC STUDIOS 


pew you ci can become a Merle Norman Studio Owner, in U.S., Canada or overseas, write to Merle Norman Cosmetics, 9130 Bellanca Ave., Los Angeles, Ca. 90045. Dept. L-113 
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2, Face masks come in all 
types: try one of the quickie 
varieties to give you a rosy 
glow in just minutes. Tissue 
off, then rinse in tepid water. 


Good makeup begins with 
healthy skin, which means regu- 
lar care and treatment. Here are 
some of my thoughts on the sub- 
ject—to cover all occasions. 


| The home sauna for deep 
pore cleansing. Huddle under a 
towel over a steaming pot of 


2 After any cleansing, 

pat dry, app!y astringent to close 
pores, gently massage in a 
moisturizer around eyes, mouth, 
neck. Daily is best. 


herb-scented water—we use 
camomile and rosemary. 
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Crayons are easy to use for / 


| eye color. Use the same color for lid / / 
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/ and crease, or play with different 


en 
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ones—if you're clever. 
Lashes look bigger more naturally 


pe 


Re 
The secret of 
Scod eye makeup is to 


<cela 


oe 
Sri pe 


experiment. Don’t be 
atraid to blend 
several colors above 


lid. Learn to use 
your pinkie. 
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Sweep the color out 
and slightly up to 
emphasize bones, A 
Q-Tip can help blend 
or lighten 1f you've 
been heavy-handed. 


- 


5 a ‘ Last—a dab of pale 

Try highlights, just under 
the brow, tollowing 
its natural curl. 


by applying plenty of mascara. 
Tilt head back, apply trom lash base out. 
Tissue prevents smudging. 





ih For a dramatic 


makeup effect, brush ona 

powder-based, gold-flecked color and 
sweep it up into your hairline. Or use one 
of the shiny cheek glosses. Don’t be 
afraid of too much color in the evening. 


Everyone makes mistakes— 
Q-Tips to the rescue. Dab lightly, never pull 
or rub sensitive skin around eyes. 


For lips—first, a bright color 

(thank goodness it’s back ), then outline 

with a lip brush or pencil for more 

boldness. The last also h2!ps correct a 
too thin or too thick lip. 








Let the shimmering, 
sun-dappled tiles of Italy reflect their 
gaiety in your home. 


Inspired by the festive tiles that beautify 
Italy’s piazzas, parks, and palaces, 
Cannon Royal Family International Fashions 
has created Roman Holiday. | 

Fanciful squares float across thick towels, 
no-iron sheets of polyester and cotton percale. 
And the new, truly washable Permapoint™ 
quilted polyester/cotton bedspreads. In colors 
to make your spirits soar. 

Roman Holiday. Reflecting a way of life ae “ | 








and a state of mind as sunny as a summer’s day. 


International Fashions ™ pti 
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Firefly Yellow (shown) or Sky Blue. 
1271 Avenue of the Americas, New York, N.Y. 10020 


Roman Holiday in: 


my te 


Seay Parkers Hlolulay Beauly Bock 


More often than not in my busy house 


these days, a bath is not as long-lasting o Alles the Bathgate 


shaving, and, most important, a time for 
moisturizing—all over. Especially 
1 important now that winter is here. 


as I’d like. But I always take one before 
a party—even if it’s a quickie. 


Soak in warm (not too hot) 

water. Add bubbles for fun, oil-based 
preducts for silky skin. The sponge 
mitt gives skin a good cleansing. 


lee every manicure with thorough cleansing. 
For stained fingers, including stubborn nicotine stains, rub 
with a piece of fresh lemon. 


2 Apply base coat, two coats of color (let each dry first), 
and a sealer for extra chip protection. Cotton balls between fingers 
help prevent smudges. 


. A quick astringent for the face— 
For quick touch-ups, just before company after a bath or any other cleansing— 
comes, have a can of instant nail dryer ready half a lemon. Rub briskly over your face, 
to spray on. Dries in seconds. especially on oily areas. 








ae rater tecnico ane ee pte tae: 
of the world’s fimest re tree te Lenox. Pes with 
tars) Lenox Crystal. It’s a world a er 


A 3-piece Buffet place setting of china is $17.95 to $48.00. A 5-piece Complete setting is $26.95 to $90 A 3-piece place setting of crystal is $16.50 to $48.00. Send 
for our free color brochure. Lenox, Inc., Dept. 2. Trenton, N.J. 08605. The Lenox fair trade prices shown ee are for use only where fair trade is permitted by law. 





: “iy Varhers Delilay Beauty Bick 






































Jne thing about pulling yourself together is that 
it takes different times for different occasions 
fo rent people. But everyone has an average 
and nk it’s important kn h is so 
: ee Last but not least, 
you can allow for it 7 s about 10 = : 
. a spritz or dab of your favorite 
minutes I suppose, plus ran tes tc 


scent. And why not spray 
a little around the room for an 
even more personal touch? 


make sure 


at the table is set properly 


th 
candles are lit. And 






cotton pads soaked i Oo i 






relax tired, puft} 
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Spend a milder moment 
with Raleigh. 


A special treatment softens the tobaccos for a milder taste. 


Easy does it when you've got 

this fresh water spinning rod by 
Garcia and 3-tray Plano tackle 
box. Both are yours for free B&W 
coupons, the valuable extra on 
every pack of Raleigh. 


To see over 1000 gifts, write 
for your free Gift Catalog: 
Box 12, Louisville, Ky. 40201. 


Warning: The Surgeon General Has Determined 


© BROWN & WILLIAMSON TOBACCO CORP. That Cigarette Smoking Is Dangerous to Your Health. 
Filter Kings, 16 mg. “tar,” 1.2 mg. nicotine; Longs, 18 mg. “tar,” 1.3 mg. nicotine, av. per cigarette, FTC Report February 73 





Sears Sudbury Square Collection. 
Superbly quilted. 
Beautifully priced. 


oom witha every spread |s pattern matched 


beautiful beds Ors 
Sudbury Square Collection. Choose 
Ke the 
own tricot used est lin 


lonial tree | th Sears own Dura-Puff* 
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LADIES’ HOME JOURNAL/NOVEMBER, 1973 


As a child, Anna Mary Robertson Moses 
loved to draw pretty pictures. But it was 
not until her late seventies—with her hus- 
band dead, her children grown, and house- 
work too taxing—that Grandma Moses 
(left) took up painting “to pass the time 
away.” It was a pleasant hobby, nothing 
more, until a collector of primitive art 


saw her work on display in a country 
Copyright © 1973 Grandma Moses Properties, Inc., New York. 









AN ALBUM OF HOLIDAY 
PAINTINGS BY A BELOVED 
AMERICAN ARTIST. FROM A 
SUPERB NEW BOOK ON HER 

LIFE AND WORK. PLUS A CONTEST 
TO FIND A NEW ‘GRANDMA MOSES.” 
oa PAGE 118. 


CATCHING THE T 


drugstore and she was “discovered.” Be- 
fore she died in 1961, at age 101, she 
produced almost 1,600 paintings. Those 
shown here are among the more than 
1,500 reproductions found in Grandma 
Moses, a lavish new book written by art 
expert Otto Kallir, who became her friend 
and adviser, and published this fall by 
Harry N. Abrams, Inc. 








LALLA AVL Dy, 


YY artist, painted pictures of things she knew and 
loved—the familiar countryside of Eagle 
Bridge, N.Y., the celebrations and daily rituals 
of New England country life—whatever her 

mind conjured. “A Landscape picture, an old Bridge, a 
Dream, or a summer or winter scene, childhoods memories, 

what ever one fancys; but always something pleasing and 
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CHRISTMAS oe HOME. 1946. 


The artist 


memories oi 


LT 7 
Wileg 


: scene with all her happy 
an old-fashioned Christmas. 
WAITING FORSANTA CLAUS. 1960. 

Grandma Moses was one hundred years old 

when she painted this picture 

JOY RIDE, 1953 

As much as she enjoyed painting, 

anda Moses didn’t think people should try 

to be artists “unless they really 

have talent...” 
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unmistakable—beautifully sensitive nature scenes ee | 
by colorfully awkward human figures. Because of her weak 
ness in perspective and human form, Grandma Moses hal 
difficulty doing indoor scenes. She once wrote a friend: ‘ 
tried that interior but did not like it so I erased it, that don 
seem to be in my line... Well maybe I try again.” Neverthe 


less, she painted more than 20 such scenes before she died 





| 
| 
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she crowded all the holiday festivities into one oversized 
room. After she became famous, people often asked her to re- 
‘peat popular themes such as Catching the Turkey (preced- 
‘ing page). Although she did not particularly enjoy these 
tasks, she obliged so as not to disappoint her friends. But 
‘fame did not change the artist’s frugal and practical nature. 
She still preferred to paint on hardwood or Masonite board 
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the size of her paintings was often determined by the size of 
the frame she planned to use. “A picture without a frame is 
like a woman without a dress. To my way of thinking.” 
Nor could she reconcile herself to being paid more than 
she asked for a painting; and once she returned an un- 
expected check, saying that everything had been paid for, 
she was not owed anything and did not want the money. 














mor a long time, Dr. Kallir had asked to watch 
“4s Grandma Moses painted. Each time, she de- 
® murred. Then, in 1951, she moved from her farm- 
= house into a home her sons had built for her across 
Z the road, and Dr. Kallir learned the reason for her 
previous refusals. In the new house, the artist painted 
in a small room behind the kitchen. In the old house, she 
had used her upstairs bedroom as a studio—and she 
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simply did not think it proper for a gentleman to ente 
lady’s bedroom. She truly loved company, however, any 
seemed to enjoy her occasional trips to attend her e i 
hibits or accept some honor. In 1953, Grandma Mose 
took part in a forum sponsored by the New York Heralll' 
Tribune. When the frail-looking artist walked out ail’ 
stage, she received a standing ovation. She smiled an, 
returned the greeting by waving a handkerchief at th! 
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dience—a spontaneous gesture that started the ap- 
use all over again. She simply did not see herself as a 
kebrity. Painting was “a very pleasant hobby if one does 
it have to hurry, I love to take my time and finish things 
| right.” But to Grandma Moses, it was just one part 
ia well-lived life. As she wrote in her autobiography, 
y Life’s History: “I look back on my life like a good 
y’s work, it was done and I feel satisfied with it. I was 


| 





happy and contented, I knew nothing better and made 
the best out of what life offered. And life is what we make 
it, always has been, always will be.” —Gini Kopecky 





For details on how to order this book on Grandma Moses 

—and how to enter the “Journal’s” new American Primi- 
tive Painting competition for amateur 
artists—see page 118. 


OLD TIMES. 1957. 





Says Maud Shaw: 
‘From the very start 
I was impressed by 
the Kennedys’ 
determination to 
raise their daughter 
in as near a normal 
manner as possible. 
Caroline could have 


been a brat like some 
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of her cousins, but 
she was not.” 


One day last summer, a small 
packet flipped through the letter 
box on the door of my home in 
Portsmouth, England. My eye 
caught sight of the postmark: 
Hyannis Port, Mass. It brought 
back a flood of memories—mem- 
ories of seven and a half years of 
my life, wonderful years during 
which I was happy and proud to 
rive my love and devotion to the 
two children of President John F. 


CAROLINE 
KENNEDY AT 16 
BY MAUD SHAW 


WITH PETER WHITTLE 


On November 27, Caroline celebrates an 
important birthday. Who better to tell 

us what she is like as a young woman than 
Miss Shaw—the nanny to whom her 
upbringing was entrusted for more than 
seven and a half years. 


Kennedy and his wife Jacqueline. 

And if I remember Caroline 
Kennedy more than her brother, 
John Jr., it’s because I first held 
her in my arms when she was 14 
days old and cared for her for the 
next 90 months. 

That Hyannis Port letter was 
from a friend, a children’s nurse 
who sees Caroline when the 
Kennedy clan gathers for the 
summer. My friend had enclosed 


Black and white photographs by Mark Shaw; color photographs by Otto Stupakoff and Frank T) 














a selection of recent newspapfé 
and magazine photographs ft 
Caroline, together with a let ph 
that said, “Caroline has groypli 
into a tall, very attractive youif® 
lady with lovely blue eyes. SB 
has a finishing school’s polish 
poise, but it hasn’t dulled hes 
natural courtesy and friendlineP 
She greets old acquaintances M 
such, and though she lives in tft 
atmosphere of wealth and gla Pt 
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r among the ‘beautiful people,’ 
lon’t think much of it has 
bbed off on her. Caroline has 
uiet charm: one is aware of an 
er serenity, though she pur- 
s the usual activities and ex- 
ements of her age. Altogether, 
gives promise of a delightful 
turity.”’ 

Vhen I read that, my eyes be- 
ne misty. Those words were 
tten about a girl whose up- 



















bringing had been entrusted to 
me. I was closer to her than any 
woman—except her own mother. 

One of my dearest possessions 
is the scrapbook given to me by 
Mrs. Jacqueline Kennedy when 
I left the family’s employ. The 
inscription reads: “You brought 
such happiness to our lives, and 
especially to President Kennedy, 
because you made his children 
what (continued on page I1f) 





Ten years have passed since the assassination of 

President Kennedy. Now an author noted for his vivid 
re-creations of historic events asks famous men and women 
to recall how they heard the tragic news—and weaves 

their memories into an unforgettable tapestry. 


The pigeons heard it first. They were on the tar roof of the School 
Book Depository Building when a sound akin to the slapping of two 
boards split the bright, warm sky over Dealey Plaza. The pigeons 
took flight. The sharp crack engulfed the people on the green below. 
Bystanders waving and shouting at the President of the United States 
paused in bewilderment and asked: “What was that?” There was no 
time to say more. Two more cracking sounds were heard and the 
pigeons turned upward into the sun. Dealey Plaza seemed darker. 

Then the sun was back, warm and rich and good to Dallas, Texas, 
on that day of November 22, 1963. The cameras began to click and 
whir again. President John F. Kennedy looked so small in the find- 
ers that his movements were indecipherable. He was lifting his right 
hand slowly toward his throat. The great bronzed face swung gla- 
cially toward Mrs. Kennedy. The body teetered, then, like a bashful 
lover, his head inclined and fell into the roses on her lap. She saw 
two large pieces of his skull fly toward the back of the car as Govy- 
ernor John Connally of Texas, in the jump seat, his mouth forming 
a large silent O, sagged ‘toward his wife. 

The time was 12:30 noon. Driver William Greer dropped his foot 
on the accelerator and the big Lincoln snapped forward to dive for 
safety at the underpass. But there was nothing to save. The Presi- 
dent was dead. The religious would manufacture a story that he 
died a half hour later, after the sacrament of extreme unction had 
been administered, but that was a charitable fable. John Fitzgerald 
Kennedy, first boy prince of the White House, died instantaneously. 
The heart, as a matter of habit, would pump blood into the open 
and partly empty cranium; when the supply was exhausted, the 
heart would stop. 

For the President—for the man, the (continued on page 108) 


An hour before the assassination, President and Mrs. Kennedy land in Dallas. 


ree ie 


NOVEMBER 22. 1963... 
THE END OF CAMELOT 
BY JIM BISHOP 





Photograph by Arthur Rickerby, Life Magazine, © 1963 TIME, Inc 
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Eric cooked gourmet... 
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“She 
slamme 
the 
door 
behind 
me” 


Vegetarians are a serious lot, it says here, but pres- 
sured by love they have been known to eat even 
crow. A hilarious love story by Eileen Jensen. 


HE 

My great-aunt Abigail Cartwright is fond of remark- 
ing that I was born at the age of nine with a full set 
of teeth. It is her folkway of saying that I am old 
for my years. I am thirty-two now—thirty-two years 
and two months, to be precise (I am always precise) 
—and Abigail always seems to derive a certain rather 
perverse pleasure in hectoring me. 

“Gerard sprang from his mother, looked hard at 
the doctor, and asked him to retie the cord,” Abigail 
will say, fingering the diamond bar pin that secures 
her lace collar like a latch on a gate. She’s a di- 
sheveled old party with bright eyes, withered cheeks, 
and a thick mop of white hair. All the Cartwrights 
have good hair, generally quite a lot of it. 

Abigail’s speech is more colorful than accurate. 
Her check stubs are fiction. I know, because I am 
the one she requisitions to compute her annual tax. 

Most of the Cartwrights rely on me in one way 
or another. I’m the unmarried uncle who finances 
the younger siblings through school and, later on, 
buys the wedding silver. I am godfather to three. I 
worked my way through college, mastered data- 
processing, and am now employed in the computer 
center at Dunn, Dunn & Olson. 

Contrary to popularly held opinion, numbers are 
not dull. One journeys to the moon by countdown. 
Two and two are four. /nvariably. It is a measure 
of security that gives a man confidence, and I 
need confidence if I am to function with efficiency 
at Dunn, Dunn & Olson, a firm whose personnel is 
overwhelmingly female. 

Unlike numbers, women do not add up. Don't 
misunderstand me. I like females. Their eyes are 
lustrous and their contours are pleasing. But at 
DD&O they come late for work. They spill face 
powder. They lose the key to the toilet. They lunch 
out of brown paper bags in order to save money 
with which to purchase false eyelashes. They marry. 
They quit. They cry. I am helpless when they cry. 

My brother Eric finds this amusing in me. Eric 
is ten years my junior, and we share an apartment 
in a building we own in New York City. In the 
mornings, Eric refuses to get out of bed until he 
checks his horoscope. He wears his hair long and 
his pants snug. His socks may be red or plaid, or 
worse, mismatched. Eric doesn’t care. He whistles 
in the shower. He lends people money. And he 
cooks. Gourmet. Cog au Vin. Escargots. Tournedos 
Rossini. Etc. Indescribable odors permeate our 
apartment. I am a vegetarian. 

We vegetarians are a (continued on page 140) 


Illustration by Richard Amsel 
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1 C° : These presents all have extra special love—and foresight—since now 
| ade TC YT It 1¢C { as none too soon to start on Christmas gifts you make yourself. On the 
| aN ALS LS - {Il a collection of nine pillows in all sizes and shapes for anyone on your 1 
| no matter what age. For example: the Earth Doll, made from a trans 
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ttern, for ecology-minded children; for Grandmother, perhaps, a 
lid-and-tassel-embroidered cushion made from a kit. Along with cush- 
s, baskets are also a current craze. On the right, six ideas for filling 
im imaginatively with myriad goodies such as lollipops, gingham 


sachets, bread, sewing gear, or an extravagant bouquet of fabric field 
flowers. The tree is hung with two designs of crocheted snowflakes 
and mirrored felt disks. Directions for making and instructions for order- 
ing on page 120. By Nora O’Leary, Patterns Editor. Photograph by Charles Gold 
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it. What’s more, you can’t miss cylinders, slice in short lengths, poach briefly, and you have airy 





5 Fy : (say “pat ah shoe”), andit makes dumplings for soups and casseroles. Bake in puffs and instead of | 
Voeuvres to main course items and dessert. cream, fill with chicken salad or creamed mushrooms. Below, three 
, dough is a quick mixture of water, butter, eggs, and flour heated very different pdte a choux ideas: 1. French Nuns: pastry cream-filled 
for a minute in a saucepan—an easy and pract ‘cally foolproof process. éclairs pyramided on a tart base with a cream puff “head” ane whipped 


In America, pate a choux shows up most in the uae of cream cream trim. 2. Beignets: cheese, anchovies, and diced ham season §& 
puffs and éclairs. But there’s a lot more: Season it, drop it by tea- the dough for appetizers. 3. Shrimp Gnocchi: pate 4 choux dumplings 
spoonfuls into deep fat, and you have instant appetizers called beig- in a sour cream, dill, and shrimp casserole. The basic dough recipe 
Press through a pastry bag into and nine appetizing ways to cook with it are on page 98. 
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Television’s color 
Walton family ev 
special kind of Thai 
talgia—a nostalgia foi 


fashioned families (our ap 


to the zero populationists), 
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hout genera- 


ind wit that 
s and the 


ppr priate 


. se 


giving feast this year. We all got 
together on the set of the family’s 
Emmy-winning weekly show just 
before the day’s shooting was to 
begin. The dinner, an old-time, 
made-from-scratch spread, was a 


great success—almost too great 
success. We had all we could 
to keep the younger Waltons—EIL 


abeth (Kami Cotler), Erin (Mag 


Elizabeth McDonough) and B 
(Eric Scott)—from digging intot 


Photograph by Sherman Weist/ 





mpkin Cheese Pie before 
Shed the photography session. 
n-Boy (Richard Thomas) saved 
day by keeping his younger 


Grandmother Walton (Ellen Cor- 
by) requested copies of our recipes. 
it was all 


Norton), and Father John Walton 
(Ralph Waite) sat down to sample 
which featured: Baked 
Candied Cranberries, Pumpkin 
Cheese Pie, Corn Bread Stuffing, 
Spiced Cider Cup, Chilled Vege- 


family—including Grandfather 


Walton (Will Geer), Jason (Jon 
Ellen (Judy 


Iton (Michael Walinsky), 


tables Vinaigrette, Cre: 
with Pork Cracklings 
Black Walnuts 


lincemeat Pie, 


Glazed Sweet Potatoes, Roast Tur- 


key, and Sally Lunn 


details, see recipes on page 92. 





1at’s for Dessert? 


@ WOULD YOU BELIEVE VEGETABLES! 


| ll believe it when y ange rind and vanilla and|tom—Tomato Jelly Roll, 
| raste them. These incredibly | baked it in a flaky pie crust | Cabbage Strudel, Potato Flan. 
| elegant, if unorthodox, des vit a marmalade and nut| Only their names hint at their 
| serts have done more for the | glaze. The transformation is | garden-variety origins. They 

poor parsnip and the Idaho | sp: ctacular. Take the other|are all first-class desserts 
potato than Henry Higgins | veg table dishes here: top row | (at, incidentally, second-class 
ever did for Eliza. Take the |—Beet Mold, Carrot Brown- | winter-vegetable prices). To 
parsnip, for example. We've | ies, Turnip Steamed Pudding; | play Pygmalion, turn to the 


cooked it, mashed it, beaten|center row—Parsnip Pie,|fecipe s¢ ction on page 103. 


in eggs, sugar, butter and al-|Sweet Potato Cheesecake, | By Arlene Wanderman, Food 


bot- | Editor. Photograp harles Go | 
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The Journal Food Sam- 
pler reports the latest 
on the food scene. Reci- 
pes from readers, su- 
permarket news, nutri- 

tion. Enjoy it! 
—Arlene Wanderman, 
Food Editor 


| Mrs. Loretta Birnstill of 

Okemos, Mich., sent in 

| this rich, buttery cake, 

| the delight of her hus- 

band and friends. But 

she hasn’t tasted it more 

| than twice in all the 

“ years she’s baked it. 

» “Why? “I can’t keep on 

wearing a size seven dress and eat every- 
thing I cook,” confesses Mrs. Birnstill. 


Streamlined Apricot Torte 


Wy cup sour cream 

1% cups chopped 
walnuts 

1% cups sugar 

8% cups flour 1 Tb. cinnamon 

4 eggs, separated 1 cup apricot jam 

Soften yeast in warm water. Combine but- 


ter and flour in a mixer bowl, blending at 


1 package dry yeast 

Y% cup warm water 

1% cups butter, 
softened 


low until mixture resembles crumbs. Add 
egg yolks, sour cream, yeast. Blend at low 
until dough forms. Shape into ball. Divide 
into three. Roll out each on a floured sur- 





face to a 18x9-in. rectangle. Place one on 
bottom of greased 13x9-in. pan. Combine 
1% cups walnuts cup sugar, cinna- 
mon; sprinkle ove) ch in pan. Top 
with second rectansle. Spread with jam. 
7 th remaining rectangle. Bake ina 
»U> OV 5 50 to 
> whites until z aks form. 
Gredually add % eup sugar. Continue 
beating until m stands stiff 
Spread over 4. Cake, Sprinkle with 
4 cup chi ‘ 1 Continue b: 
ing 10 minu ( l oOroOwn 
Serves 12 
ne at 
bu 
on Sa A 
2 tains r 
high-alti Cut 
down on the leavening ing by 


and raise heat slightly. 


half | 
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Chocolate Meringue Cake 


% teaspoon baking 
soda 

% teaspoon salt 

% cup hot water 

1 package (6 oz.) 
chocolate pieces 
Whipped cream 

Shaved chocolate 


% cup butter 

1 cup sugar 

4 eggs, separated 

4 squares (1 02. 
each) unsweetened 
chocolate, melted 

1 teaspoon vanilla 

% cup cake flour 





Cream butter with 34 cup sugar until 
fluffy. Beat in egg yolks, add melted choc- 
olate and vanilla. Sift together flour, 
soda, and salt. Add to mixture. Stir in 
water. Quickly spread in two greased 
and floured 8-in. layer cake pans. Beat 
egg whites, gradually beating in 14 cup 
sugar until stiff and glossy. Sprinkle 
chocolate pieces over all, spread mer- 
ingue over tops. Bake at 350° about 
35 minutes. Cool on rack 10 minutes be- 
fore removing from pans. 

Assemble so that meringue layers are 
together with whipped cream between 
for filling. Frost top with whipped 
cream, sprinkle with shaved chocolate. 
Makes 8-10 servings. 





Send us your favorite recipe using Dried 
Beans. We'll pay $50 for two winners. 
Include with recipe some mention of its 
origin; we reserve the right to alter reci- 
pes used; recipes submitted become the 
property of Downe Publishing, Inc. En- 
tries must be postmarked by November 
30. Send: Recipe Exchange, Ladies’ 
Home Journal, 641 Lexington Ave., New 
York, N.Y. 10022. 





f©O OTHER THINES 
TO DO WIiTE... 


Ground Ginger 
After gingerbread, what? This sweet hot 
spice adds zest to almost anything you 
ould mention, and we’ve come up with 
n easy ways to prove it. 


> Srappy fried chicken: add % teaspoon | 


iger to the flour before coating chicken 
rts. 


@ P ppy grilled cheese sandwiches: sprin- 


! 


adwiches before grilling. 
‘ory canned baked beans: mix in 
»oon each ground ginger and 
‘stard and 1 tablespoon instant 









ginger lightly over sliced cheese 





minced onion to a 1-lb. can of beans. Top 
with bacon strips; bake half an hour until 
brown. 
° Zippy canned soups: bland canned 
meat and vegetable soups have a way of 
becoming more interesting if you stir in 
1,4 teaspoon ground ginger (per can) be- 
fore serving. 
e Zingy vanilla ice cream: let a quart of 
ice cream soften slightly; then blend in 
144 teaspoon ground ginger and refreeze 
until firm. 

For extra glamour, stir in chilled mixed 
glacé fruit. 
e Spicy meringue: just add %4 teaspoon 
ground ginger to a 3-egg white me- 
ringue. 
e Hot buttercream: enliven your fa- 
vorite buttercream with ginger. A frost- 
ing made with 2% cups confectioners’ 
sugar needs 14 teaspoon ginger and an- 
other %4 teaspoon ground nutmeg to 
make a super-spice frosting. 
e Perky pears: blend %4 teaspoon 
ground ginger with 1 tablespoon sugar 
and sprinkle over fresh sliced pears. 
Great with melon wedges too. 
e Zesty pudding: stir % teaspoon ground 
ginger into a package of vanilla pudding 
mix. 
© Gingery carrots: (These are special!) 
In a large fry pan, glaze 11% lbs. cooked 
sliced carrots with a mixture of %4 cup 
melted butter, 1 tablespoon lemon juice, 1 
teaspoon sugar and 34 seen ee ground 
ginger, 


KITCHEN BOUnCrr 
Hands. Hands in gloves. 


Your most basic piece of kitchen” eadin: 
ment is your hand, a truth brought home 
to us by Mrs. Wayne W. Turner of Santa 
Paula, Calif., who has some unique uses 
for ordinary kitchen gloves. Donning a 
pair of strong rubber gloves, Mrs. Tur- 
ner uses the little rough grip spots on the 
fingers to scrub carrots, potatoes, cu- 
cumbers, radishes, and summer squash 
—under running water. She also wears 
kitchen gloves to de-silk fresh corn on 
the cob by rubbing the silk into little 
balls and pulling them off. And when 
she cooks fish or prepares garlic and 
onion, gloves keep her hands delicately 
odor-free. No scrubbing later. We 
thought you might want to try some of 
her glove techniques, maybe come up 
with a few of your own. But we do en- 
dorse a bare-hands approach to things 
like baking your own bread. Part of the 
pleasure of bread-making is kneading 
the dough vigorously. It’s a great way to 
get rid of tension, aggression, general 
irritability. 

Bare hands are still the mont effective 
tools for mixing meatloaf, shaping meat- 
balls and meat patties, patting out bis- 
cuit dough, and testing cakes for 
doneness. (Do they spring back?) 

And hands are unparalleled for salad 
making. (Never cut salad seen, 5} 
heaven’s sake.) 
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All your favorite Campbell’s Seashore Soups are _—_ shrimp and a touch of sauterne wine. Or Oyster Stew 
easy to find now, because each is wearing a brand-new with succulent, whole oysters. 
symbol on its label—a round “Seashore Soups” Look for the Campbell’s Soups with the new life 
life preserver. preserver on the label. And head for the seashore. 
Next mealtime, spoon into Campbell’s Manhattan | Campbell’s Seashore Soups. 


Style or New England Clam Chowder made with sweet, ’ ’ 
minced clams. Or Cream of Shrimp Soup with pieces of Mm! Mm! Good! 





ON PHE AISLE 
NEWS OF THE SUPERMARKET 

For those of you with time to spare from 
the usual delights of Thanksgiving prepa- 
ration, we recommend two or three lesser- 
known days: Asparagus Week begins on 
Noy. 11, Elephants Round-up on Nov. 
17 (admittedly off the beaten path—it’s in 
Surin, Thailand), and the Mother Goose 
Parade on Nov. 18 in El Cajon, Calif. 
(wish we were going to that one). And, 
in our usual good-natured way, we’re 
listing some new edibles and drinkables 
to celebrate any occasion you choose 
to commemorate. The Romanoff Caviar 
Company is introducing four flavored 
spreads: Romanoff Cocktail Spread fla- 
vored with blue cheese and shallots; Ro- 
manoff Cocktail Spread flavored with 
beer, mustard, and chives; Romanoff 
Cocktail Spread flavored with hickory 
smoke and almonds; and (our favorite) 
Romanoff Cocktail Spread flavored with 
sherry and mushrooms. Another aid to 
celebration is a popular new vodka mixed 
drink in a can from Heublein, called the 
Club Wallbanger. 

They’re also introducing Tava, a liqueur 
with a vodka base. 

If you’re looking for a shortcut to authen- 


CHEF*’S SECRETS 


Chef Leonard E. Roberts 
has been everywhere and 
cooked everything, or so 
it would seem. He started 
his career many years 
ago as a waiter in Texas, 
cooked his way across 
Europe during his tour 
in the Army, and landed 
as top chef at the For- 
eign Correspondents’ 
Club in Tokyo during General Mac- 
Arthur’s heyday. He now lives in Fal- 
mouth, Mass., and supervises the food for 
the Army base there; but not content with 
just cooking, Chef Roberts has turned to 
writing. Result: The Negro Chef Cook- 
book. From this seasoned chef’s seemingly 
endless stock of cooking tips, we’ve se- 
lected some you’ll find useful in your own 
kitchen. 
e A pretty, practical, vitamin-saving way 
to prepare the apples for a Waldorf salad 
(See October’s Food of The Month for 
apple type) is to dice the apples directly 
into the mayonnaise 1. Stir until 
well coated. 
e Keep fruit from leaking through the 
bottom of pie shells by sprinkling an equal 
mixture of sugar and flour directly on 
the crust before piling in the fruit filling. 
e Fried or baked chicken is especially de- 
licious (“flavor all the way to the bone,” 
says Chef Roberts) when it has first been 
marinated in the refrigerator overnight 
in buttermilk, sour milk, or ; 
If you don’t have anything so. 
just add one teaspoon lemon juic 
cup milk, stir and let stand an hour « 
until the milk sours. 
e Make your own garlic pretzels, ; 
nuts, crackers, potato chips—whatever 
you want. Easy. Just halve two cloves of 
garlic, insert toothpicks into the pieces 


ticity, try Durkee’s new Taco Seasoning 
Mix to transform ground meat into taco 
filling with maximum ease. 

The Ground Meat Analyzer 

A new machine called the Ground Meat 
Analyzer (GM/A) is making its debut in 
a number of supermarkets around the 
country—and soon you may find (or re- 
quest) one in your own store. What for? 
Instead of guessing at the fat content of 
ground meat, shoppers and butchers alike 
will have a simple way of determining 
what they’ve got. The device looks some- 
thing like a scale. You place your package 
of ground-whatever on a glass window on 
the top and read off the percentage of fat 
on the dial placed on the side. 

Inside the GM/A a beam of light is 
aimed at the meat—and because fat causes 
the light to “bend” in a certain way, the 
small computer housed inside the machine 
can instantly analyze the fat content. 
Simple!! 

Just to give you an idea of what kind of 
fat content to look for, here are the Fed- 
eral guidelines for ground-up beef. (State 
laws vary.) 

Hamburger: May contain up to 30 per- 
cent fat. Fat does not have to come 
from the piece of meat being ground. 


and pop them into a container of the 
snack you intend to glamorize (figure 
about a quart). Cover tightly and let 
stand for several hours giving the con- 
tainer an occasional turn. 

e Mint ice cubes are a great addition to 


Ground beef: Can contain up to 30 per- 
cent fat, but is frequently lower. No 
additional fat can be added. 

Ground chuck: Ground from the shoulder 
or “chuck,” it is leaner—15-25 percent 
fat. 

Ground round: Ground up round steak. 
About 11 percent fat. 

Ground sirloin: Why? Unless you have 
chewing problems, let it stay steak. 
Keep in mind that it is the fat in ground 
meat that makes it juicy, so that you may 
actually prefer a higher fat content un- 
less you are on a low cholesterol or re- 

ducing diet. 


Pollock, Perch, and Greenland Turbot 
No, they’re not a new rock group; they’re 
the “rock-bottom” priced- frozen fish 
we've seen sitting in the frozen food bin 
at the supermarket, and they’ll feed your 
family at a cost of less than 30¢ a serving. 
These fish aren’t household words, are 
they? But if you keep in mind that you’re 
often paying a high price for popularity, 
you’ll experiment with lesser-known vari- 
eties of fish. One word of caution, though. 
The quality of frozen fish varies widely. 
You may have to shop around before you 
settle on a brand you really like. 


cold drinks—whether you’re making mint — 
juleps or fruit punch. Steep two teaspoons 
dried mint leaves in two cups of boiling 
water for five minutes. Stir, then strain 
into ice cube tray and freeze. (For sweet 
cubes add a teaspoon of sugar to water.) 


FOOD OF THRE MONTE 


Going bananas! Don’t jump to the wrong 
conclusion. It so happens we think one of 
the few remaining paths to supermarket 
sanity leads to the produce section ... and 
straight to a bunch of bananas. Buy them 
a little bit under-ripe unless you intend to 
use them at once. Once they’ve reached 
their peak you can keep them in the re- 
frigerator (never mind the old Chiquita 
banana song). The skins darken but the 
fruit is thoroughly edible. Whatever you 
do, you know you've got a bargain because 


bananas are one of the very few things 
that have remained stable in price. 
Nutritional Value. Bananas are also one 
of the few things that everyone can eat, 
from tiny infant to senior citizen. They 
contain valuable minerals and vitamins 
A, B, and C, fruit sugar, a small amount 
of protein. 

Yes, we have banana desserts—five of 
them that make satisfying endings to 
lunch or supper, all for about 10¢ a serv- 
ing. Hard to top that! 


Black Cherry and Lime—Banana Delight 
Dissolve 1 package black cherry and 1 package lime gelatin (3 oz. each) in 2 cups boiling 
water. Add 2 cups cold water and % teaspoon anise extract or other licorice flavor. Chill until 
slightly thickened. Add 4 cups sliced bananas. Pour into a 2-qt. mold. Chill. Serves 8. 


Banana Mint Fudge Brownies 
Prepare one package (15% oz.) brownie mix according to package directions, adding 
14 teaspoon mint extract. Pour half the batter into a greased pan. Slice 2 bananas, placing 
top of batter. Spread remaining batter over bananas. Bake. Makes 9 servings. 


Cream Puffs 
Prepare 8 cream puffs. Whip 1 package (2 oz.) whipped topping mix according to direc- 
rons on package. Fold in 2 cups sliced bananas, 1 tablespoon honey, and % teaspoon ground 
vr. Slice eream puffs in half and fill with banana mixture. Makes 8 servings. 


Sauteéd Bananas 
3 cup sugar and 1 tablespoon margarine in an 8-in. skillet. Stir in ¥% cup water 
sugar. Halve 4 bananas lengthwise. Cook slowly for 15 minutes in the cara- 


Ss 4. 


Banana Lemon Pudding 
ckage (25. oz.) lemon pudding and pie filling mix according to package direc- 


b+? 


¥. Alternate pudding and 2 cups sliced bananas with 8 crumbled chocolate 
irfait glasses. Serves 8. 
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and texture so special you'll serve 





Just measure, mix, and bake. It’s that easy to prepare this 


delicious, homemade fruitcake. A cake with a taste 


3 eggs 

1 14-02. can Borden Eagle® Brand* 
Sweetened Condensed Milk (not 
evaporated milk) 





1 28-072. jar (2 
Ready-to-Use Mince 


) Borden None Such® 


it over and over again. 


1 cup mixed candied fruit 
1 cup coarsely chopped nuts 
2 cups Kellogg's® Corn Flake Crumbs 
1 teaspoon baking soda 
Glazed cherries, optional 


er a 9-inch tube pan. Line with \ >d 
pape r aga arge owl Se 
jgs until foamy. € dq oll = 
ensed Milk, Mince Meat, fruit and nuts; CORN FLAKE 
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TRANKSGIVING 


continued from page 85 


ROAST TURKEY WITH APPLE FILLING 


Prepare a 16-20 lb. turkey accord- 
ing to your favorite recipe. For a 
special touch, sprinkle cavity with 
2 teaspoons of salt. Pare, core, and 
chop 21% lbs. of apples, tossing with 
2 tablespoons lemon juice. Fill neck 
and cavity of bird with apple mix- 
ture. Roast as usual. Meanwhile, 
prepare your favorite giblet gravy. 

After turkey is finished remove 
apples and combine with 14 cup 
water, 14, cup each sugar and honey, 
and 1/4, teaspoon nutmeg in a sauce- 
pan. Bring to a boil. Serve as a top- 
ping with Sally Lunn or as a meat 
accompaniment. 


CORN BREAD STUFFING 


11% cups chopped celery 

114 cups chopped onion 

1 cup butter or margarine, melted 

1 Ib. sausage meat, cooked and 
crumbled with drippings 

2 quarts cubed stale white bread 

114 quarts crumbled stale corn bread 
(see recipe below) 

2 teaspoons sage 

1 teaspoon thyme 

1 teaspoon salt 

14, teaspoon pepper 

1/ cup finely chopped parsley 

1/4, cup chicken broth 

. Sauté chopped 

celery and onion in butter or mar- 

garine until the vegetables are ten- 

der but not brown. Combine with 

sausage meat, breads, and season- 

ings. Add parsley and chicken broth, 

toss lightly until well mixed. Turn 

into a greased 131% x 834,-in. casse- 

role and bake in a 325° oven for 30 

to 40 minutes. Makes 3 quarts or 10 

to 12 servings 


Preheat oven to 325 


CORN BREAD 


3f, cup yellow corn meal 

14, cup sifted all-purpose flour 

1 tablespoon double-acting baking 
powder 

1 tablespoon sugar 

3f, teaspoon salt 

3/4, cup half & half 

2 large eggs, well beaten 

14, cup butter or margarine, melted 

Preheat oven to 375°. Sift corn meal, 

flour, baking powder, sugar, and salt 

into a mixing bowl. Combine half & 

half, eggs, and butter or margarine. 

Add to dry ingredients, beat for 30 

seconds. Pour batter into a greased 

8-in. square pan. Bake in a 375 

oven for 25 minutes or until golden. 

Serve warm. Makes 4 to 6 servings 

or 144 quarts crumbled corn bread 

for stuffing. 


BAKED CANDIED CRANBERRIES 


1 Ib. (4 cups) cranberries, washed and 
drained 

2 cups sugar 

2 teaspoons grated lemon rind 

Preheat oven to 350°. Spread cran- 

berries in a single layer on a jelly 

roll pan. Sprinkle sugar evenly over 

the top of the cranberries. Cover 

with aluminum foil and bake for 40 

minutes. Shake pan occasionally to 

coat berries in sugar syrup. Add lem- 

on rind and chill before serving. 

Makes 3 cups. 


GLAZED YAMS OR SWEET POTATOES 


12 medium yams or sweet potatoes 
(about 6 Ibs.) 

1 cup light brown sugar 

14 cup molasses or maple syrup 

14 cup butter or margarine 


Cook the potatoes, covered, in boil- 
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ing salted water until tender but 
firm, about 20 to 30 minutes. Dr 
peel, and cut in half lengthwise. 
range in a shallow heavy baking 
Preheat oven to 325°. Spri 
potatoes with brown sugar and 
molasses or syrup over. Dot 
butter. Bake for 30 to 40 minu 
basting occasionally. Or set pan o 
low heat on top of stove, bast 
often to glaze. Serves 10 to 12. 


CREAMED ONIONS WITH 
PORK CRACKLINGS 


4 Ibs. (about 60) small whole white 
onions, peeled ; 

14 |b. salt pork, finely chopped 

1/4 cup butter or margarine 

1/4 cup all-purpose flour 

2 cups light cream or milk 

Cover onions with water and b 

to a boil. Reduce heat and si 

10-15 minutes, depending on s 

until onions are tender when tes 

with a fork; drain. 

Meanwhile, place salt pork i 
skillet and fry over medium he} 
stirring frequently until the pieé 
are crisp and brown. With a slot 
spoon, transfer the cracklings to 
per towels to drain. 

In a saucepan, melt butter or mj 
garine over medium heat. Stir 
flour. Cook 1 minute. Remove fr 
heat, blend in light cream or mi 
Return to heat, cook until smo¢ 
and thickened, stirring constant 
Add the onions and simmer 
minutes. Serve sprinkled with 
crisp cracklings, for 10 to 12. 


CORN WITH BLACK WALNUTS 


1% cup black walnuts 

14, cup butter or margarine, melted 
3 cans (12 oz. each) whole kernel coi 
14, teaspoon salt 

lf teaspoon pepper 

In medium-sized saucepan sg 
walnuts in melted butter or ma 
rine over medium heat for abo 
minutes. Remove walnuts wit 
slotted spoon. In same pan heat 
with salt and pepper. Serve sp 
kled with the walnuts, for 10 to 


CHILLED VEGETABLES VINAIGRE 


1 can (16 oz.) cut green beans, drai 

1 can (1514 oz.) kidney beans, drain 
1 can (20 oz.) chick peas, drained 

1 large head cauliflower, sliced (5 cull 
2 cups peeled and sliced carrots 

1 cup salad oil 

14, cup thinly sliced onions 

14 cup white vinegar 

14 cup water 

2 tablespoons sugar 
2 cloves garlic, crushed 

2 teaspoons salt 

1 teaspoon white pepper 

14, teaspoon liquid hot pepper sauc 


Combine beans and chick peas. 

In a saucepan, combine all 
maining ingredients. Bring to 
boiling point. Cover, reduce hi 
and simmer 10 minutes, stirring 
casionally. Pour over beans, 
Refrigerate for 24 hours. Drain 
May be served from a hollowed 
pumpkin or squash as appetize’ 
salad. Serves 10 to 12. 





SALLY LUNN 


41, cups sifted all-purpose flour 
14 cup sugar 

2 teaspoons salt 

2 packages active dry yeast 

1 cup milk 

1/4 cup butter or margarine 

14 cup water 

3 eggs 

1 teaspoon grated lemon rind 

1/4, teaspoon ground mace or cardam 


In a large bowl, thoroughly mix 
(continued on page 





<—>»> PIMENTO — 


(iu 


rss > | a ASD) uae aie —_.— = | 
<> OT ee a i. co ee | 








Saas : a. ; ae | 
PEPPER ‘ae amaccuall ; 
i Vi 

ze | 

| 


QT 7 5, ys Set { a : ROT ; : ; Pl . p ; A , i a. i 
ee aT 7 6 et ASS ae oe a" ay ae | 





Division of Kraftco Corporation 

This is a starter chart. It gives some basic suggestions for using 
Squeez-A-Snak process cheese spread from Kraft. Down the left 
hand side you'll see the six delicious flavors of Squeez-A-Snak. 
Across the page there are 14 snack ideas from plain cracker snacks 
to stuffed tomato appetizers. Hang this chart by the kitchen 
cabinet where you keep Squeez-A-Snak. (Yes, in the cabinet. 
Squeez-A-Snak never needs refrigeration, even after opening. ) —h) = 


Kraft Snaks. A good time is only as good as its food. 





1. Cheese cake, from the store. 


3. Cherry tart, theirs. 








Home made. 

































1. Cheese cake, from the store. Top it. Like 
this: melt 4% cup butter or margarine with 
Ym cup sugar, 3 egg yolks, 1 t. grated 
lemon peel and % cup fresh lemon juice. 
Stir over low heat until thick. Your 
cheese cake looks and tastes home made. 





hh en 


2. Gingerbread, froma mix. Make 

: it. Then glaze it. Here’s how: 
_ blend 2 cups confectioner’s 
. sugar with | t. grated 
lemon peel, 3 Tb. fresh 
lemon juice, and 1 Tb. 
warm water. Pour over 
warm gingerbread. 
Looks, tastes, 
smells fresh. 


XK 


—=— i= 

ee Os 

eae % 
x 


3. Cherry tart, yours. Use 6 store bought 
tart shells. Bake ‘em. Fill "em with cherry 
pie filling (right from the can) freshened 
with 1 t. grated lemon peel and 1 Tb. 
fresh lemon juice. Chill. Garnish 
with lemon slice. 

Very simple. 
Very special. 


Gee cream, from the store. 
be elegant. Combine 1% 
“sugar and 2 t. cornstarch in a 
: Add i cup strong cold ccffee, 

coffee liqueur and 1 Tb. fresh 
m fice. Bring to boil. Reduce heat. 
#i thick and clear. Add % t. vanilla 
id 2Tb. blanched, s!ivered lemon peel. 
; Pour over ice cream. 


as turn the trick. 


Sunkist is a trademark of Sunkist Growers, Inc. ©1973. 





4ANKSGIVING 


ontinued from page 92 


cups flour, sugar, salt, and undis- 
solved dry yeast. 

Combine milk, butter or marga- 
rine, and water in a saucepan. Heat 
over low heat until liquids are very 


warm (120°—130°). Butter or mar- 
garine does not need to melt. Blend 
warm liquids into flour mixture. 


Beat with an electric mixer at me- 


dium speead for avout 4 iililluves, 
scraping the sides of the bowl oc- 
casionally. 

Gradually add 2; cup flour and 
the eggs. Beat at high speed for 2 
minutes. Add the remaining flour, 
lemon rind, and mace or cardamom. 
Mix well. 

Cover the bowl and let rise in a 
warm, draft-free place (about 89° ) 
until double in bulk— about 1 hour 
15 minutes. Stir dough down with a 


LUMVEL SPalUlida, L1aAloies UVB IL LAL 
a well-greased 10-in. tube pan, 
bundt pan, or gugelhupf mold. Let 
rise, uncovered, in a warm, draft-free 
place, until doubled in bulk—30 to 
40 minutes. 

Preheat oven to 350°. Bake 40 to 
50 minutes or until golden brown 
and done. 

Remove the bread from pan and 
allow to cool on wire rack. Makes 10 
to 12 servings. 
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Scampi 
on a Stick 


4 nn0IF 


rev 


Mandarin Plum 
Chicken Bites 


fr irozen raw’s 


F pple Sp. Garlic DOWdeE 


large nd ainaer 


rt f areen t 


Shel! D vin ) a 
Drain pineag aa 
cup s 

ers I mbit 

ter, reserved s 

and ga 

skewers 

ing marinade 


Each recipe m 


All skewers broil 3 
tor 6 minutes, or until d 


They'll say “you shouldr 

be awfully glad you «id i 
choose a few and save the resi nei 
They’re easy to prepare ai 

cook in just 6 minutes! For mor 
Dole’s beautiful hardcover Cook»: 


jarty p 








Jole 
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Pineapple Ham 


ick:me-ups 


Sesame Teriyaki 





Chili Bacon 


Skewers Bites Bites 
2 |b. center cut ham slice 2 pounds top round steak 1 can (20 oz.) 
1 can (20 02.) 1 can (20 oz.) Dole Dole 
Dole Pineapple Chunks Pineapple Chunks 
Pineapple Chunks ~ Ye cup teriyaki sauce 24 slices bacon 





2 tsp. Hot English style 
mustard 
2 Tbsp. butter, melted 
24 stuffed 
green olives 


Cut ham into 48 cubes. Drain 
pineapple reserving % cup 
syrup. Combine syrup, mus- 
tard and butter. Assemble 
skewers as shown. Brush 
vith mustard mixture. Broil. 





1 Tbsp. honey 
Y4 tsp. ground ginger 
12 green onions, 2” lengths 
Toasted sesame seeds 
24 cherry tomatoes 


_Cut steak into 24 cubes. 
Drain pineapple reserving Vs 
cup syrup. Combine syrup, 
teriyaki sauce, honey and 
ginger. Marinate steak in 
mixture over night. Assem- 
ble skewers as shown, Brush 
with marinade. Broil. Sprinkle 
with sesame seeds; add to- 
mato before serving. 


24 large stuffed 
green olives 
1 cup chili sauce 


Drain pineapple reserving V4 
cup syrup. Cut bacon slices 
in halves; wrap each half 
slice of bacon around a 
chunk of pineapple. Assem- 
ble skewers as shown. Blend 
chili sauce and reserved 
syrup; brush over skewers. 
Broil. Use remaining chili 
sauce as dunk. 


the simplest to most elaborate meal. 78 pages 
of recipes. 28 color photographs. A $4.95 
value for only $1.95 and one Dole Blue Label. 
Send to: Dole Cookbook, Box 6333, Chicago, 
Ill. 60677. Offer good only in U.S. Void where 


restricted, taxed or prohibited. 


DOLE® TM OF 
CASTLE & COOKE, INC 





Pastry for a 9-in. single pie crust 

Filling: 

1 package (8 oz.) cream cheese, 
softened 

14, cup sugar 


1 can (16 oz.) pumpkin 
2 tablespoons molasses 
1 teaspoon cinnamon 
1 teaspoon ginger 
14, teaspoon allspice 
1/4, teaspoon vanilla 
14, teaspoon salt 
Topping: 

1 cup sour cream 

2 tablespoons sugar 

1/4, teaspoon vanilla 

14 cup chopped pecans 

Line a 9-in. pie plate with p 
and chill in refrigerator. 

Preheat oven to 425°. 

To prepare filling: Beat cream ch 
until smooth and fluffy (2 min 
on mixer at low speed). Add 14 
sugar gradually, beating after 

addition until light and creamy. 
eggs, one at a time, beating well < 
each addition. Beat in pumpkin, 
lasses, and seasonings. Pour 

prepared pie shell. 

Bake in a 425° oven for 15 } 
utes, then 30 to 40 minutes at é 
until a knife inserted in pie c 
out clean. Cool at least one hou 
To prepare topping: Combine 
cream, sugar, and vanilla. Sp 
over pie; sprinkle with pec 
Place in a 425° oven for 8 min 
Makes 6 servings. 











MINCEMEAT PIE 


Pastry for a 9-in. double-crust pie 

314 cups mincemeat (see recipe b 

114 cups chopped, peeled, and cor 
apples 


Preheat oven to 450°. Line a 
pie plate with pastry. Fill 
mincemeat and apples. Cover 
other half of pastry. Bake at { 
for 10 minutes, then 30 to 40 mi 
at 350°. Makes 6 servings. 


MINCEMEAT 


1 Ib. stewing beef 

12 oz. cooked tongue, finely chopp 
1/, Ib. suet, finely chopped 

1 cup seedless raisins 

1 cup light raisins 

1 cup dried currants 

1 cup cider 

3f, cup sugar 

1 cup (8 oz.) mixed candied fruit 
1/4, cup strawberry jam 

1/4, cup peach preserves 

1 lemon, rind and juice 

1 orange, rind and juice 

114 teaspoons nutmeg 

1 teaspoon cinnamon 

1 teaspoon allspice 

1 teaspoon salt 

14 teaspoon mace 

14 teaspoon ground cloves 


Simmer beef in water to cover ° 
tender. Remove from liquid, 
then put through coarse blad 
food grinder or chop very fine. 
remaining ingredients. Gently 
for 114 hours. Makes 7 cups. 


SPICED CIDER CUP 


3 quarts cider 

10 whole allspice 

10-cinnamon sticks, broken in 1-in. 
pieces 

10 whole cloves 

3 small pieces of root ginger or ca 

ginger 

1 cup light brown sugar, firmly pac 

Bring cider to the boiling point 

allspice, cinnamon, cloves, and 

ger. Stir in sugar and simme 

minutes. Strain and chill. Pour 

glasses containing bits of val 

fruits. Makes 12 servings. 
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MIRRO-MATIC 
when your gift 
must say 
a lot. 
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KELLOGG’S CROUTETTES STUFFING CROUTONS 


WITH 8 SAVORY SEASONINGS BAKED RIGHT IN. 
Holiday turkey wouldn’t be complete without real old-fashioned 
tuffing. The | hat grandma used to make and most folks 
love. Thi e mean extra work, but not when you use 
NS ClLOgge ttes 

These u eight savory seasonings baked 
right in tl from which they’re made. You just 

1 liquids ady to pop into your bird. 

It couldn you'll have a truly delicious 
stuffing t \ nds. Just follow the Stuffing 
Guide on Ss package to serve the best- 


dressed bird in 


e o 
* + 
fons 


> Kellogg Company © 1973 Kellogg Company 
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NEINAUVLE YUM 
continued from page 82 


BASIC RECIPE FOR PATE A CHOUX 


1 cup water 

14, cup butter 

2 teaspoons sugar (use only for dessert 
recipes) 

14 teaspoon salt 

114 cups sifted all-purpose flour 

4 large eggs 

Bring water, butter, sugar (for des- 

sert recipes), and salt to boil in a 

saucepan. Remove from heat and 

add flour all at once. 

Return to medium heat and stir 
for about 40 seconds until dough 
comes away from sides of saucepan 
and a film appears on bottom of 
saucepan. Remove from heat. Add 2 
eggs: beat with wooden spoon. Then 
add 2 more eggs beating until 
smooth. Makes 2 cups. 


FRENCH NUNS 
(pictured on page 82) 
The name is a bit of fancy. Call 
them Little Women if you prefer, or 
simply Fancy Cream Puffs. What- 
ever, they’re delicious and elegant. 
2 cups sweet pate a choux 
1 egg, beaten 
1 package (33, oz.) chocolate pudding 
3 tablespoons creme de cacao (optional) 
1 package (33, oz.) vanilla pudding 
2 tablespoons brandy (optional) 
8 baked tart shells, 3 ins. in diameter 
14, cup sugar 
14 cup water 
1 cup heavy cream, whipped 
Preheat oven to 375°. Fit a pastry 
bag with a No. 6 plain tube and fill 
bag with pdte a choux. Pipe out 24 
3-in.-long strips and eight 1-in. 
mounds on a greased and floured 
cookie sheet. Brush with beaten egg. 
Bake for 20 minutes at 375°. Low- 
er heat to 350° and bake for 10 more 
minutes. Remove to cooling rack. 
Prepare puddings according to 
package directions. If desired, add 
créme de cacao to chocolate pudding 
and brandy to vanilla. Let cool. 
Cut about 1% in. off the end of 
each long puff, making them all even 
in length. Make a small hole in the 
underside of each round puff. Fill the 
tart shells with the chocolate pud- 
ding. Fit a pastry bag with a small 
No. 2 or 3 tube (14-in. opening). 
Fill the bag with the vanilla pudding 
and pipe pudding into all puffs. 
Bring 4% cup sugar and 14 cup 
water to a boil until syrup is clear. 
To assemble: Dip cream puffs into 
syrup to glaze and construct a small 
pyramid on top of each tart, using 
3 long puffs. Top each with a round 
puff. Pipe a row of whipped cream 
stars using a No. 6 star tube (14-in. 
opening) between long puffs. Top 
each puff “head” with a whipped 
cream star as shown. Serves 8. 


CAFE CREME RING 
This is the classic Paris-Brest rec- 
ipe. You can’t find a much showter 
dessert—just right for that really 
grand occasion. 





= Pw VTEVw St PERL Go VIVA 

1 egg, beaten 

Filling: 

2 cups milk 

2 tablespoons instant espresso coffe 

6 eggs, separated 

1 cup sugar 

lf, cup flour 

214% tablespoons water 

ly teaspoon cream of tartar 

2 tablespoons blanched sliced 
almonds 

Preheat oven to 375°. On butte 

and floured cookie sheet trace 4 

in. circle using a plate as a guide 

Fit a pastry bag witha No. 8p) 
tube (5%-in. opening) and fill vy 
pate a choux. Push dough out int 
rings, one on outside of traced 
and one on the inside. Make anot 
ring of dough on top of the two pi 
rings. Make 1'4-in. mounds 
cookie sheet with leftover do 
Brush with 1 beaten egg. Bake 
30 minutes at 375°. Lower heat 
350° and bake 10 more minutes. 

To prepare filling: While pas 
baking, make cream filling. 
milk and instant coffee to boil 
point. 

In a bow] mix 6 egg yolks, 4 ¢ 
sugar, and flour with whisk. Stir } 
of the hot milk mixture into egg n 
ture, then pour back into sauce} 
Whisk vigorously over medium f 
until thick. Remove from heat. 

Beat egg whites until stiff. | 
half the egg whites into coffee fil 
and fold in remaining egg whi 
Refrigerate until cool. 

To assemble: Split pastry ring 
half horizontally. In saucepan h 
remaining 1% cup sugar, water, 
cream of tartar until clear. Brush 
of pastry with sugar syrup. Pi 
sliced almonds onto top. Cut ex 
cream puffs into quarters and 
range on bottom of pastry ring. | 
bottom half with coffee cream, eit 
by spooning or piping througl 
pastry bag fitted with a large of 
star tube (No. 9B) as shown in | 
ture. Refrigerate until served. Se 
8 to 10. 



















































CHICKEN SUPREME PUFFS 
Here’s how “cream puffs” can ad 
to a main dish course—or small® 
petizer. Good way to use left- 
chicken. 


2 cups pate a choux 
1 egg, beaten 
Filling: 

14 pound fresh mushrooms 
11% cups water 

Juice of 14 lemon 

6 tablespoons butter 

114 teaspoons salt 

114, teaspoons white pepper 
3 tablespoons flour 

114 cups hot chicken broth 
2 egg yolks 

14 cup heavy cream 

2 cups diced cooked chicken 


Preheat oven to 375°. Fit pastry 
with a No. 8 plain tube (5%-in. of 
ing). Fill bag with pate a choux. 
a buttered and floured cookie st 
make about 16 2-in. mounds ¥ 
pastry bag. Brush (continu 


BIRDS EYE INTRODUCES 
THE ROMANTIC HAMBURGER. 





SKILLET BEEF ITALIANO. 1 package (10 oz.) Birds Eye 
burger i into a romantic Italian Italian Style Vegetables ¢ 3/4 lb. ground beef « 1 can (8 oz.) 
ler with Birds Eye® Italian Style | SPaghetti sauce + 1/2 cup water « 1/8 teaspoon oregano 
tables. Brown ground beef in skillet, leaving meat in large chunks 
Add s{ aghetti sauce, water, and oregano. Add vegetables = 

nce your man. gets a taste of | Bring fall Be vi! separate vege eee until Sauce cubes dare 
ay ee eer a Japan, blended. Reduce heat; cover and 
imla awali, tne Wor 


simmer 3 minutes. Makes 
-eate more international 


3 servings. SEECOLUMN ON 
iers with other meat, THIS PAGE FOR MORE RECIPES 
<en and fish. 


1e recipes are easy 
‘ou to make, the 

Its are hard for your 
. to resist. 


yw you can turn your humble 









WITH OUR VEGETABLES AND YOUR | 
WE CAN MAKE BEAUTIFUL DINNERS TOGETHER 
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MORE INTERNATIONAL 
DINNER RECIPES. 


LUAU HAMBURGER. 3/4 lb 
ground beef * 2 teaspoons cornstarch « 
3/4 cup water + 2 tablespoons catsup + 
1 package (10 oz.) Birds Eye® Hawaiian 
Style Vegetables with Pineapple with 
a S¢ asoned Sauce 

Brown beef well in skillet, leaving 
meat in large chunks. Blend cornstarch 
with water and catsup. Add to skillet 
with vegetables. Bring to full boil over 
medium heat, separating vegetables 
with fork, stirring until sauce cu ee 
blended Reduce heat 
cover and simmer 3 
minutes. Makes 3 a 
servings oop NS) 

SAUTE ED TUNA, JAPANESE 
STYLE. 1 can (7 oz.) tuna, drained and 
broken in chunks + 1 table on salad 
oil + 2 tablespoons water + 1 package 
(10 oz.) Birds Eye® Japanese Style 
Vegetables with a Seasoned Sauce 

Sauté tuna chunks lightly in oil in 
skillet. Add water and vegetables. 

Bring to full boil over medium heat, 
separating vegetables with a fork, 

stirring until sauce cubes are blended 
Reduce heat; coverand — PExee Japanese. 
simmer 3 minutes. Serve Vegefables | 
with hot rice. Makes 3 Bs 
servings. 









BEEF BAVARIAN. 3/4 lb. ground 
beef + 1 teaspoon cornstarch +1/2 cup 
water * 1 can (4 oz.)sliced mushrooms, 
drained + 1 tablespoon steak sauce ¢ 
1 package (10 oz.) Birds Eye® Bavarian 
Style Beans and Spaetzle with a Sea- 
soned Sauce 

Brown beef well in skillet, leaving 
meat in large chunks. Blend cornstarch 
with water. Add to skillet with re- 
maining ingredients. Bring to full boil 
over medium heat, separating vege- 
tables with fork, stirring until sauce ; 
cubes are blended Se 
Reduce heat; cover and Fee 
simmer 3 minutes. 
Makes 3 servings. 





ER, ANKFURTERS ALOHA. 6 
frankfurters, cut into 1-inch 1 pieces * 
2 tablespoons butte or margarine + 3 
tab blespoons water * 1 package (10 oz.) 
Birds Eye® Hawaiian Style Vegetables 
with Pineapple with a Seasoned Sauce 

Brown frankfurters in butter in 
skillet. Add water and alls sing 
toa full boil over medium heat, sep- 
arating vegetables with fork, stirring 
until sauce cubes are 
blended. Reduce heat,  ‘esssaam ean 
cover d d simmert 3 
minutes. Makes 3 
servings 





VIKING STYLE GROUND BEEF. 
3/4 lb. ground beef + 1 teaspoon salt « 
1 teaspoon onion powder « 3 table- 
spoons milk + ] package (10 oz.) Birds 
Eye® Danish Style Vegetables with 
a Seasoned Sauce 

Combine beef, salt, and onion 
powder. Brown well in skillet Add 
milk and vegetables. Bring to a full | 
over medium heat, separating veg 
tables wi thf fork stirring until sau 
cubes are blended.R Perce 
duce heat cover da 
simmer 3 minute i 


Makes 3 serving Ay ae 
_ E on va 





MIRACLE DOUGH continued 


mounds with beaten egg. Bake at 
375° for 30 minutes. Lower heat to 
350° and bake another 10 minutes 

To prepare filling: Place mush- 
rooms in a small saucepan. Add 
water, lemon juice, 2 tablespoons 


butter, 1 teaspoon each salt and pep- 
per. Bring to boil. Cover and cook 
two minutes. Drain, reserving °/g cup 


in a large sauCepVall UI’ & LAI 
spoons butter. Blend in flour with 
whisk. When bubbly add chicken 
broth all at once. Whisk vigorously 
about 3 minutes until thick and 
smooth. Remove from heat. Stir in 
3% cup of mushroom cooking liquid, 
14 teaspoon salt, and 14 teaspoon 
pepper. Return to heat 2 minutes, 
stirring continuously. 

Combine in a bowl egg yolks, 


RAMA L SOAULS. LVELA ULI WHOLE ACL INA™ 
ed. Slice drained mushrooms. Fold 
chicken and mushrooms into sauce. 

To assemble: Cut tops off pufts 
and fill with chicken-mushroom mix- 
ture. Garnish with parsley. Serves 8 
for lunch. 

Note: Puffs and chicken mixture 
may be frozen separately. When 
ready to use, thaw and heat puffs in 
oven. Heat chicken mixture in top 


ue e Be Fe BELEN 


(pictured on page 82) 
Mix these way ahead, then 
quickly at the last minute. Eve 
will be asking for the recipe. 











1 cup pate a choux 

6 anchovy fillets, finely chopped 
14, cup finely cubed boiled ham 
14, cup finely cubed Swiss cheese 
14, cup finely chopped olives 
Salad oil for deep fat frying 


Combine all ingredients. Form 1] 















cream, 2 tablespoons butter, and of double boiler. 


cooking liquid. Keep warm. 


balls with the aid of 2 teaspoons 
drop into oil heated to 350°. F 
= po about 5-10 minutes until doubl 
; eh OER ae ; size and golden. Serve as appeti 
Yields 25. 


CHIVE-POTATO PUFFS 
A glamorous way to serve pota 
You can make them any size to 
your purpose. 


aX > 
SS we 
' ae Sag 
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114 Ibs. potatoes (approx. 3 mediur 
1 cup pate a choux 

14, medium onion, chopped 
2 tablespoons butter 

1 tablespoon chives 

1 teaspoon salt 

1/4, teaspoon pepper 

Salad oil for deep fat frying 


Peel and cut potatoes into qua 
Boil in salted water for about 3@) 
minutes until easily pierced wi 
knife. Mash and whip with h 
beater. Measure out 21% 
mashed potatoes. (contint 









When they wrinkle 
up their noses at whats 


good for them... 


oe 


give them whats good for them. 


candy. Which everybody likes. Only, 


ened unlike candy, Sunsweet gets its sweet 


le disposition from natural fruit sugar. 


RECIPE INDEX 


APPETIZERS 

Beignet Hors d'Oeuvre, p. 100 
Chicken Supreme Puffs. p. 98 

Chili Bacon Bites. p. 96 

Mandarin Plum Chicken Bits. p. 96 
Pineapple Ham Skewers, p. 96 
Scampi on a Stick. p. 96 

Sesame Teriyaki Bits, p. 96 


BEVERAGES 
Spiced Cider Cup, p. 96 


DESSERTS 
Banana Lemon Pudding. p. 90 
Banana Mint Fudge Brownie, p. 90 
Basic Recipe for Pate a Choux, p. 98 
Beet Mold. p. 103 | 
Black Cherry and ae Delight, p, 909) 
eee Strudel, 

Café Creme Ring Paris Brest). p. 98 
Carrot Brownies, p. 104 
Cheese Cake, from the store. 95 
Cherry tart, yours. p. 95 
Chocolate Meringue Cake, p. 88 
Cream Puffs, p. 90 
Dream Cake. p. 106 
French Nuns, p. 98 
Gingerbread, from a mix, p. 95 
Holiday Cake, p. 109 
Ice Cream, from the store, p. 95 
Mincemeat. p. 96 
Mincemeat Pie, p. 96 
Orange ee p. 102 
Parsnip Pie. 104 
Peach and Dumpling Cobblers, p. 103 
Potato Flan. p. 105 
Pumpkin Cheese Pie. p. 96 
Sautéed Bananas, p. 90 
Squash Baked Alaska, p. 106 


There are some things only a 
mother can love. Take liver and spinach. 
Both loaded with iron. So are 
Sunsweet Prunes. Or take milk. Busting 
with vitamin A. Likewise—Sunsweet. 
Our able-bodied prunes also boast 
the Bcomplex vitamins you get from é 12 
whole grain wheat. And lots more. 

Of course, we re not 
enough ehineverybo: dy 
prunes, either. But the 
you. Because icc: Prunes 
taste sweet and satisfying like 





And because more people eat 
Sunsweet than any other brand, our 
prunes are always nice and fresh on 
your grocers shelf. Which means 

they re moist and tender, too. Suter Polaco Cheesctake. p. 10t 


ers met on 4 ee : Tomato Jelly Roll. p. 103 
Crazy {err So if your family 1S picky about Turnip Steamed Pudding, p. 105 


is crazy about piTTED certain foods, don't pick on them. Pick eee Skillet. p. 57 
odds ere with NE = | “up.a box of Sunsweet Prunes instead. aE ee 

pa Just don't let on youre giving them 
what's good for them. 





99 
Gnocchi in Gheere Sauce, p. 102 
Luau Hamburger, 9 
Roast Turkey with, Apple Filling, 92 
Sauteed Tuna. Japanese style. p. 99° 
Shrimp Gnocchi, p. 102 
Skillet Beef Italiano. p. 99 
Viking Style Ground Beef. p. 99 


a MISCELLANEOUS 
a i: : Corn Bread. p. 92 
Corn Bread Stuffing. p. 92 
Sally Lunn, p. 92 


* 7 p ( NM SAL 
Ba &é& S\ sweet i es Shiitea X Vegetables Vinaigrette. p. 92 
ee VEGETABLE ENTREES 


Asparagus, fresh or frozen. p. 49 
Baked Candied Cranberries, p. 92 
Broccoli. fresh or frozen, p. 49 
Chive-Potato Puffs. p. 100 

Corn with Black Walnuts, p. 92 
Creamed Onions with Pork Cracklings, p. 92 
Glazed Yams or Sweet Potatoes, p. 92 

Green Beans, fresh. canned or frozen, p. 49 
Zucchini, fresh, p. 49 





hink o m as vitamins with wrinkles. 


FREE RECIPE BOOK: "THE CAI FORNIA JIRMET, FEATURIT NSWEET PRUNES, SUN-MAID® RAISINS, AND BLUE RIBBON FIGS 
WRITE: RECIPE OFFER, SUNLAND MARKETING INC., P.O. BOX 2268, MENLO PARK, CA 94095 
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t ceaws EVEN DRIED-ON _ - 
FOOD SOILS ES 


Jry-hards are tough-to-clean foods—like macaroni and rats Met 948 
»atmeal, sauces—that dry and cake and stick. And stick. or plates. ~ 
en ee ilming glasses. But Electrasol, with its 3 
pecial et gets rid of dry-hards. Lets your dish- 

vasher give you cleaner, brighter, Pe dishes.. 











Wear-Ever Registered. Old-fashioned quality 


at an old-fashioned price. 


Wear-Ever Registered com- 
bines old-fashioned quality, de- 
pendability, and performance with 
contemporary styling. Its thick, 
heavy gauge ensures even heat 
distribution for truly effective 
cooking. And long, dependable 
service. 

Interiors are smooth, polished 
aluminum. Exteriors are genuine 
porcelain. Choice of avocado, 
harvest, or black. 


Each utensil is registered at 
our factory. Your assurance of 
quality. 

And there are eight durable 


pieces to the set* At $39.95, it all 


adds up to an old-fashioned bar- 
gain. (Manufacturer's suggested 
open-stock price — $60.75.) 


Eight-piece sets of Registered 


cookware are also available with 
Du Pont Teflon II® ($49.95) and 


stainless steel ($59.95) interiors. 


*EFight-piece set with aluminum interiors pic tured. 





MIRACLE DOUGH continued 


Sauté onions in butter until trans- 
parent. Mix mashed potatoes, onion, 
and all remaining ingredients except 
salad oil with pate a choux. 

Put mixture into pastry bag fitted 
with a 34-in. open star tube. No. 
9B). Squeeze out 1-inch lengths. Cut 
off each piece with edge of knife and 
let fall into deep frying oil heated to 
300°. Let fry 10 minutes, turning 
with slotted spoon occasionally until 
golden brown. Remove from oil and 
drain on paper towel-lined tray. 

Sprinkle with salt, if desired. 
Serve either as meat accompaniment 
or hors d’oeuvre tidbits. Serves 8. 


ORANGE BEIGNETS 


Another use for the versatile pate a 


choux. These are sweet beignets. 





Beignets: 

2 cups sweet pate a choux 

3/, cup grated orange rind 

1 cup blanched slivered almonds 

Salad oil for deep fat frying 

Sauce: 

1 cup milk 

3 egg yolks 

14 cup sugar 

1 tablespoon cornstarch 

14 tablespoon orange liqueur 

To prepare beignets: Combine pate 
a choux with 4 cup orange rind and 
almonds. With a small No. 30 ice- 
cream scoop or tablespoon make 
balls out of pdte a choux, dropping 
them into deep fat heated to 350°. 
Fry until they have doubled in size 
and are golden, about 20 minutes. 
Drain on paper towels. 

To prepare sauce: In a medium 
heavy-bottom saucepan heat milk 
and 1, cup orange rind. 

In a bowl, mix egg yolks, sugar, 
and cornstarch. Pour half the milk 
into egg mixture. Whisk briskly un- 
til well blended. Pour back into the 
saucepan containing remaining milk 
and whisk vigorously over heat until 
thick. Be careful not to let sauce 
stick to bottom of pan. Remove from 
heat and add orange liqueur. 

Arrange beignets in pyramid 
shape and pour sauce over them. 
Yields 18. Serves 6-8. 





Fill a deep 10- or 12-in skillet with 
2-214 ins. water. Bring to a simmer 
and hold just under boiling point. 

Fit pastry bag with a No. 6 plain 
tube (14-in. opening). Fill bag with 
pate a choux. Squeeze dough out of 
pastry bag into 14-in. lengths, cut- 
ting them off with a sharp knife, let- 
ting them drop directly into simmer- 
ing water. Poach about 15 minutes 
or until they expand 11% times their 
original size. Drain and use in reci- 
pes below. 


SHRIMP GNOCCHI 

(pictured on page 82) 
A hearty main dish—make it ahead 
and just pop in the oven at dinner 
time. Green salad and simple des- 
sert makes a full meal. 


1 cup pate a choux 

3/, |b. shrimp, peeled, deveined, and 
cooked 

Sauce: 

3 tablespoons butter 

3 tablespoons flour 

114 cups hot chicken broth 

14, cup sour cream 

3 tablespoons tomato paste 

1 teaspoon chopped dill 


Preheat oven to 375°. 

Follow general directions for pre- 
paring gnocchi, using 1 cup pdte a 
choux. Place drained gnocchi in a 
buttered, shallow 1-quart baking 
dish. 

Arrange shrimp over gnocchi. 

To prepare sauce: In saucepan 
melt butter. Add flour and whisk 
until foamy. Add chicken broth all at 
once. Whisk until sauce thickens. 
Remove from heat. Stir in sour 
cream, tomato paste, and dill. Pour 
sauce over shrimp. Cover dish with 


Come back to Sun Country. 
Where goodness comes natural. 
Where breakfast is the crunch of sun-ripened grain 

and the almost-forgotten taste of dark brown sugor. 


Sun Country Granola. With coconut and sunflower seed 
or honey and almonds. Noturally fresh; naturally nutritious. 














































foil or lid and bake for 30 m 
Serves 4. 


GNOCCHI IN CHEESE SA 
A nice change from the po 
rice-pasta routine. 


1 cup pate a choux : 
Sauce: 1, 
14, cup butter 
3 tablespoons flour 
214 cups hot milk | 
1 egg yolk 
1 cup shredded Swiss cheese 
14, cup grated Parmesan cheese | 
1 teaspoon salt } 
1/4, teaspoon nutmeg 
Preheat oven to 375°. Follow 
eral directions for preparing gi} 
(above), using 1 cup pdte a 
Place drained gnocchi in a buy 
shallow 114-quart baking dish} 

To prepare sauce: In a sau} 
melt butter. Add flour ane 
When mixture is foamy, add mi) 
at once. Stir vigorously wit 
whisk until thick. Remove 
heat. Stir in remaining ing 
except 14 cup Swiss cheese. 

Pour sauce over gnocchi. } 
tightly and bake for 30 minutéz 
move cover and sprinkle on réy 
ing cheese. Broil 2-3 minute 
golden. Serves 6. 
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ACH AND DUMPLING COBBLER 
all-new cobbler idea—in fact, we 
k it’s a first. 













p sweet pate a choux 

in (1 Ib. 14 oz.) cling peach halves 

‘tablespoon cornstarch combined with 

blespoon cold water 

cups graham cracker crumbs 

tup grated walnuts 

sup butter, melted 

biespoons brown sugar 

up heavy cream 

alnut halves 

‘heat oven to 375°. Make little 
plings from pate a choux, follow- 
general directions for gnocchi. 

un peaches, reserving 1 cup 
p. Dice 1 cup peaches (save 

) 

Butter eight 6-oz. custard cups. 

‘ide dumplings, peaches evenly. 

m saucepan mix 1 cup peach 

ap with cornstarch and water. 

it until thick. Pour into cups. 

ver with foil. Bake 15 minutes. 

‘opping. In a bowl mix crumbs, 

nuts, butter, brown sugar, 1 

lespoon heavy cream. 

emove foil from cups, top with 

mbs. Return to oven for 10 min- 

; until top is golden. 

Meanwhile whip remaining heavy 

nm. Top each cup with a rosette 

hipped cream and a walnut half. 

e warm. Serves 8. END 



















VEGETABLE DESSERTS 


continued from page 83 


All recipes pictured on pages 86-87 


CABBAGE STRUDEL 


This is our secret-recipe-of-the- 
month. We guarantee that any time 
you serve it, people will want the 
recipe. The flavor is very sweet, the 
texture is marvelous and varied, and 
it’s beautiful to look at. A winner. 


Filling: 

14, cup butter 

1 medium red onion, thinly sliced 
1 medium cabbage, shredded 

14, cup golden raisins 

1 teaspoon grated lemon rind 

14, tablespoon lemon juice 

3/4, cup Sugar 

14, teaspoon cinnamon 

14 teaspoon mace 

1 cup grated mild Cheddar cheese 
Strudel: 

2 strudel or phylo dough leaves 
5 tablespoons melted butter 

14 cup graham cracker crumbs 

2 tablespoons sugar 


To prepare filling: In a large skillet 
melt butter. Add onion and sauté 
until transparent. Add cabbage, rai- 
sins, lemon rind, and juice. Stir until 
coated with butter. Cover and sim- 
mer 20 minutes. 

Add sugar, cinnamon, and mace. 
Simmer another 15 minutes, stir- 
ring constantly until most of the 
liquid is absorbed. Remove from 
heat and add cheese. Cool. 

Preheat oven to 350°. 

To prepare strudel: Place first 
strudel leaf on damp cloth. Brush 
with half the melted butter, half the 
graham cracked crumbs, and sugar. 
Cover with second layer of strudel 


For pennies ad 
Ovaltine gives kids 
all the vitamins: 

they need- . 
without coaxing! 


Saying “It’s good for you” won’t stop kids 

from liking chocolate-flavored Ovaltine. 

It tastes that great in milk! With every glass, 
they’re gulping down 100% of their daily minimum 
requirement of vitamins and minerals (that’s more 
than they can get from any other milk flavoring). 
So take our 7¢ off coupon to the store and introduce 
your kids to Ovaltine (and the Vitamins 

A, Bi, Bi2, C, D and Niacin it contains). 

It’ll be their friend for life. 


“My o-o-o-old pal 


ay, 


*Established by the U.S. Government. 


dough. Spread on remaining butter, 
crumbs, and sugar. 

Spread cabbage filling along one 
side of strudel leaves in a 3-in. strip. 
With the aid of the cloth, roll strudel 
like a jelly roll. Place on buttered 
cookie sheet and bake for 30 min- 
utes in a 350° oven. Remove from 
oven and drizzle syrup on bottom of 
cookie sheet over strudel. Serves 8. 
Ed. Note: Strudel or phylo leaves 
may be purchased in the frozen food 
section of some supermarkets and 
specialty food stores. They may also 
be purchased in many bakeries. 


BEET MOLD 


A quick gelatin dessert using the 
natural sweetness of beets. And it’s 
an especially pretty one. 

2 bunches beets 

1 can (1514 oz.) crushed pineapple 

2 tablespoons unflavored gelatin 

1/4, cup cold water 

14, cup honey 

14, teaspoon ground cloves 

14, cup chopped pecans 

Lemon leaves 


Cook beets in boiling water to cover 
for 30-40 minutes or until tender. 
Remove and rinse under cold water. 
Reserve cooking liquid. Rub off 
skins and dice to make 1144 cups. 

Drain pineapple, reserving juice. 

Soften gelatin in 4 cup cold water 
for a few minutes. 

Heat to boiling 3 cups remaining 
cooking liquid from beets and 1 cup 
pineapple juice from can (adding 
water if necessary). Remove from 
heat. Add softened gelatin and stir 
to dissolve. Add honey and cloves; 
stir until blended. Chill until mix- 


Ovaltine”’ 


MR. GROCER: : ; 
Redeem this coupon for a retail customer in accordance 


CHOCOLATE FLAVOR... 








ture begins to set. Fold in diced 
beets, pineapple, and pecans. Pour 
into a 6-cup mold and chill until set. 
Unmold onto serving platter. 

To garnish as pictured: Peel a 
few raw beets and shape the peel- 
ings into roses. Place lemon leaves 
around edge of plate. Serves 8-10. 


TOMATO JELLY ROLL 


We got so many compliments on our 
tomato cake in August, we give you, 
herewith, another tomato dessert. 


Tomato Jam: 

8 medium tomatoes, peeled and 
coarsely chopped 

1 package (134 oz.) powdered fruit 
pectin 

2 tablespoons lemon juice 

1 teaspoon grated lemon rind 

Y4, teaspoon allspice 

4 cups sugar 

Cake: 

4 eggs, separated 

1 cup granulated sugar 

14, cup light brown sugar 

2 tablespoons tomato paste 

1 teaspoon allspice 

1 teaspoon salt 

1 cup sifted all-purpose flour 

1 teaspoon baking soda 

ly teaspoon cream of tartar 

Frosting: 

14 cup sour cream 

14 cup sugar 

2 teaspoons tomato paste 

1 cup heavy cream, stiffly beaten 


To prepare tomato jam: Simmer 
tomatoes for 10 minutes in large 
heavy saucepan. Add all remaining 
ingredients except sugar. Bring to 
boil. Add sugar and bring to boil 
again. 

Let mixture boil for 2 minutes. 
Remove from heat, skim top of 
jelly of scum, and cool. continued 
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SAVE Ee 


on 
my o-0-o-old pal 


Ovaltine. 


MALT FLAVOR... 
the original adult flavor! 


he 


decor panos. 





Ovea.rine 


now richer, more chocolatey 
than ever before! 


with the terms of this offer. We will reimburse you 7¢ fj 
plus 3¢ for handling. Any other application constitutes 

i fraud. Coupon void if invoices showing sufficient pur- 

i chases to cover are not produced on request; if redeemed E 
by other than retail customer or distributor; if prohibited, 

Ij restricted or taxed. Cash value 1/20 of one cent. Ovaltine ff 
Products, P.O. Box 2240, Rock Island, [linois 61206. i 


i Expiration date June 30, 1974 
eee ee eee ee 
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SSERTS continued 


To prepare cake: Preheat oven to 
400°. Beat egg yolks and sugars un- 
til thick and creamy. Add tomato 
paste, allspice, and salt. Fold in flour 
and baking soda. 

Beat egg whites until frothy. Add 
cream of tartar. Whip until stiff 
peaks form. Fold into cake mixture. 

Pour mixture into jelly roll pan 
15 x 8 ins. (use a 15 x 101%4-in. pan 
using a band of aluminum foil to cut 
the size down to 8 ins.) that has 
been greased and lined with wax 
paper. Bake in a 400° oven for 15 
minutes. Remove from pan and roll 
in towel until cool. 

Unroll the cake and spread with 

tomato jam. Save leftover jam for 
breakfast. Roll cake again and set 
aside in refrigerator. 
To prepare frosting: Whip sour 
cream, sugar, and tomato paste to- 
gether. Fold in whipped cream. Frost 
jelly roll. 

Decorate with sugar-frosted 
cherry tomatoes if desired. Serves 


8-10. 
PARSNIP PIE 


We never knew parsnips could be 
so good. This has come to be a great 
favorite here, and we consider it a 
scrumptious alternative to pumpkin 


ple. 


6-7 parsnips, peeled and cut into 1-in. 
pieces 

2 eggs 

1 cup milk 

14 cup sugar 

14 cup melted butter 

14 cup ground almonds 

1 teaspoon grated orange rind 


thats washed-in’ 
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14, teaspoon vanilla 

1 9-in. unbaked tart shell 

Garnish: 

lf, cup strained orange marmalade 

2 parsnips, peeled 

14 cup blanched almond slices 

Preheat oven to 375°. In a large 
saucepan bring water to boil. Add 
parsnip pieces. Cook for about 30 
minutes or until easily pierced with 
knife. Drain off water. 

Mash parsnips with electric beat- 
er. Measure out 2 cups. 

Combine parsnips, eggs, milk, 
sugar, butter, almonds, rind, vanilla. 

Pour filling into tart shell. Bake 
in 375° oven for 30-40 minutes. Pie 
is done when knife inserted into mid- 
dle comes out clean. 

Glaze top of pie with orange mar- 
malade. Make parsnip curls, using 
potato peeler. Garnish with curls 
and almonds as shown. Serves 6. 


You're not go 


SWEET POTATO CHEESECAKE 


Sweet potatoes give this rich and 
creamy recipe a delicate color and 
zesty flavor. 


Crust: 

1¥4 cups zwieback crumbs 

3f, cup finely chopped walnuts 

1 cup sugar 

14, cup melted butter or margarine 

Filling: 

114 tablespoons unflavored gelatin 

14, cup cold water 

3 eggs separated 

34, cup sugar 

1, cup light cream 

1/4, teaspoon salt 

114 cups cooked and mashed sweet 
potatoes (about 1 Ib. raw) 

2 packages (8-oz. each) cream eheese 

1 cup sour cream 

1 teaspoon ground ginger 

2 slices peeled raw sweet potato 

Lemon leaves 


To prepare crust: Combine crumbs, 
walnuts, and 14 cup sugar in a bowl. 





na believe this.’ 





For softness 


)fteners, new, improved Rain 
ss. Washes in a deep-down 
And, at the same time, helps 
liscover Rain Barrel™, the 

n the wash cycle. And 


asned in. 
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Pour over butter or margarine 
toss to moisten evenly. Press mi 
ture onto the sides and bottom 
an 8-in. springform pan. Refriger#) 
while making filling. 
To prepare filling: Sprinkle gela 
in cold water and set aside to soft 

Combine egg yolks, 34 cup sug}; 
cream, and salt in top of a do 
boiler. Place over boiling water aj 
stir till thick. Remove from he}, 
Add gelatin and stir to dissolve. © 

Beat together mashed sweet jf! 
tatoes, cream cheese, sour credl, 
and ginger. Add gelatin mixture af 
stir until blended. Beat egg w ii 
until stiff, fold into filling. Pour inf’ 
crumb crust; chill overnight. ; 
To garnish: Cut raw slices of swilj 
potatoes into flowers with a coop 
cutter. Trim lemon leaves to me 
stems and leaves. Arrange on chee}, 
cake as shown. Place remainijt 
leaves around plate. Serves 6-8. } 


is 


CARROT BROWNIES t 
This is the first original brow}! 
recipe we’ve seen in years. And @& 
of the easiest. They are motst Gt 
scrumptious. i 
14, cup butter 

1¥4 cups light brown sugar 

2 eggs 

2 cups sifted all-purpose flour 
2 teaspoons baking powder 
1/4, teaspoon salt 

2 cups finely grated carrots 
14 cup chopped walnuts 


Preheat oven to 350°. 
In a saucepan melt butter. is 

sugar and stir until well blend } 

Remove from heat and beat in eg 


Beat in all remaining except 


ol 





re 


ur mixture into two 8 x 8 x 2- ae z. 
eased pans. Sprinkle chopped 
ats over mixture in each pan. 

Bare 













# for 30 minutes in a 350° oven. 
§t each pan into 9 squares. 


SURNIP STEAMED PUDDING 


sis like a plum pudding at half 
Wsual price—using turnips in- 
jof dried fruit. The strong flavor 
rnips is thoroughly disguised. 


ng: 
§; soft bread crumbs 

»spoon baking powder 

jpoons pumpkin pie spice 
®spoon salt 

» mashed cooked turnip (about 
|. raw) 

» butter or margarine 

Hight brown sugar 





































) chopped walnuts 
turnip, peeled and sliced; halve 


#:spoon sweet sherry 


epare pudding: Combine bread 
s, baking powder, pumpkin pie 
and salt in a bowl. Set aside. 
it mashed turnips in a bowl 
smooth. Beat in butter or mar- 
: and brown sugar until blend- 
1en beat in eggs, one at a time. 
cream into bread crumb mix. 
i raisins and walnuts to mix- 
hen fold into crumb mixture. 
ir into a greased 2-quart pud- 
imold. Cover top with waxed 
before putting on the lid. 
® mold on a rack in a large ket- 
yur in enough boiling water to 
Bhalfway up the sides of the 
Cover and allow to steam for 
s. Remove lid and place pud- 
bn. cooling rack for 5 minutes. 
1 edges and invert onto serving 
Garnish with overlapping 
slices around edge. 
Wepare sauce: Combine milk, 
and egg yolks in top of a 
boiler. Place over boiling 


_Now...20% more 
@and stir constantly until mix- Heavy Duty Reynolds Wrap 
. R ’ 


thick. Remove from heat. Stir 


at no extra cost. 9 


It’s like getting 5 feet free. And, since it’s 18-inch wide 
Heavy Duty Reynolds Wrap, it’s more-than enough foil to help 
you in your holiday cooking. : age 5 ao oe 

Use it to tent the turkey, to £1 fe) sonstant basting:and oven spat- 

tering. To line the roasting pan, so there’s no messy clean-up. To bake 

extra dressing in, and for freezing holiday foods, Reynolds Wrap is oven- 

tempered for flexible strength to resisttearing. Complete ins 

ing your turkey are on the inside opening flap of the carton. 
Get your holiday bonus—20% more of the.bést. It's: amo 
Heavy Duty Reynolds Wrap in specially marked boxes. Offe 


Ruth Lauman 
Claudia T. Kinsey 

Jean Aultman 
| Laura Lexa 





POTATO FLAN 


e potatoes in place of the usual 


- an unexpected texture. A Become a turkey expert with this free pamphlet. 


ay to use left-over mashed 
“Reynolds Wrap-Up... All About Turkey’’... tells you everything you need to know about 
m@ ge (10 oz.) pie crust mix turkey. Read how to prepare a more delicious turkey, how to freeze it properly, and how to 


ee pees roast it to perfection, whether it’s whole, half or in parts. Send for your free copy today. 

eens Write to “All About Turkey”, P.O. Box 26606, Richmond, Virginia 23261. 

poon salt 

separated 

Pavy cream 

@spoon lemon juice 
poon lemon rind 

poon ground coriander 

poon nutmeg 

Hight brown sugar 

cartwheel 


ves 4) 
a 
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GETA EF DESSERTS continued 
Prepare pie crust mix according to 
. . 4 7 Te 
directions for a single crust pie. Use 


to line a 9-in. flan pan. Prick shell 
and refrigerate while preparing the 
filling. Preheat oven to 400°. 

Place whipped potatoes in a bowl 
and beat in butter, sugar, and salt 
until well blended. Beat in egg 
yolks, one at a time. Add 3/4 cup of 
the cream, lemon juice, rind, and 
spices and beat until 


MARILYN 


continued from page 58 


Mrs. Murray now became alarmed 
when she saw the telephone cord under 
Marilyn’s door. 

“T called Dr. Greenson immediately. 
I told him that I thought something 
was terribly wrong. He asked, ‘Well, 
did you try the door, did you call to 
her? and I said ‘No, I didn’t.’ So I 
tried the door. It was locked. Then I 


“T saw Marilyn lying on the left side 
of her bed, face down, body straight. 
She had nothing on; there was a com- 
forter over the right corner of the bed, 
but she didn’t have it covering her. 

“T rushed back to the telephone and 
reported what I had seen to Dr. Green- 
son, and he came over immediately. He 
went outside to the other bedroom win- 
dow, a casement window which didn’t 
have a grating but which was locked. 
He broke a pane of glass with the pok- 









one on which she had received the car 


another call-to Rudy Kadensky, w 
sometimes chauffeured Maril 
around, informing him that she 
dead. “I called him because I knef 


realized that it was sort of my job #f 
do this, rather than have him hear} 
on television or radio 





blended. 

Beat egg whites until 
stiff and fold into batter. 
Pour into prepared flan 
pan and bake for 20-30 
minutes. 

Cool and chill for 1 hour. 

Sieve light brown sugar 
over top of flan and place 
under broiler for 2-3 min- 
utes or until sugar begins 
to melt and forms a 
crunchy topping. 

Beat remaining cream 
until stiff; sweeten. Place 
in center of flan. Garnish 
with a lemon slice and 
mint leaves. Serves 6-8. 


SQUASH BAKED ALASKA 


This is our most amusing 

dessert, using the very sea 

sonal and very economical 

acorn squash. 

Ice Cream: 

3 medium acorn squash 

1 cup heavy cream 

2 yolks, beaten until thick 
and lemon-colored 

2 egg whites, stiffly beaten 


14 cup sugar 
2 tablespoons milk 
1 teaspoon lemon juice 
1/4, teaspoon butter extract 
Meringue: 
3 egg whites 
14 teaspoon cream of tartar 
6 tablespoons sugar 
To prepare ice cream: Split 
acorn squashes in half. Re- 
move and discard seeds. 
Scoop out pulp, being care- 
ful not to make a hole in 
the skin. Set skins aside. 
Bring a saucepan of wa- 
ter to boil. Add squash 
pulp and cook until tender 
about 30 minutes. Drain 
off water. Purée squash. 
Fold in remaining ingre- 
dients. 
Pour into ice cream 
maker and prepare accord- 
ing to instructions. 





If not using ice cream 
maker up heavy cream 
before adding it to mix- 

ire. Pour mixture into an 

) } f PETE | 

ul rom 
eda i, m 
pan an until fiuffy 

Fj > half acorn squash skins 
Cove! eeze until m. 

Prehe n to 425 
To prep ering Whip egg 
whites un! ‘othy 1d creal f 
tartar and it un 
form. Add s r and coi 


ing until glossy and shiny 
Remove squash from freezer. 
each piece in half lengthwis 
each piece with meringue 
small spatula or fancy pipin ibe 
Place in 425° oven for 5 
to brown top. Serve immediate! 
Serves 6. END 
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eT Nel 
your next mix cake 
Raye iia 


eo oat at ot 


Regular Cakes 





eo 


Dream Cakes 





Make it a Dream Cake. 


Your last mix cake was good. But your next cake can | 
be better. To make a Dream Cake, just add an envelope of 
Dream Whip“ and two additional eggs to your yellow, white 
or chocolate cake mix. Your cake will be higher. 
And deliciously moist, light and flavorful. 

Since Dream Whip can improve many of 
your favorite cake mixes, why not make all your 
yellow, white or chocolate cakes Dream Cakes. 


Dream Whip is a registered trademark of General Foods Corp. 


‘alled Marilyn’s name and got no re- 

sponse, I went back and told Dr. Green- 

son. He said, ‘Look further.’ I don’t 

remember whether he suggested that I 

this or I did it on my own, but I 

tside and saw that Marilyn’s 

vas open. I couldn’t reach into 

1 window and move the curtain 

But I could see that the light 

ind that was another thing 

ll wrong. I knew that the 

yuld int more of a report, so 

sot the poker from the 

firep] ack outside and used 

ich through the win- 
and pull back the curtain. 


p er to re 
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er, reached in, unlocked it, and climbed 
in. I ran around back into the house 
and was at Marilyn’s bedroom door 
when he opened it. He said, ‘We’ve 
lost her. Rigor mortis has set in.’ ” 

Dr. Greenson asked Mrs. Murray to 
phone Marilyn’s physician, Dr. Hy- 
man Engelberg. But she could not find 
the phone in Marilyn’s room. The 
night table had seven bottles of pills 
on it—but no phone. Mrs. Murray 
traced the cord and saw it disappear 
under Marilyn’s body. 

The phone was under her. 

Mrs. Murray called Dr. Engelberg 
on the phone in the guest room, the 





whatever.” Mrs. Murray 
not phone Pat Newcomb. ## 

“And then I realized 
car was out at the gate a 
might be in the way of a 
one driving in. I had to mo H 
it. And all the things t 
had to be done. I acted @ 
impulse. The house wou 
have to be closed. I woul¥ 
have to get my clothes rea¢ 
—I wasn’t dressed. I open 
















but from then on I was ve 
busy; I telephoned my se 
in-law, Norman Jefferié? 


was invaluable. 

“Dr. Greenson sugges 
that Norman put a boa 
over the bedroom windo 
Norman didn’t do it sogn 
enough because a newspapity 
photographer took a pict i | 
of the rumpled bed. We a ¢ 
needed Norman to stand L, 
the gate because we 
pected to be overrun by 
porters; the police, the co 
oner, and even a fire engi 
would also be arriving.” 

Did Mrs. Murray phoi 
the police? ht 

“T didn’t. I didn’t evéi 
hear the call because I wit 
running all over the pladh 
I imagine one of the doctajg 
called.”” (Records of the Li 
Angeles Police Departme|, 
indicate the call reportii 
Marilyn’s death came frag; 
Dr. Engelberg at 4:25 A.My, 

Mrs. Murray was aské 
if there was any truth to My 
ports that Robert Kenneé 
had been seeing Marilyn. | 

“Well, of course he hadi}, 
remember a night in |] 
June when her makeup mé ; 
and hair stylist came over 
prepare her for a party oV}i, 
at Peter Lawford’s hous} 















eral. I was involved in her preparatio}, , 
that evening because the dress sl 
wanted to wear didn’t fit proper 
Marilyn had lost a good deal of wei 
She didn’t know what to do. She didr 
know that I had been designing cloth 
for years. I fixed her dress and it ! 4 
her very well. It was a dress that No 
man Norell had made for her.” Mi). 
Murray said that Marilyn went }. 
many dinner parties at the Lawforé fi 

“When I met Bobby Kennedy 
Marilyn’s house, it was a very sunnf, 
beautiful afternoon, and he drove 1}, 
in the car with the top down. He why, 
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like a college boy, in slacks and 
rt shirt open at the neck. Marilyn 
>xpecting him. She wanted him to 
‘er house. 

fe was there for about an hour or 
Aarilyn told me—I didn’t see her 
‘a couple of hours later—that Mr. 
edy wanted to thank me for be- 
o kind in greeting him with a 
1 hello and a smile.” 

Mrs. Murray recognize Kenne- 
hen she opened the door for him? 
h, yes. And Marilyn had told me 
as coming. As I opened the door 
me in and said, ‘How do you do?’ 
I said, ‘I’m Mrs. Murray.’ Then 
lyn came into the room and in- 
iced us more formally. Then they 
out to the pool and sat there. 
e meantime I busied myself with 
ts I had to do in the house and 
tsee him leave.” 

d Mrs. Murray seen Robert Ken- 
at the house the day Marilyn 
» It was reported that Kennedy 
eter Lawford had visited Mari- 
house on that fateful Saturday. 
efinitely not. Marilyn wasn’t 
ed for callers that day—she was 
ing her robe. Of course, I had 
out in the afternoon to do some 
ping, but Pat was there, Nothing 
tant happened while I was out.” 
rs. Murray does not believe that 
lyn committed suicide or was 
ered, “I prefer to think it was an 
ent. She had so much to live for, 
ch going for her.” 

t Marilyn took two dozen pills. ... 
don’t think she would have done 
owingly. She might have taken 
h to make her numb, but not 
letely out. She had not had any- 
to eat all day. I think she was in 
vakened condition to begin with. 
ay have taken a few pills, then 
ll sense of reality and taken the 
That’s my guess.” 

at are Mrs. Murray’s special and 
g remembrances of Marilyn? 


mpressed with excellence 

irst of all, I discovered that she 
remendously impressed by people 
ad accomplished things, who had 
ed at a place of excellence. This, I 
, is what she liked in Arthur 
r and Carl Sandburg and Bobby 
edy. She liked their minds. Be- 
it or not, that was it. 

arilyn spoke about the impor- 
of what she had learned from 
ur Miller. She never said one 
against him. She told me how 
she appreciated what she had 
ed while she was with him.” 

d Robert Kennedy? 

think she respected him very 
. I think he, as a personality, was 
ing to her.” 

d President John F. Kennedy? 

e felt the same way about him as 
id about Robert Kennedy. They 
outstanding individuals, and that 
art of the excitement of her life— 
ociate with them.” 

DiMaggio? 

e was very loyal and Marilyn was 
much aware of that. She trusted 
And, of course, he had asked me 
romise that I would stay with 
lyn and see her through. He was 
sincere in his desire to help at 
time. He was very supportive of 
lyn.” 

. Murray was asked why she had 
11 years before telling her story. 
0 one asked me before.” END 
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Tupperware products can help make 
baking a cinch from start to finish. 

There are Jifi-Sifts® to sift your 
flour. Fresh-N-Fancy®servers to serve 
and store the goodies. Mixing bowls. 
And, of course, Tupperware canisters. 
All with the famous Tupperware seal 
to keep everything fresher longer. 
Plus lightweight rolling pins and 
cookie cutters in 8 delightful designs. 
And lots more. 

You can see and buy Tupperware 
Baking Aids at a Tupperware Party. 
If you have a Tupperware Party in 
your home by December 31, 1973, you 
may qualify to receive asa gifta 
Hamilton Beach Blender. Call a 
Tupperware distributor for full 
details. Look in the white pages of 
vour phone book under “‘Tupperware.” 


; UPPERWARE> 


“Tupperware,” ‘‘Jifi-Sifts’’ and 
“Fresh-N-Fancy” are registered 
trademarks of Dart Industries. 
Gift offer available in U.S.A. only. 


Ifyou want to lock in freshness, _ 
Tupperware really locks itin. _ 
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husband, the father, the son, the brof 
er, the friend—it was lights out and 
whirling flight of the spirit to eternif 
After 4614 years, he had neither me 
ory nor regrets. Mrs. Kennedy 
shouted: “What are they doing 
you?” She tried to climb out on 
trunk of the car. Then she was ba 
beside him, crooning as she cradl 
his head among the roses. In a matté 
of-fact way, she said: ““They have sh 
his head off.’ No one responded. Né 
the heavy Presidential limousine w 
up on Stemmons Freeway, racing 
Parkland Hospital at 80 miles per hot 
the wind making Jacqueline Kenned 
dark hair beat her cheeks like lit 
bullwhips. Her mind would freeze t 
scene forever. 


The first to know 


Soon the pigeons would return 
the roof of the School Deposita 
swinging lower and lower in great cu 
ing arcs. Feeling the shock waves of t 
shots hefore the sound announced 
self, they were the first to know. A 
let it be said, the first to ferget. 

There was a great world surrou 
ing Dealey Plaza: a world full of } 
ple and things. People moved seren 
through their daily complexities 
tasks and joys. In Europe, the sun \ 
down. In Asia, the day had not beg} 
But “Big D” was bright. Red bert 
hung on bushes like fireflies. The el 
clung to their leaves, spinning th 
slowly—brightside, darkside. The cr 
grass had surrendered early, lyp 
tawny in empty lots. A big billboaf 
proclaimed: “Smart Smooth Way 
Go.” The cold stone of downtown Dj; 
las stood naked in the heat haze. Vj 
luctantly, and yet with good mann& 
the city had set this Friday aside 
pay tribute to a President for whon 
felt no affection. He was a guest in 
house, and Dallas would be courte 
and gallant, standing to applaud, 
smile. to wave, to wish him well, é 
to see him off at the airport. Daj) 
knew how to behave. d 

The feeling that all was well las} 
four minutes after it wasn’t. As }} 
Lincoln was pulling into the Parkl#n 
Hospital access road, United Press ty 
ternational news machines were 
porting a murder trial in Minnes¢ 
DEFENSE HAS IMPLIED IT WILL TAKE ¥ 
LINE THAT CAROL’S DEATH AFTER A {ft 
AGE BLUDGEONING AND STABBING IN 
HOME WAS THE RESULT OF AN 
TEMPTED MOREDA 1234PCS 
UPI a 7N DA : 

PRECEDE KENNEDY i 
DALLAS, NOV. 22 (UPI)—THREE SH#y 
WERE FIRED AT PRESIDENT KENNEDRj 
MOTORCADE TODAY IN DOWNTOWN DAI; 
JT1234Pcs ED 

Time became precious because t 
had run out. A man with a big nose Bi; 
a small mustache ran to the open }j 
parked outside the hospital. W4; 
House correspondent Merriman Spf 
glanced inside. A Secret Ser}j 
agent was arguing in a whisper Yili 
Mrs. Kennedy. She was looking dif, 
at the sightless face, holding it ste 
“No,” she was saying. “You knows) 
is dead. Let me alone.” Smith «hj 
trotted into the hospital, saw the If} 
lam of running feet, the pale, fri} 
ened faces of patients inbound §} 
out, heard the shouts of White H@ 
aides, and picked up a wall ph 


108 
























































llo? How do I get outside? Dial 
»? Thanks.”’ He hung up and dialed 
1 to UPI, “Merriman Smith,” he 
. “Just got time for a flash. Ken- 
7 is seriously wounded.” Then he 
.d, “perhaps seriously.” Smith took 
ep breath. “Perhaps fatally by an 
jssin’ s bullet.” He hung up. 

line minutes had elapsed. The 
loth mirror surface of a nation in 
| with itself was about to be shat- 
id. The word was leaving Dallas and 
Id spread swifter than the wind to 
n the minds of men. The stain 
d fade in time, but never disap- 
. It would not wash. A man was 
!. Other men would die on this fair 
but scores of millions of people 
d mark the moment of one pass- 
las t though some cataclysm had 
Jered the soil at a precise minute 
h precise day. Most Americans 
ld grant unto themselves the solace 
lisbelief. This would be followed, 
the 1:15 p.m. bulletin made the 
ih of the President official, by an 
SV examination of national con- 
ice, a shocking concession that the 
ed States had a cruel, barbarous 
ik hidden in its culture. 

t Idlewild Airport, a dapper, seri- 
lawyer who had left Dallas early 
morning emerged from an Ameri- 
Airlines plane to face a group of re- 
ers, Richard M. Nixon, beaten by 
medy in the 1960 Presidential elec- 
! was not running for office. He had 
in Dallas working for a client, the 
i Cola Company. “The President,” 
fold the reporters, “may have to 
Johnson as his running mate. In 
ght for civil rights, Lyndon John- 
as become a liability to the ticket. 
may be more of a hindrance than 
isset.” Nixon concluded the press 
erence, got into a company lim- 
me, and left. A reporter ran from 
mews shack. “Hey!” he shouted. 
mnedy has been shot in Dallas!” 


“Oh, God!” 


r. Nixon’s lack of knowledge of 
had happened was no deeper than 
don Johnson’s. The Vice President 
fin Parkland Hospital, standing in- 
'the drapes of a clinic cubicle. 
ink he’ll be able to make his speech 
re Trade Mart?” Johnson asked. 
fe were 2,000 people at the Trade 
t, waiting for the President amid 
fers and colored fountains. Report- 
tt a press table were given a police 
rt of shots in Dealey Plaza. They 
n to run for parking lots. Diners, 
hing, laughed. “Hey!”’ a guest 
ted, “What’s the matter? Some- 
’ get shot?” At Parkland Hospital, 
tant Press Secretary Malcolm 
ff, dark and handsome, stood be- 
a chalkboard to read from a sheet 
| “President John F. Kennedy 
at approximately 1 P.M. Central 
idard Time today here in Dallas. 
ied of a gunshot in the brain.” 

® reporter moaned “Oh, God!” He 
#e for the country and the world 
rivilized people. The newsmen 
d be writing this story for days in 
rent of dolorous words, but none 
would match the helpless appeal 
ose two: “Oh, God!” 

Fort Lauderdale, Florida, I was 
e flying bridge of my boat Away 
o IV, drifting toward a gasoline 
A boy’s feet thumped on the 
way. “Turn on your ship radio!” 
houted. “The President’s shot in 
as. He’s dead!” They (continued) 
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~ DESSERT YOUR 
“FAMILY THIS HOLIDAY. 


(AND DO IT SWEETLY AND TENDERLY.) 






A dessert is a great way to warm water (105° F.-115° F.) in Roll up from long side as for jelly 
show your family justhowmuchyou warm bow/l. Stir until dissolved. roll; seal edges. 
care. Especially if it’s a homebaked Add milk mixture, 2 eggs and 1’. Place, seam side down, ina 
cake made with Fleischmann’s® unsifted flour; beat smooth. Add greased 9-inch springform pan. 
Yeast and Dromedary® Dates. enough additional flour (about34 to | Shapeinaring. Seal ends. Cover; let 
They're two traditional favorites 1% c.) tomake a very stiff batter. rise in warm place, free from draft, 
that can make this holiday light, Cover; let rise in warm place, until doubled in bulk, about 1 hour. 
sweet and delicious. free from draft, until doubled in Beat 1 egg; brush on dough. 
For mouthwatering results bulk, about 1 hr. Sprinkle with 2 tbsp. sugar and 
try afestive cake like this one. Then Melt %4 c. margarine. Add 1 Yc. slivered almonds. Bake at 
stick around and reap the rewards. package (8 oz.) Dromedary Pitted 350° 35 to 40 mins., or until done. 
Dates, snipped, and 1 c. slivered Remove from pan and cool on 
Holiday Cake almonds, % c. milk, 3 tbsp. honey wire rack. Makes 1 cake. 
Scald Yac. milk; stirin3tbsp. | and 2 tsp. cinnamon. 
sugar, 34 tsp. salt and 3 tbsp. mar- Stir batter down. Turn out onto This season bake someone 
garine. Cool to lukewarm. floured board. Roll out toa 12 x 15- happy with Fleischmann’s Yeast 
Sprinkle 1 package Fleisch- inch rectangle. Spread with date and Dromedary Dates for home 
mann’s Active Dry Yeast into Yc. mixture to within 1-inch of edges. style goodness. 
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tinued 


W empty, ugly words. I knew that 
Kennedy wasn’t dead. Rumors are the 
warts of information and I seldom 
listen. The gasoline boy knew that I 
had left the President three weeks 
earlier to write a slender, superficial 
portrait called A Day in the Life of 
President Kennedy. I had worked day 
and night to finish it. The President, 
I knew, had a carbon copy in his brief- 


case as he boarded Air Force One to administered the last rites. One said 
fly to Texas. The gas boy was fasci- the President was: unconscious.” My 
nated with writers. Now, I assumed, head went down. A carousel of thought 
he had worked up an unamusing story spun out of control. I saw him again, 


heard the Boston accent. The gleaming 
black shoes came toward me on the 
gray-green rug embossed with the seal 
of the President of the United States: 

“Have you seen Jackie? Was it right? 
Did you have any problems? . . . Oh, 
that Dave Powers! ‘John’s Other Wife’ 
....I1 think I told you Jackie is going 


to go with the book. 

He was cinching the bowline as the 
radio came on. The station seemed to 
be confused with two or three other sta- 
tions. There were voices, but they were 
indecipherable. Somewhere, everyone 
was talking at once. The first intelligi- 


ble words heard were: “ two priests 
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Purex has two outrageous statements to make. 
One: where the Purex product shown is 


its famous competitor in | 
price will be lower. Twc 
product costs the sz 
petitor, the Purex product 
in ingredients, strength 
Compare Purex® Bk 
Clorox. They cost the same 
same bleaching ingredie: 
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Famous competitors. 


But Purex gives you 14% more of that ingredient. 
Brillo® and S.O.S. cost the same. But S.O.S. 
has /ess steel! wool than Brillo, the Purex product. 
A 33 oz. bottle of Downy costs around 
89¢. A 32 oz. bottle of Baby Sweetheart Fab- 
ric Softener —the Purex product—costs up 
to 30¢ less. 
Famous competitors, forgive us for 
making value the name of the game. Truth 
is, it's the game Purex can win. 


Similar to 


nan the: Dita 
e, the Purex 


symbol of value. 




































to make the Texas trip. First one. . 
I once read a book you wrote, The 
Lincoln Was Shot. My pbhiloso 
about assassination is the same 
Abraham Lincoln’s: they can’t prot 
you. Impossible. After you’ve been 
hind this desk awhile, the perso 
danger becomes a joke. When I le 
Mass, I always have two Secret Serv’ 
men in front and two in back. As 
leave church, I flex my knees so t 
I get shorter and shorter. When 
way down, I always whisper to the 
in front: ‘If there’s anybody in t 
choir loft trying to get me, the 
gonna have to get you first.’...I w 
to show you an album I got from 
trip to Ireland. Your people come fr 
Wexford, don’t they? ...I wasa 
porter: worked for Hearst. You k 
that Jackie was an inquiring phot 
rapher right here in Washingt 
didn’t you?...” 

He had been a handsome ball of 
telligent energy. He had also bee 
dandy, a fop, a now-and-then wit 
man who changed his clothing from 
skin out four and five times a day. 
was a tightwad who never carriec 
dollar, and who ran up a monthly 
of cash loans from his Secret Ser 
Driver, William Greer. Kennedy | 
an appreciation of the physical pur: 
of women. At home in “the mansic 
he enjoyed foamy beers, black cig} 
and the monotonous replaying of 
music of the Broadway show Came} 
He was a social figure who moved e¢ 
ly among the great men and wo: 
invited to the East Room. He wal 
political figure with a spitting conter} 
for his enemies, as though all of t 
were unworthy. He had a novice w 
er’s respect for the sharply honed 
pression, and was not above borrow 
from the headmaster at Groton, y\\ 
had said: “Ask not what your sche 
can do for you: ask what you can 
for your school.’’ Sometimes, in obselli 
ing the President, you were beset}, 
the ignoble thought that, in makth 
love, he would not muss a hair on}| 
head. it! 


Buoyant youth gone 


On the boat, I managed to stop Ke 
carousel. “He’s dead,” I said to 
wife Kelly. There was a dark, emllli 
windswept place inside my chestMit: 
was not sorrow. It was more likhit 
tooth after the novocaine takes cha?#p 
The knockout brought its own insija 
tion. There was nothing to feel beca}}H 
too much had happened. An erafin 
buoyant youth in my country had bili’ 
slammed shut. The new Presidii).| 
Johnson, had a special distinction:}iw 
would be the only President evel}. 
have witnessed the assassination (| \\; 
President. “Let’s go home,” I sai¢fin: 
Kelly. The white hull backed ait}; 
from the dock. Kelly started to cryfti 

There were tears, scowls, cu 
and some smug, triumphant smiles 
a fashionable school for small child}! 







«ey 


the small, shiny faces anymore: 
may have the rest of the day off,” 
said. The rest of her words—“Fil 
President of the United States 


smelling strip joints, told the adve) 
ing man in the Dallas News office 
state that Ruby’s night clubs woul 
closed out of respect for the Presid?’ 
At the United Nations Built! 









At 4:14 Janette H.Strom 
dinged her husband's new car. 


By 5:56 she had fixed it 
the best way she knew how. 


It's creamy. 

It's smooth. 

It even spreads easier than 
homemade buttercream frosting. 


And it’s ready when you aren’t. 








ew York, Ambassador Adlai E. 
Hvenson rose to his feet. “We will 
ir the grief of his death,” he said, 

til the day of ours.”’ At Fort Myer, 

outside Washington, Captain 
thard C. Cloy had been rehearsing 
| U.S. Army’s crack state funeral 
it for a week. Cloy had been advised 
it former President Herbert Hoover 
» dying. 

scennedy’s car, without its bubble- 

§. was driven back to Love Field, the 
las airport. Pedestrians-saw it and 
ted: “See? There he goes. I told 
it didn’t happen!” But it did. The 

ip-tolling words spanned broad riv- 
and great mountains and deep seas. 
> Hope, friend of presidents, was in 

Siorning golf foursome at Glendale, 

if. The word reached him on a fair- 

#. It induced such deep shock that 

pvould not remember who was play- 
or whether they stopped playing. 

Madrid, it was night. As John 

yne left his hotel, the doorman 
he was “sorry about what hap- 
ged.” The tall actor asked: “Sorry 
yhat?” 
Sorry your President has been shot 

killed.” Duke Wayne was not a 

ponent of Kennedy, but recalls that 

ept thinking: “He was a hell of a 

. He got to people. It’s a damn 

me. 

Political columnist Jack Anderson 
in a private room at the Madison 
el in New York. He was discussing 

ideas with Jess Gorkin, editor of 

ade, when the phone rang. “Turn 

r TV on,” the caller said. “The 

sident’s been shot.’ Anderson and 

kin were certain that it was not 
2. With the picture came the feeling 


: 






of compelling horror. At one point, 
Anderson recalls saying: “Love Field 
was misnamed.” 

In Boston, attorney F. Lee Bailey 
was working at his desk. He heard a 
commotion in an adjacent office and 
hurried toward it. His associate, Rob- 
ert Barton, looked stunned. “Ken- 
nedy’s shot.” Bailey studied the fear 
on the faces and reminded himself 
that his specialty in law was homicide. 
But the only words that would come 


to mind were written by Yeats: 
“. . the center will not hold . . . mere 
anarchy is loosed upon the world .. .” 


Bailey could not comprehend why 
those words came to mind. 
In Los Angeles, Jonas Halperin, pub- 


ae 


(as 


lic relations executive, was home cele- 
brating his birthday. His wife Eve was 
pregnant. The radio was playing softly. 
When the word came, it seemed to 
clang. Eve became hysterical. She suf- 
fered a miscarriage. Thinking about 
the day, Halperin said: “I will never 
celebrate my birthday again.” 

At the New York Yankees’ midtown 
office, Yogi Berra wrote his signature 
on the bottom of a contract to be man- 
ager of the famous baseball team. Gen- 
eral manager Ralph Houk and owner 
Dan Topping shook hands with Berra. 
A secretary burst into the room and 
shouted: “Kennedy’s been shot!” Top- 
ping turned on a TV set. The three 
men sat and did not speak for a long 


(s)) 
| 


A 


| 


“Tf anyone decides to go on a picnic, we’re all set!” 





time. Hours later, Berra left in a daze, 
uncertain whether to celebrate his con- 
tract or to mourn the madness. 

In the big conference room of the 
United States Supreme Court, Chief 
Justice Earl Warren and his associates 
conferred about pending decisions. His 
secretary, Mrs. McHugh, sent a mes- 
sage. The Chief Justice tried to mask 
his feeling of shock. It was impossible. 
The associates dispersed to their cham- 
bers. Earl Warren found it impossible 
all day to do anything but sit at his 
office radio. “The days and nights,” he 
found, “were more like a nightmare 
than anything I have lived through.” 

The word emerged as a fact of life. 
At first, it was difficult, if not impossi- 
ble, to comprehend. Some people wept. 
Millions found relief in jamming the 
nation’s switchboards with phone calls. 
Others prayed. It was something sud- 
den which could not be absorbed and 
digested. Dave Powers, friend of the 
President, mumbled his rosary. Indus- 
trialist Henry Ford II, who had known 
the President for years, left a lunch- 
eon in downtown Detroit and was be- 
ing driven to a weekend retreat in 
Canada. He heard of the assassination 
on the car radio and went into deep 
and lonely shock as he sat in the back 
seat. Ten years later, he is unable to 
recall what thoughts froze in his mind. 
Also in Detroit, novelist Joyce Carol 


Oates and her husband were shopping 
when they heard the news over the 
store radio. It was not until two years 


later—almost to the day—that the 
couple completed the purchase they'd 
begun on November 22, 1963—“we 
simply were unable to force ourselves 
to go back until then.” (continued) 
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Congoleum’s recipe for a sweet ’n spicy girl’s room. 
Add red and white Now Floor solids 
and cover the bed with a crazy cotton 


In one bedroom mix: 


1 Congoleum comfort-cushioned vinyl 
floor, in the wild, new Now Floor, It’s 
one of hundreds of patterns and colors 
in Shinyl” Vinyl, the original no-wax 
floor that lets you shine when you wish. 


quilt. Pepper shelves with keepsakes. 
Yield: one sweet'n spicy room from 
Congoleum. (See your yellow pages 
under “Flooring”.) 


Shinyl Vinyl and Carpets by 


Congo 


leum: 


We’ve built a reputation you can stand on. 


CAMELOT continued 

Baseball star Willie Mays remembers 
his reaction clearly: “I just got sick.” 
Mays heard the news before he left 
for a San Francisco golf appointment, 
but he couldn’t believe that President 
Kennedy was seriously injured. Mays 
was on the golf course when a caddie 
with a portable radio approached. “The 
President is dead,” he whispered. 

The word had the precise thump for 
the deed. In the seacoast village of Sea- 
bright, N.J., the principal, Mrs. Saw- 
yer, could not face the students. Mrs. 
Helicker, a teacher, went from class to 
class, telling the children to please go 
home. But she burst into tears and 
could not say the words. so she waved 
her arms like flails as she sobbed. In 
Haifa, Israel, novelist James Michener 
and his family were guests of friends. 
The hosts were unusually quiet. When 
dinner was over, Mari and Jim Miche- 
ner were told: “We must deliver diffi- 
cult news. Just as we were to pick you 
up, we heard that President Kennedy 
had been shot in Dallas.” 

“Did he live?” 

“We think so.”’ 

The Micheners felt ill. A radio was 
found. Someone tried the dials and 
found the vast reaches of roaring dis- 
tance. In Egypt, a Hebrew-language 
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broadcast was in progress. The voice, 
coming in alternately strong and fad- 
ing, said that the American President 
was dead. The women began to weep. 
The men turned away. “Pray God it 
wasn’t a Jew who pulled the trigger,” 
Michener’s host said. 

It was a day for Lucille Ball to be 
funny. The studio schedule said so. 
She and her husband Gary Morton 
were driving down Melrose in Holly- 
wood when they heard the news. Lucy 
wept on and off all day. When each set 
was properly lighted, she was called 
before the cameras to create laughter. 
“IT can’t remember a more difficult 
show in my life,” she said. 


No reason 


A half dozen cars behind Kennedy’s, 
Jack Valenti, an aide to Lyndon John- 
son, found himself in a runaway auto- 
mobile. It had been a slow, sedate, and 
cheerful motorcade; now the wind 
shrieked, rubber squealed on turns, the 
driver was cutting in and out of free- 
way traffic. No one gave a reason for 
it. When the limousine stopped, Jack 
Valenti walked in a daze through the 
jumble of shouting and hysteria at 
Parkland Hospital. He heard the sobs; 
he saw the dry, drained faces. He 
knew without being told. The President 
of the United States was gone. 





Bob Considine was on an airliner en 
route to Chicago. The tall syndicated 
columnist passed the minutes one by 
one reading an article in Time maga- 
zine about President Kennedy’s de- 
cision to dispense with the massive 
police protection he customarily en- 
joyed traveling from Idlewild into New 
York City. Car owners had criticized 
the President for “holding up traffic.” 
He had tried the 15-mile trip alone 
with Secret Service agents in his car. 
They stopped at traffic lights. A wom- 
an saw him, yanked a camera from her 
purse, and ran to his car, flashing an 
intense light. A policeman said: “Good 
God, that dame could have had a gun!” 

Considine reclined his seat, clasped 
his hands, and dozed. Then the cap- 
tain’s microphone clicked open. “We 
have a report,” he said, “that President 
Kennedy has heen shot in Dallas and 
is being taken to a hospital.” Considine 
pulled a rosary from his pocket. Later, 
when the plane landed in Chicago, he 
ran to a novelty shop. A crowd was lis- 
tening to a radio play the National 
Anthem. On the last note, a commenta- 
tor said: “The President is dead.”’ Con- 
sidine phoned ABC-Radio to make a 
special broadcast. The first sentence, 
he thought, was inadequate: “We 
reach for the stars, but kill the man 
who showed us the way.” 

Roy Wilkins, Executive Director of 
the NAACP, was in an office elevator 
in New York, leaving for lunch, when a 
stranger said that Kennedy had been 
shot. Wilkins did not like gossip or 
rumors. ‘““That can’t be!” he snapped. 
“He is speaking in Texas.”” Subdued, 
the passenger said he was sorry. On 
the sidewalk, New Yorkers clustered 
around parked cars listening to radios. 
Roy Wilkins’ heart began to sink be- 
fore he got close enough to listen. 

Ambassador to South Vietnam 
Henry Cabot Lodge—beaten out of his 
Senate seat by Kennedy in 1952, and 
vice presidential candidate on the Nix- 
on ticket that lost to JFK in 1960—was 
in a room at the St. Francis Hotel 
in San Francisco. The tall, handsome 
diplomat had made a long flight from 
Southeast Asia to the mainland U.S. 
The day was Friday; on Sunday he 
would report on the spiraling com- 
plexities of peace in Vietnam. Lodge 
was ready to drop onto a bed when the 
phone rang. The voice was Dan Lon- 
don’s, the hotel manager. “Sorry,” he 
said. “I must tell you that there is news 
from Dallas that the President has 
been shot.’’ Lodge had seen death in 
war and peace. But this one shook him. 

At Paramount Studios in Los An- 
geles, novelist Leon Uris left a projec- 
tion room and saw a group of sobbing 
secretaries. He couldn’t think of what 
to say except: “What’s so funny?” 
They told him. Suddenly, he felt alone. 
He had separated from Mrs. Uris. He 
was living at Sunset Towers: she and 
three children were at Malibu. He 
phoned her. For days, the Uris family 
lived together, sharing an acute sorrow. 


“We both prayed” 


After lunch, publisher William Ran- 
dolph Hearst, Jr. and his wife Austine 
sat between the blue pool and the jade 
sea at the Fontainebleau Hotel in 
Miami Beach. They were celebrating 
her birthday. The music on the porta- 
ble radio barely intruded. Life had 
been gocd to the Hearsts, and they 
had leen “ood to life. The word came; 
they lictened and wished they hadn’t. 


.He was alive. Senator Humphrey 




























































Four nights before, they had bee 
the presence of the President. He 
remembered young Jack Kennedy 
ering the opening of the United 
tions for the International News 
vice in 1945. Austine Hearst, a 
time columnist for the Washing 
Times-Herald, remembered dates } 
Kennedy, then a young Congress! 
from Boston. “We both just sat 
prayed,” Hearst recalls. 


Failure of democracy 


Another newsman, Arthur Kroe 
The New York Times, was pursi 
the pastime of keeping alive the o 
floating crap game in Washingto 
was on the second floor of The M 
politan Club. Krock rolled the dice,]| 
never learned whether he had wo 
lost the next round of drinks. 
Washington bureau of The 
called him to the phone. Kennedy 
been shot. As Mr. Krock hurrie 
his office, he felt a deep grief for 
failure of democracy “to extirpate 
archy as a solution to political 
agreement... .” 

Sen. Hubert Humphrey was a 
Chilean Embassy. Mrs. Nehru, © 
wife of the India, Ambassador, ~ 
teasing the Senator about how diffi ti 
it was to get the Humphreys to 
lunch with her husband. With 
phrey at the Chilean Embassy © 
Edward Morgan of ABC. It was } 
gan who was called to the phone 
whispered the news to Humpk 
Then another luncheon guest, R 
Dungan, Special Assistant to the Pj 
ident, phoned the White House. 
returned to the table shuddering. 
President had been shot in the I 


out into the driveway, and listen 
a car radio, Dungan hurried tom 
White House, from where he p 
Humphrey. : 

“The President died a few mi 
ago,’ Dungan whispered. 

“IT felt,’ Humphrey said, “as 
part of my very life left me.” 
phrey wept unashamedly, then we 
the White House, where he remaigii 
desolate, for better than an hour a 
half. “I walked around and talk 
the police officers and the guards,™ 
recalls. “I found them heartbrol 
big, strong men with tears rolling 
their faces. I saw right outside P 
dent Kennedy’s office, hanging o 
wall in the corridor, two Texas Ré 
pistols that were buckled to a pie 
Texas ranch fence. And there was 
tle sign above them that said: 
TEXAS PEACEMAKERS. What iron 

On the other side of town, Sel 
Eugene J. McCarthy of Min 
was at lunch at the Plaza Hotel 
Maurice Rosenblatt. McCarthy’s 
phoned. Mechanically, the Sen# 
made excuses and left. He walked 
to the Senate office building, his 
boiling with thoughts, memories 
had been summoned to the Senat 
McCarthy felt a higher call. He 
to St. Joseph’s Church and s 
prayer; only then did he go te 
Senate. 

The handsome, blue-eyed eva 
Billy Graham feared the assassin 
before it happened. Dr. Graha 
Senator George Smathers of F 
had an appointment to play a rou 
golf with President Kennedy in 
ida. A Texan phoned Dr. Grahaifip 
week before the President’s triph: 
the Lone Star State. The man }iy 
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ed by hostile feelings in Texas” 
asked Graham to use his good of- 
to cancel the President’s trip. 

e President had been warned by 
. but threats made him stubborn. 
illy Graham was sufficiently wor- 
‘to phone Senator Smathers in 
that the alarm would be relayed 
e White House. Smathers was un- 
able. When the tragic word of 
nedy’s death came, Graham was 
ng golf near Montreat, North 
lina. Dr. Calvin Thielman, pastor 
e Montreat Church, phoned the 
news. It was, perhaps, a harder 
to Graham than to the ethers; 
d seen it coming. 


The verge of tears 


the waiters, it seemed strange to 
peaker of the House John Mc- 
ack of Massachusetts alone at a 
in the House restaurant. He was 
1, lean man of 71, with a careless 
of white hair, and he enjoyed de- 
both parliamentary and _ social. 
e had started lunch late, and ev- 
e had left. He sipped tea. Two 
ters trotted in out of the marble 
dor and whispered: “The Presi- 
was shot in Dallas—he’s dead. 
jon Johnson had a heart attack.” 
rressman McCormack looked up 
vays, waiting for the punch line. 
his informants were grim-faced. 
was on the verge of tears. McCor- 
said: “My God! Can that happen 
” He knew, better than they, that 
as next in line for the Presidency 
d the Vice President. Suddenly it 
red inordinate strength to get to 
feet. 
metimes a random thought is so 
on target that it amounts to 
ience. This happened to JOURNAL 
r Evan Frances. Three months 
r, when she had won the Dallas 
et Award, Mayor Ear! Cabell had 
er at the airport and, escorted by 
recycles, had shown her Dallas. 
temmons Freeway, studying the 
y of the downtown skyline, Mrs. 
ces saw an ugly “misfit red brick 
ing.” It seemed out of place. 
t is that?” she said, pointing. 
r Cabell smiled. “That’s our 
ol Book Depository Building.” On 
ay of Nov. 22, 1963, Mrs, Frances 
supervising a photography session 
she heard the news. “My God!” 
ried. “The shot must have come 
that damned Book Depository!” 
s a wild guess—but on target. 
other editor, Norman Cousins of 
Saturday Review of Literature, 
riving down the Merritt Parkway 
New Canaan, Conn., to New 
. The radio announced that a gov- 
had been shot. Cousins paid lit- 
tention. The announcer returned 
aid the President may have been 
‘I felt a great earthquake around 
md inside me and everything 
ed unrecognizable.” As he moved 
tollbooth to tollbooth, the news 
e more shattering. He could not 
e that so many drivers had pulled 
e side of the road. A parked po- 
an “seemed tamed and meek and 
f character.” At 44th Street, the 
Was over and so was President 
edy’s life. “Yes, I remember. I 
ever forget,” says Cousins. 
e Midwest governors held a con- 
ce in Omaha. George Romney of 
igan looked forward to a tour of 
earby Strategic Air Command. 
first news heard by Romney and 


the governors was that Kennedy had 
been wounded. They sat down to 
lunch. The conversation was subdued. 
It was only a wound. Then the crush- 
ing truth was told. The conference 
broke up at once. Governors raced for 
planes and home. As Romney said, no 
one knew whether it was an isolated 
act by a deranged person, or an inter- 
national conspiracy. It was too much 
to believe that all the guilt could repose 
on one small pair of surly shoulders. 

Few men are as devoted to prayer 
as Joseph Robbie, owner of the Miami 
Dolphins football team. He was at the 
Minneapolis Athletic Club to listen to 
the plans of the Democratic Party of 
Minnesota. Robbie dug into a sliced 
steak sandwich as chairman George 
Farr unexpectedly tapped the micro- 
phone and said softly that he had just 
learned that the President had been 
shot. Just that; nothing more, Then a 
second message said that Mr. Kennedy 
was “critically wounded and Governor 
John Connally has been shot.” The 
men drifted away aimlessly, without 
farewells. Robbie went to his office in 
the North Star Center and knelt as an 
and the Presi- 
dent died at 1 P.M.” Robbie considers 
it a “morbid coincidence” that on the 
tenth anniversary of Kennedy's mur- 
der in Dallas, Robbie’s team will play 
the Dallas Cowboys—in Dallas. 

In the gemlike principality of Mo- 
naco, Princess Grace was tucking her 
children into bed, listening to all the 
last-minute requests to which parents 
become inured. Prince Rainier tiptoed 
in to whisper that President Kennedy 
had been shot. Princess Grace was 


announcer intoned: “... 


shocked but optimistic. She was sure 
that it was not a dangerous wound. At 
dinner with friends, the royal couple 
heard the story of death in Dallas. 
“Everybody,” she remembers, “was in 
a state of shock and sorrow.” 

Actor Paul Newman was driving to 
the Metro studios to meet his wife, Jo- 
anne Woodward. It was a sweet, crisp 
morning in Los Angeles, and Newman 
was looking at the houses in a resi- 
dential district when an announcer cut 
into the music with: “The President of 
the United States has been shot.” New- 
man looked out of his car; he found 
that it was no longer on the road, but 
way up on the sidewalk—stalled. He 
sat. He didn’t try to move. He sat for 
five long minutes. Then he backed onto 
the road. “I don’t believe,” he says, 
“that the country has recovered yet.” 

Intolerable cruelties were reserved 
for one big enough to accept them: 
300-pound Los Angeles Rams football 
player Roosevelt Grier. He was prac- 
ticing with teammates in the San Fer- 
nando Valley of California when Coach 
Harland Svare signaled everyone to 
huddle around him. The President was 
dead, Svare said. There was no re- 
sponse from the players. Grier could 
feel the depression fill his chest and he 
mumbled: “Why? Why?” He thought 
of it as a terrible day in his life. Later, 
Robert F. Kennedy made Roosevelt 
Grier his friend. And in 1968 Grier 
was beside Bobby in the kitchen of the 
Ambassador Hotel in Los Angeles 
when Grier heard a small pop and he 
saw Kennedy go down, mumbling: “Is 
it bad? Am I badly hurt?’’ Yes, he was 
—and so was Grier. Again. 

In Los Angeles, Irving Wallace was 
writing a novel called The Man, about 
a President who is killed and, through 
an accident of politics, is succeeded by 





Congoleum’s recipe for a tempting bedroom. 
In one bedroom, blend: 


1 Carpet by Congoleum in the 
soft etchings of new Floralei. 

Wake up the bed with a toasty 
warm red blanket, and sweetena Yield: one cozy room from 


small bookstand with candy- 


colored flowers. 


Cream the dressing room with 
Janiero comfort-cushioned Shinyl* 
Vinyl — the original no-wax floor 
that lets you shine when you wish. 


Congoleum. (See your yellow pages 
under “Flooring”.) 


Carpets and Shiny] Vinyl by 


Congoleum: 


We've built a reputation you can stand on. 


a black senator. Nine weeks before this 
day, Wallace had enjoyed the hospi- 
tality of President Kennedy in the 
White House. In late morning of Nov. 
22, he rolled page 193 into his type- 
writer. The phone rang. It was his wife 
Sylvia, calling from a beauty parlor. 
“Have you heard? President Kennedy 
has just been shot in Dallas.” 


“Nourished on the myth” 


Page 193 cooled in the machine. 
Irving Wallace, with the professional 
writer’s appreciation of history and the 
men great and small who make it, lis- 
tened to the confused babel. “Like most 
Americans,” he says, “I had been nour- 
ished on the myth that we did not live 
on violence.” And that, of course, is the 
disenchantment of America with itself. 
It was above assassination: it was above 
street violence, broken skulls, and loot- 
ing: the nation had swept such dread- 
ful acts—including lynching—into the 
cellar of memory. 

A continent away from the Wallaces, 
another woman heard the news in a 
beauty parlor. Myrlie Evers knew well 
that America was not above assassina- 
tion. In June of that year, she had 
found her own husband Medgar, field 
secretary of Mississippis NAACP 
branch, dying in their Jackson carport 
—shot down by a rifleman lurking out- 





side their home. When Mrs. Evers and 
her three children buried Medgar at 
Arlington National Cemetery near 
Washington, D.C., President Kennedy 
called them to the White House and 
expressed his and Mrs. Kennedy’s 
personal condolences. 

In the nearly six months since her 
husband’s murder, Myrlie Evers had 
been on an exhausting lecture tour, 
speaking out against “the cancer of 
hate and prejudice that was making 
our country so sick” —and warning that 
if we waited too long, that cancer would 
strike down white leaders as well as 
black. The cancer had indeed claimed 
another victim. 

Myrlie Evers rushed home. Only 
then did the tears come. “I had never 
let myself go when Medgar died. But 
I just could not control myself any 
longer. The similarity was too great, 
too personal. I thought of what the 
prosecutor had told the jury during 
the trial of the man who was accused 
of killing Medgar: 

“““Tf something is not done, the sight 
of the next rifle could be aimed at 
won” 


Jim Bishop is the author of The Day 
Lincoln Was Shot, The Day Christ 
Died, and The Day Kennedy Was 
Shot. END 
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Congoleum’s recipe for a sweet ’n spicy girl’s room. 
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and cover the bed with a crazy cotton 
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In one bedroom mix: 


1 Congoleum comfort-cushioned vinyl 
floor, in the wild, new Now Floor. It’s 
one of hundreds of patterns and colors 
in Shinyl” Vinyl, the original no-wax 
floor that lets you shine when you wish. 


Yield: one sweet’n spicy room from 
Congoleum. (See your yellow pages 
under “Flooring”.) 
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CAMELOT continued 


Baseball star Willie Mays remembers 
his reaction clearly: “I just got sick.” 
Mays heard the news before he left 
for a San Francisco golf appointment, 
but he couldn’t believe that President 
Kennedy was seriously injured. Mays 
was on the golf course when a caddie 
with a portable radio approached. “The 
President is dead,” he whispered. 

The word had the precise thump for 
the deed. In the seacoast village of Sea- 
bright, N.J., the principal, Mrs. Saw- 
yer, could not face the students. Mrs. 
Helicker, a teacher, went from class to 
class, telling the children to please go 
home. But she burst into tears and 
could not say the words, so she waved 
her arms like flails as she sobbed, In 
Haifa, Israel, novelist James Michener 
and his family were guests of friends. 
The hosts were unusually quiet. When 
dinner was over, Mari and Jim Miche- 
ner were told: “We must deliver diffi- 
cult news. Just as we were to pick you 
up, we heard that President Kennedy 
had been shot in Dallas.” 

“Did he live?” 

“We think so.” 

The Micheners felt ill. A radio was 
found. Someone tried the dials and 
found the vast reaches of roaring dis- 
tance. In Egypt, a Hebrew-language 
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broadcast was in progress. The voice, 
coming in alternately strong and fad- 
ing, said that the American President 
was dead. The women began to weep. 
The men turned away. “Pray God it 
wasn’t a Jew who pulled the trigger,” 
Michener’s host said. 

It was a day for Lucille Ball to be 
funny. The studio schedule said so. 
She and her husband Gary Morton 
were driving down Melrose in Holly- 
wood when they heard the news. Lucy 
wept on and off all day. When each set 
was properly lighted, she was called 
before the cameras to create laughter. 
“I can’t remember a more difficult 
show in my life,” she said. 


No reason 


A half dozen cars behind Kennedy’s, 
Jack Valenti, an aide to Lyndon John- 
son, found himself in a runaway auto- 
mobile. It had been a slow, sedate, and 
cheerful motorcade; now the wind 
shrieked, rubber squealed on turns, the 
driver was cutting in and out of free- 
way traffic. No one gave a reason for 
it. When the limousine stopped, Jack 
Valenti walked in a daze through the 
jumble of shouting and hysteria at 
Parkland Hospital. He heard the sobs: 
he saw the dry, drained faces. He 
knew without being told. The President 
of the United States was gone. 





Bob Considine was on an airliner en 
route to Chicago. The tall syndicated 
columnist passed the minutes one by 
one reading an article in Time maga- 
zine about President Kennedy’s de- 
cision to dispense with the massive 
police protection he customarily en- 
joyed traveling from Idlewild into New 
York City. Car owners had criticized 
the President for “holding up traffic.” 
He had tried the 15-mile trip alone 
with Secret Service agents in his car. 
They stopped at traffic lights. A wom- 
an saw him, yanked a camera from her 
purse, and ran to his car, flashing an 
intense light. A policeman said: “Good 
God, that dame could have had a gun!” 

Considine reclined his seat, clasped 
his hands, and dozed. Then the cap- 
tain’s microphone clicked open. “We 
have a report,” he said, “that President 
Kennedy has been shot in Dallas and 
is being taken to a hospital.” Considine 
pulled a rosary from his pocket. Later, 
when the plane landed in Chicago, he 
ran to a novelty shop. A crowd was lis- 
tening to a radio play the National 
Anthem. On the last note, a commenta- 
tor said: “The President is dead.” Con- 
sidine phoned ABC-Radio to make a 
special broadcast. The first sentence, 
he thought, was inadequate: ‘‘We 
reach for the stars, but kill the man 
who showed us the way.” 

Roy Wilkins, Executive Director of 
the NAACP, was in an office elevator 
in New York, leaving for lunch, when a 
stranger said that Kennedy had been 
shot. Wilkins did not like gossip or 
rumors. ‘That can’t be!” he snapped. 
“He is speaking in Texas.’ Subdued, 
the passenger said he was sorry. On 
the sidewalk, New Yorkers clustered 
around parked cars listening to radios. 
Roy Wilkins’ heart began to sink be- 
fore he got close enough to listen. 

Ambassador to South Vietnam 
Henry Cabot Lodge—beaten out of his 
Senate seat by Kennedy in 1952, and 
vice presidential candidate on the Nix- 
on ticket that lost to JFK in 1960—was 
in a room at the St. Francis Hotel 
in San Francisco. The tall, handsome 
diplomat had made a long flight from 
Southeast Asia to the mainland U.S. 
The day was Friday; on Sunday he 
would report on the spiraling com- 
plexities of peace in Vietnam. Lodge 
was ready to drop onto a bed when the 
phone rang. The voice was Dan Lon- 
don’s, the hotel manager. “Sorry,” he 
said. “TI must tell you that there is news 
from Dallas that the President has 
been shot.”’ Lodge had seen death in 
war and peace. But this one shook him. 

At Paramount Studios in Los An- 
geles, novelist Leon Uris left a projec- 
tion room and saw a group of sobbing 
secretaries. He couldn’t think of what 
to say except: “What’s so funny?” 
They told him. Suddenly, he felt alone. 
He had separated from Mrs. Uris. He 
was living at Sunset Towers: she and 
three children were at Malibu. He 
phoned her. For days, the Uris family 
lived together, sharing an acute sorrow. 


“We both prayed” 


After lunch, publisher William Ran- 
dolph Hearst, Jr. and his wife Austine 
sat between the blue pool and the jade 
sea at the Fontainebleau Hotel in 
Miami Beach. They were celebrating 
her birthday. The music on the porta- 
ble radio barely intruded. Life had 
been goed to the Hearsts, and they 
had | eon “ood to life. The word came; 
they lictened and wished they hadn’t. 


Four nights before, they had bee 
the presence of the President. He 
remembered young Jack Kenned 
ering the opening of the United — 
tions for the International News § 
vice in 1945. Austine Hearst, a ce 
time columnist for the Washing§ 
Times-Herald, remembered dates vg! 
Kennedy, then a young Congressrg 
from Boston. “We both just sat_ 
prayed,” Hearst recalls. 


Failure of democracy 


Another newsman, Arthur Kroc] 
The New York Times, was pursvg® 
the pastime of keeping alive the old 
floating crap game in Washingtongi 
was on the second floor of The Me 
politan Club. Krock rolled the dice, } 
never learned whether he had wort! 
lost the next round of drinks. § 
Washington bureau of The Tift 
called him to the phone. Kennedy §:! 
been shot. As Mr. Krock hurriech 
his office. he felt a deep grief for # 
failure of democracy “to extirpate| 
archy as a solution to political | 
agreement... .” 

Sen. Hubert Humphrey was at # 


Chilean Embassy. Mrs. Nehru, 


wife of the Indian Ambassador, i) 
teasing the Senator about how diff | do 
it was to get the Humphreys to } }& 
lunch with her husband. With Hm 
phrey at the Chilean Embassy }hi 
Edward Morgan of ABC. It was Np 
gan who was called to the phone. fis 
whispered the news to Humph# 


Then another luncheon guest, 2 as 
Dungan, Special Assistant to the P jai 
ident, phoned the White House. tir 
returned to the table shuddering. ‘[s/: 
President had been shot in the nef 
He was alive. Senator Humphrey wih 
out into the driveway, and listene¢e 
a car radio. Dungan hurried tol 
White House, from where he phofe. 
Humphrey. k 
“The President died a few mi nif 
ago,’ Dungan whispered. yr 
“I felt,’ Humphrey said, “as 
part of my very life left me.” H)hty 
phrey wept unashamedly, then we ce 
the White House, where he rema | in 
desolate, for better than an hour agra 
half. “I walked around and talkeehjor 
the police officers and the guards, po 
recalls. “I found them heartbrok}i 
big, strong men with tears rolling d H su 
their faces. I saw right outside Pring 
dent Kennedy’s office, hanging on |e 
wall in the corridor, two Texas Rar t} 
pistols that were buckled to a pied@ha: 
Texas ranch fence. And there was é fe 
tle sign above them that said: "}& 
TEXAS PEACEMAKERS. What irony. ji 
On the other side of town, Ser fh 
Eugene J. McCarthy of Minne! 
was at lunch at the Plaza Hotel ¥prh 
Maurice Rosenblatt. McCarthy’s obfti: 
phoned. Mechanically, the Sen Ie 
made excuses and left. He walked la 
to the Senate office building, his yan 
boiling with thoughts, memories Pr 
had been summoned to the Senateyfi i; 
McCarthy felt a higher call. He 
to St. Joseph’s Church and sa 
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rmed by hostile feelings in Texas” 
asked Graham to use his good of- 
to cancel the President’s trip. 

e President had been warned by 
rs, but threats made him stubborn. 
Billy Graham was sufficiently wor- 
|, to phone Senator Smathers in 
> that the alarm would be relayed 
he White House. Smathers was un- 
lable. When the tragic word of 
nedy’s death came, Graham was 
jing golf near Montreat, North 
blina. Dr. Calvin Thielman, pastor 
e Montreat Church, phoned the 
news. It was, perhaps, a harder 
to Graham than to the ethers; 
d seen it coming. 


The verge of tears 


pb the waiters, it seemed strange to 
iSpeaker of the House John Mce- 
mack of Massachusetts alone at a 
» in the House restaurant. He was 
Hl, lean man of 71, with a careless 
f of white hair, and he enjoyed de- 
—both parliamentary and _ social. 
he had started lunch late, and ev- 
ine had left. He sipped tea. Two 
®rters trotted in out of the marble 
idor and whispered: “The Presi- 
was shot in Dallas—he’s dead. 
don Johnson had a heart attack.” 
gressman McCormack looked up 
ways, waiting for the punch line. 
his informants were grim-faced. 
was on the verge of tears. McCor- 
ik said: ‘““My God! Can that happen 
1?” He knew, better than they, that 
as next in line for the Presidency 
ind the Vice President, Suddenly it 
tired inordinate strength to get to 
5 feet. 
bmetimes a random thought is so 
on target that it amounts to 
sience. This happened to JOURNAL 
or Evan Frances. Three months 
er, when she had won the Dallas 
ket Award, Mayor Ear! Cabell had 
her at the airport and, escorted by 
preycles, had shown her Dallas. 
Stemmons Freeway, studying the 
ty of the downtown skyline, Mrs. 
ces saw an ugly “misfit red brick 
Hing.” It seemed out of place. 
at is that?” she said, pointing. 
or Cabell smiled. “That’s our 
ol Book Depository Building.” On 
day of Nov. 22, 1963, Mrs. Frances 
supervising a photography session 
she heard the news. “My God!” 
cried. “The shot must have come 
that damned Book Depository!” 
s a wild guess—but on target. 
other editor, Norman Cousins of 
Saturday Review of Literature, 
driving down the Merritt Parkway 
New Canaan, Conn., to New 
. The radio announced that a gov- 
r had been shot. Cousins paid lit- 
ttention. The announcer returned 
said the President may have been 
“TI felt a great earthquake around 
and inside me and everything 
ed unrecognizable.” As he moved 
tollbooth to tollbooth, the news 
e more shattering. He could not 
pve that so many drivers had pulled 
e side of the road. A parked po- 
an “seemed tamed and meek and 
of character.” At 44th Street, the 
was over and so was President 
nedy’s life. “Yes, I remember. I 
” says Cousins. 
e Midwest governors held a con- 
ce in Omaha. George Romney of 
higan looked forward to a tour of 
nearby Strategic Air Command. 
first news heard by Romney and 


the governors was that Kennedy had 
been wounded. They sat down to 
lunch. The conversation was subdued. 
It was only a wound. Then the crush- 
ing truth was told. The conference 
broke up at once. Governors raced for 
planes and home. As Romney said, no 
one knew whether it was an isolated 
act by a deranged person, or an inter- 
national conspiracy. It was too much 
to believe that all the guilt could repose 
on one small pair of surly shoulders. 

Few men are as devoted to prayer 
as Joseph Robbie, owner of the Miami 
Dolphins football team. He was at the 
Minneapolis Athletic Club to listen to 
the plans of the Democratic Party of 
Minnesota. Robbie dug into a sliced 
steak sandwich as chairman George 
Farr unexpectedly tapped the micro- 
phone and said softly that he had just 
learned that the President had been 
shot. Just that; nothing more, Then a 
second message said that Mr. Kennedy 
was “critically wounded and Governor 
John Connally has been shot.” The 
men drifted away aimlessly, without 
farewells. Robbie went to his office in 
the North Star Center and knelt as an 
announcer intoned: “... and the Presi- 
dent died at 1 p.m.” Robbie considers 
it a “morbid coincidence” that on the 
tenth anniversary of Kennedy’s mur- 
der in Dallas, Robbie’s team will play 
the Dallas Cowboys—in Dallas. 

In the gemlike principality of Mo- 
naco, Princess Grace was tucking her 
children into bed, listening to all the 
last-minute requests to which parents 
become inured. Prince Rainier tiptoed 
in to whisper that President Kennedy 
had been shot. Princess Grace was 
shocked but optimistic. She was sure 
that it was not a dangerous wound. At 
dinner with friends, the royal couple 
heard the story of death in Dallas. 
“Everybody,” she remembers, “was in 
a state of shock and sorrow.” 

Actor Paul Newman was driving to 
the Metro studios to meet his wife, Jo- 
anne Woodward. It was a sweet, crisp 
morning in Los Angeles, and Newman 
was looking at the houses in a resi- 
dential district when an announcer cut 
into the music with: “The President of 
the United States has been shot.” New- 
man looked out of his car; he found 
that it was no longer on the road, but 
way up on the sidewalk—stalled. He 
sat. He didn’t try to move. He sat for 
five long minutes. Then he backed onto 
the road. “I don’t believe,” he says, 
“that the country has recovered yet.” 

Intolerable cruelties were reserved 
for one big enough to accept them: 
300-pound Los Angeles Rams football 
player Roosevelt Grier. He was prac- 
ticing with teammates in the San Fer- 
nando Valley of California when Coach 
Harland Svare signaled everyone to 
huddle around him. The President was 
dead, Svare said. There was no re- 
sponse from the players. Grier could 
feel the depression fill his chest and he 
mumbled: “Why? Why?” He thought 
of it as a terrible day in his life. Later, 
Robert F. Kennedy made Roosevelt 
Grier his friend. And in 1968 Grier 
was beside Bobby in the kitchen of the 
Ambassador Hotel in Los Angeles 
when Grier heard a small pop and he 
saw Kennedy go down, mumbling: “Is 
it bad? Am I badly hurt?” Yes, he was 
—and so was Grier. Again. 

In Los Angeles, Irving Wallace was 
writing a novel called The Man, about 
a President who is killed and, through 
an accident of politics, is succeeded by 
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a black senator. Nine weeks before this 
day, Wallace had enjoyed the hospi- 
tality of President Kennedy in the 
White House. In late morning of Nov. 
22, he rolled page 193 into his type- 
writer. The phone rang. It was his wife 
Sylvia, calling from a beauty parlor. 
“Have you heard? President Kennedy 
has just been shot in Dallas.” 


“Nourished on the myth” 


Page 193 cooled in the machine. 
Irving Wallace, with the professional 
writer’s appreciation of history and the 
men great and small who make it, lis- 
tened to the confused babel. “Like most 
Americans,” he says, “I had been nour- 
ished on the myth that we did not live 
on violence.” And that, of course, is the 
disenchantment of America with itself. 
It was above assassination; it was above 
street violence, broken skulls, and loot- 
ing: the nation had swept such dread- 
ful acts—including lynching—into the 
cellar of memory. 

A continent away from the Wallaces, 
another woman heard the news in a 
beauty parlor. Myrlie Evers knew well 
that America was not above assassina- 
tion. In June of that year, she had 
found her own husband Medgar, field 
secretary of Mississippi’s NAACP 
branch, dying in their Jackson carport 
—shot down by a rifleman lurking out- 





side their home. When Mrs. Evers and 
her three children buried Medgar at 
Arlington National Cemetery near 
Washington, D.C., President Kennedy 
called them to the White House and 
expressed his and Mrs. Kennedy’s 
personal condolences. 

In the nearly six months since her 
husband’s murder, Myrlie Evers had 
been on an exhausting lecture tour, 
speaking out against “the cancer of 
hate and prejudice that was making 
our country so sick’ —and warning that 
if we waited too long, that cancer would 
strike down white leaders as well as 
black. The cancer had indeed claimed 
another victim. 

Myrlie Evers rushed home. Only 
then did the tears come. “JI had never 
let myself go when Medgar died. But 
I just could not control myself any 
longer. The similarity was too great, 
too personal. I thought of what the 
prosecutor had told the jury during 
the trial of the man who was accused 
of killing Medgar: 

“* ‘Tf something is not done, the sight 
of the next rifle could be aimed at 
you. 7 


Jim Bishop is the author of The Day 
Lincoln Was Shot, The Day Christ 
Died, and The Day Kennedy Was 
Shot. END 


113 


AROLINE KENNEDY 


nued from page 77 


they are.” If I helped make Caroline 
Kennedy what she is now, at the age of 
16, then I am indeed proud, for I be- 
lieve she has turned out to be exactly 
the girl I always wanted her to be. 
The first seven and a half years of a 
child’s life are long enough for some- 


one ciose to her to know and under- 
stand the characteristics she will carry 
into later life. Thus it comes as no sur- 
prise to learn that the sweet character 
Caroline always exhibited in childhood 
is still part of her today. 

Ever since I parted from her, I have 
followed her life in newspapers and 
from letters sent to me by my friends 
in that circle we call the “Nursery 


iVidalld, Al PULA VU WEL Viet 
emerges is so close to what I would 
have imagined that I feel I still know 
her as intuitively as I once did. 

I last saw Caroline in May, 1965, 
when Mrs. Kennedy and the children 
came to England to be present at Run- 
nymede, near Windsor, where a monu- 
ment was dedicated to the memory of 
the late President Kennedy. 
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more than most girls experienc 
their whole lives: a life of luxury, 
lation, and crue] tragedy. But sh 
adjusted to it all. From the very fi) 
had been impressed by Mrs. Kenn 
determination to raise her daughtd ‘ 
as near normal a manner as pos 
and to shield her from the publ 
that could easily have spoiled her. 
result, Caroline, who could have b 
brat, was not. 

I think I became aware of how’ 
spoiled and considerate Caroline 
when I took her to stay with me 
own home—at that time in Sheer 
Kent—while Mrs. Kennedy ma 
series of official visits in England, 
to the Runnymede ceremony. 

My home was a long way from! 
standards of the White House or 
other Kennedy home. Mine was a 
ple, terraced house with a front 
opening directly onto the sidewall 
had three rooms downstairs and 
small bedrooms above. 

“I’m afraid your room is a bit th); 
Caroline,” I said as I tucked her in },, 
first night. “I hope you'll feel at hj, 
in my house.” 

“Oh, Miss Shaw,” she replied. “Y},. 
house is lovely and I like my |! 
room. And you're here, aren’t you 





















































Gentle and gracious 


There was never any petulane 


gentleness and consideration for o 
people. 


my own comfortable sitting room. 
One day, Caroline came in to seé}, 
and stood with her hands on her Ff) 


small, Miss Shaw,” she said sudq | 
ly. “It’s much smaller than mine C; 
you’re much bigger than I am.” 

“But I’m very happy here, Caroli}. 
I said. “It’s nice and cozy. I like it.) 

“But it’s smaller than mine,” she}} 
sisted. \\ 

“Well, I haven’t as many toys as}, , 
But I do like it in here, really I de 

“That's all right, then,” she nod) 
and trotted out. 

A little while later, we were reat 
books together at bedtime, as was) 
regular routine, when she sudd 
put down her book. 

“Are you rich, Miss Shaw?” in: 

For a moment, I couldn’t think | . 
to answer. Then I said, “No, I’m 
rich, but I have enough, thank yo 

“Where do you get your m 
from?” 

I realized what was on her mini 
was connected to her father’s d 
She couldn’t understand who was 
ing me to look after her, now thal 
wasn’t there. You see, many ft 
when the President said good-byi 
Caroline, he would tell her that he 
off to earn some money for her 
my, to buy toys and to pay me. [h 
explain, then, that her Daddy had 
to it that there was enough mone 
her and John and their Mummy 
to pay me. 

She was an endearing child, a 
is hard to find a person who doe 
like her. I loved her more than a 
the 50-odd children I have helped 
—nct because of who Caroline wa 
because of what she was. 
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broline had so much to give. I envy 
me who can count her as their 
id. As she used to put it, I was her 
est friend in all the world.” I was 
er blood sister. Once, when I had 
plain that I wasn’t really part of 
family, she insisted that we go 
igh the ritual of pricking our fin- 
“fand mingling our blood. 
don’t think Caroline will ever be 
: of true friends, because she has 
knack of remembering little things 
¥please others. Sometime after our 
Wssion about my “little room,” 
line went on a trip with her moth- 
“ld mailed me a postcard of a Van 
“Wh painting. It was of a little room. 
line had chosen the card and sent 
fith the message: “A little room 
‘fyours.” 
“hen, after I had left the Kennedy 
“Hoy, Caroline sent me a gift that 
‘Pbnstrated her thoughtfulness. Once 
‘body had given her a pair of toy 
‘¥. I admired them greatly and 
aroline so. Sure enough, some 18 
s later in 1967, she got an identi- 
air and sent them to me at Christ- 
') I treasure them dearly. 







































comfort to Grandfather 

a youngster, Caroline was able 
10w fondness. One of my dearest 
‘Jories of her stems from-a visit we 
2 to Palm Beach in early 1962, 
the President’s father, Joseph P. 
edy, had suffered a severe stroke. 
very sorry for Ambassador Ken- 
. He had always been good to me 
made me feel welcome in his home 
‘Phever we were there. It was heart- 
ing to see him there in a chair, 
y able to move or speak. But it 
t seem to bother Caroline a bit. 
loved her grandfather, and for 
s on end she would sit by his chair 
her arm round his shoulder chat- 
away to him. It struck me as very 
ing that so small a child—she was 
four—should take such an interest 

omforting her grandfather. 
mbassador Kennedy was immense- 
roud of Caroline, and I always 
. ed that she was his favorite 
dchild. He used to say she was 
a little lady and that was what she 
going to be. I think he was right. 
I have one fear about Caroline as 
eaches womanhood, it is that she 
erable to hurt. When she was 
1, Caroline was capable of holding 
feelings tight inside her—and it 
careful coaxing to find out what 
hwrong. John wasn’t like that; he’d 
fe bursting in and tell you exactly 





























what he felt. With Caroline, you had 
to wait until she was prepared to tell 
you, And she usually didn’t unburden 
herself until bedtime. 

Bedtime was Caroline’s unwinding 
hour. We'd sit and talk, and gradually 
her little troubles would come out. You 
would have to know Caroline well be- 
fore she would ever tell you her inner- 
most feelings. Very often, when I’ve 
looked at my scrapbook full of pictures 
of her smiling and bouncing about, I’ve 
wondered how much of her real self she 
is hiding. I hope she is always happy, 
but I don’t think it’s easy to tell if she 
is from her demeanor. 

In no way do I suggest that Caroline 
was a mournful child. Far from it. She 
had inherited her father’s sense of fun 
and was constantly teasing and laugh- 
ing at her own little jokes. She’d hide 






























my shoes, or jump out at me from be- 
hind a door, or tell me some riddle 
and burst into peals of laughter when 
I couldn’t guess the answer. But 
the thoughtful, sensitive side of her 
was never far below the surface. If she 
teased too much or did something in- 
considerate, as any child can do, you 
only had to tell her and she was 
immediately contrite. I don’t think 
Caroline has it in her to hurt anyone 
intentionally. And it’s probably be- 
cause she is so sensitive herself. 

Like all sensitive people, Caroline 
had a slight lack of confidence in her- 
self. This is another area in which she 
was different from her brother John. 
He’d jump into any situation and take 
the consequences with either a laugh 
or a roar of protest. But not Caroline. 
She is marvelous fun and shows all the 
hallmarks of leadership, but she is not, 
I think, the sort of girl who could 
burst into a roomful of people and 
take over. In childhood, she was al- 
ways shy when meeting people her 
own age. 

When she first attended the little 
school set up in the solarium on the 
White House roof, I could tell she was 
worried. As usual, I found out why at 
bedtime. Caroline thought that one of 
the other girls in the class was better 
than she was at everything. It took 
weeks before Caroline really began to 
feel on a par with the other girl, and 
during that time I encouraged Caro- 
line to realize that she was as good 
as her classmate. We worked on the 
things Caroline felt she was behind on 
and generally stoked up her confidence, 
until, at last, she grew out of her little 
phobia. 
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When all the other Kennedy chil- 
dren were being taught to swim, 
Caroline resolutely refused to make 
progress, It wasn’t until the instructor 
confessed he could do nothing with 
her that I took her down to the pool 
by herself and worked on her con- 
fidence. After that, she swam like a fish. 

But when she felt at home in a situa- 
tion, her shyness disappeared. At the 
White House, for instance, Caroline 
was always encouraged to meet the im- 
portant visitors. And there she was per- 
fectly at ease. Both the President and 
Mrs. Kennedy thought this was good 
for Caroline, and it was. 

And Caroline certainly loved those 
grand occasions. She would walk in, 
absolutely self-possessed, and curtsy 
like a perfect lady. I think the only 
time she was put out was when she met 
the King of Saudi Arabia, who kissed 
her again and again, to the delight of 
everyone except Caroline, who was 
having trouble with the King’s whis- 
kers. Her report: “He’s nice . . . but 
he kept on kissing me!” 

During the days at the White House, 
Caroline began to realize how impor- 
tant her father was. Her favorite de- 
scription of him was: “My Daddy is the 
boss of the whole world.” And when 
she really wanted to make the point, 
she’d say: “My Daddy is the boss over 
everyone, Miss Shaw—even you.” 

On one occasion, however, her con- 
fidence took a slight knock. It was early 
in 1963, on a day when the family was 
leaving the White House to go to Camp 
David, about 20 minutes away by heli- 
copter. The President, always conscious 
of the cost of these trips, insisted that 
the moment we landed at Camp David, 
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we had to scoot out of the helicopter 
so that it could go back to its base. It 
was my habit to bundle the children in 
and out as fast as possible and, since it 
was a cold day, I kept their ski suits 
firmly zipped up while we flew. Caro- 
line began to complain of being too 
hot, and wanted to take off her suit. 

“No, Caroline, you can’t do that,” I 
explained. “Otherwise, John will want 
his off, too, and it will take ages to zip 
you all up again when we land. And 
you know your Daddy doesn’t like 
wasting time.” 

Caroline stumped off to where her 
father was sitting and took the matter 
up with him. I couldn’t hear anything 
inside the helicopter, of course, but I 
saw them talking and then the Presi- 
dent turned to me with a helpless ex- 
pression of his face. Knowing what it 











was about, I shook my head. The Presi- 
dent whispered something in Caroline’s 
ear, and then she looked up at him, 
wide-eyed. She came back to her seat 
with a look of puzzlement on her face. 

“Daddy says you’re the boss, Miss 
Shaw,” she said. 

I was dying to laugh, but I just 
couldn’t let her illusions get shattered 
like that. 

“Well, Daddy’s the boss, really,” I 
confided. “It’s just that he knows I’m 
right about not taking your suit off.” 
She was happy to leave it at that. 


JFK’s sense of humor 

There’s a lot of her father in Caro- 
line. She has his sense of humor and 
his readiness to defuse an awkward 
situation with a smile or a quip. It was 
one of the things I admired about the 
President. There must have been many 
times when he was worried about af- 
fairs of state, yet I never saw him 
snap at the children. He could be firm, 
but I can’t remember a time when he 
carried his worries into the nursery. 

As a result, I don’t think Caroline 
will ever be one to throw her weight 
about, despite the power and authority 
her name has bestowed on her, 

By the time she was seven, she had 
already adopted a very sensible view of 
herself. Caroline had started to attend 
full-time convent school, and one day 
she came home disgruntled. As always, 
I waited for her to unburden herself. 

“It’s the other girls at school,” she 
said at last. “They keep on telling me 
how lucky I am to be Caroline Ken- 
nedy, and they keep staring at me. Isn’t 
that silly, Miss Shaw? I’m just the 
same as anyone else, aren’t I?” 

Well she’s not just the same as any- 
one else. She is Caroline Kennedy. 

I always used to urge Caroline and 
John to tidy up their rooms. There 
were maids to do it for them, of course, 
but I felt they should do things like 
that for themselves. 

One time, I had to keep after Caro- 
line to straighten things out, but she 
replied, “I haven’t time, Miss Shaw. 
Can’t you see I’m busy?” 

“Very well, Caroline,’ I retorted. 
“But don’t be surprised if I’m too busy 
the next time you ask me to do some- 
thing for you.” 

With that, I withdrew. Sure enough, 
ten minutes later, she came into my 
room, smiling sheepishly. 

“T’ve done my room, Miss Shaw,” 
she said. “I wasn’t too busy after all.” 

It was about that time that I had a 
small run-in with her. (continued) 
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CAROLINE continued 

Ever since she had been old enough 
to begin to fend for herself, I had al- 
ways dressed in Caroline’s room. It was 
a way of teaching her how to put on her 
clothes. If I dressed at the same time, 
it also meant I was occupied and there- 
fore able to resist the temptation to 
help her. I have always thought it bet- 
ter to let children get on with some- 
thing like that, even if they make a bit 
of a mess of it. It’s all part of encour- 
aging their self-confidence. 

Anyway, I had grown very used to 
simply walking into Caroline’s room at 
any time. But one afternoon when I did 
so, she suddenly said, “Oh, Miss Shaw, 
can’t I have any privacy around here?” 

I was so surprised, I just stood there 
for a second or two. “I’m sorry, Caro- 
line,” I said, and I quickly went out. I 
pondered the incident for a while, then 
This time I 


knocked on the door and waited. 


went back to her room 


“Come in,” I heard her say. I opened 
the door. ““May I come in, Caroline?” 

She was standing there with an em- 
barrassed expression on her face. 

*’Course you can,” she said. “I don’t 
really mind when you come in.” I 
changed the subject quickly, but after 
that I was more careful about barging 


into her room 


Becoming an individual 

It was the first time that I realized 
Caroline was becoming conscious of 
herself as an individual. She was quite 
right, of course, to feel that she was 
entitled to have her own room to her- 
self. She was essentially a modest girl, 
too. I remember both Mrs. Kennedy 
and I being amused by this trait. Caro- 
line must have been about six when 
she got her first miniskirt—and it also 
had a slit up one side. Even though 
frilly little 
Caroline simply would not go out in 


she wore lovely, pants, 
that skirt until I had sewn up the slit. 

Caroline loved colors—greens, blues, 
yellows, and reds—but never chose gar- 
ish designs. I think she was more proud 
of her school uniform than anything 
else at that time, and I doubt if, in later 
life, Caroline will ever be a trend-setter 
in fashion. She never did take much to 
dressing up when she was small. 

Once, we were going to tea at the 
British Embassy in Washington. Caro- 
line had been invited by the children of 
the then Ambassador, Lord Harlech. 
We discussed what to wear, and Caro- 
line argued for blue jeans. Mrs. Ken- 
nedy agreed with me that Caroline had 
better put on a pretty dress. 

To my dismay, the Harlech children 
wore the most ragged denims I ever saw. 

Caroline turned on me. “You've 
made me get dressed up for nothing!” 

A few days later, we were expecting 
the Harlechs for tea at the White 
House. This time, we all agreed that 
sweaters and jeans were the order of 
the day. Unfortunately, we didn’t tell 
the Harlech children—and they arrived 
in their best bibs and tuckers! Caroline 
thought it amusing, and whenever we 
had little disagreements about what she 
ought to wear, she’d remind me of that 
particular social gaffe. 

Of course, now that she is grown up, 


she’s given up ballet now, and I thi y) 
that’s such a pity. Caroline never ht f 
a day’s illness in her life—except whi) 
both she and John had chicken | 
and she always had the same 0 
cheeks and bright eyes. 

Looking at Caroline today, it’s a | 
to imagine she once hated her love} 
crop of golden brown hair. Once, wh 
she was six, I was helping her brush 
She stared at herself in the mirror ay 
said, “I don’t like my hair, Miss Shag) 
Why can’t it be lovely and curly lij} 
Sydney Lawford’s?” i 

Cousin Sydney Lawford was Ca 
line’s closest friend among the Keéj| | 
nedy family, and was indeed lovel}) 
But I couldn’t agree with Caroline. |} ' 

“You've got beautiful hair,” I pr 
tested. “It’s like your Mummy’s, 
thick and shiny. You'll be very Dr 
of it when you grow up.” 

Whenever I see a new picture of f 
now, I’m relieved to see that she hi} | 
never had it cut or mucked aboutj}) 
always felt Caroline would blossom ij 
a really beautiful girl by her late teen) 
and from what I see, I know I wh) | 
right. 

And she has a good brain to go w’ 
her looks. She was always intellige 
and able to get good marks at sche 
When she is challenged with somethi 
new, she has the ability to work ce 
scientiously until she has solved 4 
problem. She would come back to 
Fifth Avenue apartment with a whfé)) . 
load of lessons to do. And it wasn’t 
ways too easy for her to study since 
apartment was often full of friends 
relatives. 

But she’d find the time to sit 
pore over her books. She was very gé 
at French—like her mother—and 
on well with history. But she had 
tough time with mathematics. 

Caroline loved to be read to at bé 
time, and later on, she built up a s 
library of favorite books. She lik 
factual things more than anythit 
Simple biographies of famous men—s| 
was fascinated by Benjamin Frankl 
She also took to a series of books 
bought her in England—simplified 
of Dickens and Shakespeai 
Books about horses were another gré 
favorite, because she is, as everyo} 
knows, a gifted horsewoman, i 





sions 


A nature lover ! 


Being a gentle creature, it was I 
surprising that she loved animals a 
the outdoors. Some of the happi 
times we spent during the White Ho 
years were when we went on count 
walks. Our Secret Service men wé@} 
marvelous at thinking of places. 
found a waterfall and some woods 
play in and Caroline loved it. Shé 
pick wildflowers and chase butterfli 
and really enjoy herself doing simp) 
things. 

Caroline had one special trait: 
always looked you right in the eye 
such a way that it was almost imp@ 
sible to deceive her—or for her to d 
ceive another. You had always to t 
Caroline the truth, simply and direct 
because she would know if you we 
trying to step around something. It 
like that when I had to break the ne 
of her father’s death to her. That 


a 





2! Aclean, beautiful skin’ 


a better way to remove she’ll find that she will be able to wear 


; Warm Cream make-up, anything she likes and look elegant. 
eS Scented.and Unscented a She has a superb physique and she 
; CRA AS Va E ieee ee moves so gracefully. I used to watch 

aoa her going through ballet exercises, and 
she moved like liquid. I understand 


a time for honesty—not fairy stori 
And Caroline understood. 

A much happier example of her ca 
dor came when Caroline arrived at mj * 
home in Sheerness in 1965, and met n 
sister Hettie. Hettie and I always 
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We guarantee your 
satisfaction in every respect 
... OF your money back! 













Month after month, a parade of 
handsome gift boxes, each with 
your greetings and all announced 
by a Certificate of Membership 
inscribed as you direct. These 
famous Clubs keep you in warm, 
friendly contact with people 
important to you or your busi- 
ness. The proved perfect family 
gift for over 30 years. Sent direct 
from the orchard . . . the savings 
are yours! Ideal for business asso- 
ciates, friends, kinfolk and you! 
3-BOX CLUB: Surprise them with gor 


geous gift boxes for Christmas, 
January and February! 


Gift No. 111... $1995 deiv'a 
5-BOX CLUB: Keeps coming and 


coming! Christmas, January, Febru 
ary, May and September 


Gift No. 141... $2995 deiv'a 
8-BOX CLUB: Delight them to pieces 


again and again! Christmas, January, 
February, May, August, September, 
October and November 


Gift No. 151... $4995 dei'a 
12-BOX CLUB: Flabbergasting! A 


gorgeous gift every single month of 
the year. 


Gift No. 201... $7495 aeiv'a 





































ROYAL RIVIERA® PEARS 
America’s rarest and finest 
fruit. So big and juicy you 
eat ‘em with a spoon. 

Net weight 6% Ibs. 


CRISP MOUNTAIN APPLES 
Huge, red rascals. Really 

fresh and snappy from the 

cold mountain country 

Net weight 7% Ibs 


May 


ROYAL GRAPEFRUIT 
Bigger'n grade A _ ostrich 
eggs. Juicy as Oregon rain 
clouds. Net weight 10 Ibs. 


ROYAL ORANGES 
Rare sunshiney = surprises 
from the pirate coast. 
Sweet and tempting. 

Net weight 6% Ibs. 





































WILD'N RARE“ 
PRESERVES 
Old-fashioned pure fruit 
preserves — no preserva- 
tives added. Four %-lb. tins. 
Net weight 3 Ibs. 
































HOME-CANNED FRUIT 

Uncanny! Orchard fresh, in 
extra-heavy syrup. Baked 
Pears, Summer Delight 
Pears and Oregold Peaches. 
No. 2% cans. Net wt. 5% Ibs. 


GIANT KIWI-BERRIES 
Amazing NEW fruit from 
New Zealand. Sorta water- 
melon strawberry flavor. 
Net weight 2% Ibs. 


HAWAIIAN PINEAPPLES 
Two hulapaloozers. Fully 
ripened the way main 
landers hardly ever taste ‘em 
Net weight 9 Ibs 







































ALPHONSE 
LAVALLE GRAPES 

Big, velvety-black Belgian 
hothouse type. Used to 
grow only for Royalty 

Net weight 4% Ibs 


Royal Ikiviera Pears 


America’s rarest and finest fruit 


So big and juicy you eat ‘em with a spoon! No fooling! 
Royal Rivieras are the rarest and finest of over 800 known 
varieties — so rare in fact, that not 1 person in 1000 has 
ever tasted them. Beautifully gift packed — sent with 
your personal greetings — perfect delivery guaranteed. 


Gift No. 1 — shown 
Net weight 6% Ibs........... $725 deiv'd 


Gift No. 3 — family size box of smaller pears 


Net weight 9lbs............ $845 deiv'd o 
2 


Gift No. 5 — 8 to 9 gigantic pears 
Net weight 7% Ibs........... $895 deiv'd 


EASY TO ORDER: Just send us your list. 
Enclose check or money order (no COD’s 
please). Tell us how to sign your 
greetings for each gift. All prices in- x 
clude delivery. o 
















SPANISH MELONS 
From Valencia in sunny 
Spain Exotic and juicy 
with the limes we include. 
Net weight 6% Ibs. 


OREGOLD”® PEACHES 
Family and friends’ll never 
forget these huge Oregon 
beauties. Net weight 6 Ibs. 


EXOTIC NECTARINES 
Plum peachy Big and 
blushing. A sure-fire sum 
mer sensation. 

Net weight 5% Ibs 
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Made for 


Christmas 





Our Christmas ideas on pages 80 and 
81 are quite simple; our instructions 
are general. You can easily adapt them 
to whatever size project you wish. Fol- 
low the above diagram for the instruc- 
tions you are interested in. 

1, 5. Patchwork pillows. Patchwork is 
at its nostalgic best worked in velveteen 
in a crazy-quilt fashion. Patch your 
colorful pieces to the size of your pil- 
low top and seam allowance. Use one 
piece of plain fabric for back (small 


| Ladies’ Home Journal | 
| Department X | 
| P.O. Box 5007 
| Des Moines, lowa 50306 | 
) Please enclose $6.95 in check or | 
| money order for each kit ordered. | 
| N.Y. residents add sales tax. | 
| —__Pillow Kits @ $6.95 each — fil 
| Sales tax, if applicable : | 
| Postage & Handling $ . 50 | 
| Total enclosed el 
| | 
| al 
| | 
| mI 
| | 
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WHAT'S HAPPENING 


continued from page 4 


have been bound into The Best of 
Life, filled with that incredible kind 
of nostalgia that brings your memo- 
ries into now. It’s Life-sized, of 
course, and it’s a treasure that 
everyone in the family will dive for 
again and again. 

This year marks the 75th anni- 
versary of the birth of George 
Gershwin—the Diamond Jubilee of 
America’s none-better popular com- 
poser who knew his craft better than 
just about anyone else. Now this 
book: The Gershwins (Atheneum) is 
an immense and immensely cherish- 
able picture book about George and 
Tra’s lyrical and singable careers, 
the kind of picture biography that a 
great many other books aspire to. 
My advice to everyone who loves 
Gershwin’s music: turn up this 
volume. 


Superstar Douglas 


Anyone who is a superstar for a 
quarter of a century must be doing 
something. Right? Another reason 
to sit right down with Kirk Douglas, 
who’s been a favorite that long. 
Right off the bat: is it true that he 
began in the movies as a weakling? 
Kirk rubbed his chin—that smile!— 
and said: “yes,” making me feel 
terrific about my research. “Always 
since then,” he said, “if I play a 
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ones look newest). Outline each seam 
with a variety of basic embroidery 
stitches . . . feather stitch, chain stitch, 
with occasional flower outlines. (Our 
finished sizes: 6x8”, 10x13”.) 

2,4. Country cottons with borders. Use 
small prints and accent them with 
flower borders of fabric or cotton- 
embroidered tapes in wide widths. For 
tube pillow, we suggest you make a 
muslin shape first in the size you want 
and slipcover as shown. A piece of 
cardboard will hold the ends in place 
and the shirring is covered by a button. 
(Finished sizes: 12x15”, 15x15”.) 

3. This embroidered pillow is available 
in a kit. Orders must be in by Novem- 
ber 21 to insure time for shipping and 
making before Christmas. The design 
of embroidered tapes and tassels is 
stamped on a 14”x14” square of linen. 
Also included is piping for edges, a sec- 
ond piece of linen for the back and 
Orlon crewel embroidery yarn to work 
the designs. See coupon below, left. 
6. Shirred pillow. Elastic thread in 
your sewing machine bobbin is the 
magic that shirrs velveteen to look like 
smocking. Cut the top of your pillow 
twice the width. Run rows of stitching 
covering the entire width of the piece. 
The piece will shrink one-half. Add a 
velvet ribbon and lace border. 

7. Earth Dolls. Make a complete set 
for your favorite child or make indi- 
vidual ones to attach to packages. To 
order transfer patterns for a set of 7 
dolls—one 1014” high and six 7” high— 
and instructions, fill out coupon (be- 
low, right) and mail with check or 
money order. New York residents 
add sales tax. Orders must be in by 
November 21. 

8. Knit Pillow. Using giant #17 nee- 
dles, knit a round pillow, graduating 
to the center with smaller needles. A 
good way to use up leftover yarn. Can 
be knit in a square as well, 


strong character, I try to find where 
he’s weak. If I play a weak char- 
acter, I find where he’s strong. I 
hate to play a straight character. 
I don’t feel virtue is photogenic. 
I like to play a character who 
either has an evil streak in him, 
(which is a weakness), or who has 
some twists and turns. I discover 
in retrospect—I didn’t think of it at 
the time—that I was always at- 
tracted to the character that was 
fighting against society. The per- 
fect examples are: Champion, Lone- 
ly Are the Brave, even Lust for Life, 
because the artist, Vincent van 
Gogh, was fighting the system. I 
always find that intriguing. 

cs: I’m interested in your idea of 
looking for a weakness in a char- 
acter that the audience thinks is 
strong. 

KIRK DOUGLAS: Nobody is ever 
what he appears to be. I remember 
when I first came to Hollywood 
and I would come to a party and 
people would say ‘Gee, he’s so arro- 
gant.’ Well, I realize that was just 
a cover-up to hide my insecurities. 
I remember a big discussion I had 
with John Wayne after I did Lust 
for Life. He was very annoyed: 
“Kirk, I don’t understand it. Guys 
like us, we shouldn’t be playing 
parts like this. Why would you 
play a part like this?” And I said, 
“Well, I’m an actor.” Wayne thinks 
in a different way, I admire him, 


9. Red and White Toile Pillow 
aed fabric lends itself to orem 
by mitering the top that is cut in four 
even pieces. 

10. Snowflakes. Materials: J&P Coats 
“Knit-Cro-Sheen” (1 ball White). Alu- 
minum crochet hook size C. 

(a) Enclosed Snowflake 

Ch 5, join with sl st to Ist ch. Ch 4 
(counts as 1 dc plus ch-1), de and ch 1 
11 more times in ring. Join to third ch 
of ch 4 with sl st. Ch 3, skip last ch of 
ch-4, sc in next de, in next ch-1, in next 
dc, * ch 3, skip ch-1, se in next dc, in 
next ch-1, in next dc, repeat from * 
around. * Work 2 sc, ch 3, 2 sc in ch-3 
space, sc in each of the 3 scs, repeat 
from * around. For loop, at end of 
round s] st in Ist 2 sc of previous round, 
and in ch-3 space, ch 12 (more if larger 
loop required), sl st in ch-3 space and 
in next 2 sc, fasten off. Press, using 
spray starch. 

(b) Pointed Snowflake 

Ch 5, join to 1st ch with sl st. Ch 1, 
work 12 sc in ring, sl st in 1st sc, * ch 4, 
sc in third ch from hook, ch 7, sc in 
third ch from hook, ch 1, sl st in same 
sc as Ist sl st, ch 3, skip 1 sc, sl st in 
next sc, repeat from * around, sl st 
in Ist sc, fasten off. When pressing, 
pull points outward from tip. Steam 
press 1 side first, then the other. Allow 
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but he has a different concept. 
cs: Wayne, the unflawed hero. But, 
there is a flaw in movies: the scarcity 
of movies for children. 

KIRK DOUGLAS: You're talking about 
censorship. In this case, you are the 
censor, because you determine what 
is a good movie for your child. 
There are lots of movies that I 
might let my child see but that you 
wouldn’t, and vice versa. Now I’ve 
thought about this a good deal. For 
example, there used to be certain 
Walt Disney pictures of years ago 
that I thought were terrible for 
kids, frightening, would cause my 
kids to have nightmares. I didn’t 
think they were good for kids. My 
picture Scalawag—it’s the first pic- 
ture I’ve directed—was made be- 
cause I wanted to make a picture 
that was naive, that had no mes- 
sage; I wanted to make a picture 
that reminded me of when I was a 
kid. To me a movie was adventure, 
gold, pirates, and treasure, so I put 
all of those elements into Scalawag. 
I want it to be not a picture for 
kids. I want it to be, hopefully, a 
picture that parents will enjoy shar- 
ing with their kids. 

cs: You play a peg-legged pirate? 
KIRK DOUGLAS: Yes, and I’ve got an 
alcoholic parrot who knows where 
the treasure is. When you get him 
tipsy, he might lead you to the gold. 
Gs: The movie is produced by your 
wife Anne, and it’s your first job as 
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11. Sewing basket. Make a |] 























































a round basket (by measuring the c 
cumference) and extend it 8” high 
than the top of the basket. Sew 
round bottom and make a casing for 
drawstring on the top. Attach to ba 
ket with ribbon bows at frequent inte 
vals to hold lining in place. Fill 
a novelty tape measure, colored threa 
and other accessories. 
12. Trim a basket to hold paper 
fabric flowers. 
13. Bread Basket. We suggest 
make a muslin pattern, extending tl 
edge to turn down as a cuff over ft 
basket (see picture). Quilt this pie 
in 1” squares before sewing together 
Trim with washable grosgrain and 
ton lace. Make a generous 18” napki 
trimmed to match to keep the bre; 
warm. 
14, 16. Mini sewing basket pin cushion} 
For an occasional sewer, make a dee} 
orative mini-basket to hold minimu | 
equipment. The top, which serves as | 
pin cushion, is made of cardboard tk | 
size of the basket opening, covered i : j 
fabric. | 
The top can be made pillow fashio | 
| 
| 
a 
| 
al 


i 


i 
i 

i 
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| 


or by using Dacron stuffing to rour 
out the top of the cardboard. 

15. Sachets. Make a basketful of g 
ham and calico sachets and add 
bright tartan bow to the basket. Cut 8 
squares of fabric with pinking shea 
and in the center of each, place a ba 
of cotton batting or Dacron scent 
with perfume or your favorite sache 
powder. Fold four corners to me IF 
each other and tie as shown in ol 
picture. 

17. Candy baskets. Buy tiny baske 
and decorate the handles and arow 
the top with flowered calico or cottoj\\ 
braids. Give in groups of three, fille 
with three different kinds of candy. 


| 


a director. Did she actually hire you | 
KIRK DOUGLAS: You know the wai} 
you get a part in the movies now 
that you have to sleep with the pre} 
ducer. So this way, by sleeping wit} 
my producer, I got the part in th 
picture. I had most of my famil} 
working in the picture. My wif 
was the producer; my son Pe ole 
who’s 17, and my 14-year-old | 
Eric. So it’s not only a family pit 
ture, it’s made by a family. 
part of it was fun, although I don’ i 
know that we’ll ever do it aga 
because even though it was fun, | 
was difficult to have so many men \ 
bers of my family involved. 
cs: Is this the first time Anne pre 
duced a picture? 1 
KIRK DOUGLAS: Yes, but she has" 
tremendous background. She use 
to produce the Cannes Film Fest! 
val; she’s produced TV series it 
France. And this was an emergency} 
I was stuck in Yugoslavia—the q H 
cations were perfect—and I sai 
“Honey, you better produce i} 

I’m acting in it, ’'m directing 1 

you produce it!” She did a terrif 

job. One of the most difficult aspeci} 
of working in Yugoslavia was con} 
municating. And Anne is much be} 
ter at getting along with peopl} 
than I am. And trying to get th}. 
Italians, the Yugoslavs, the Englis] 
and Americans working togethi 
was tough, and she was excellen 
She made the movie work. EN 
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If yousmoke 
menthol. 


Anybody who smokes knows there's a controversy about smoking going on. 
And that most of the controversy is about ‘tar’ and nicotine. 

Yet when we ask the average menthol smoker why he smokes a menthol 
cigarette, he almost always tells us that he smokes a menthol because it doesn’t have a 
hot or a harsh or a scratchy taste. 

Well, Vantage with menthol doesn’t have a hot or a harsh or a scratchy taste 
either. 

But what Vantage Menthol also doesn’t have is anywhere near the ‘tar’ and 
nicotine most of the other menthols have. 

And that’s something we thought a menthol smoker would want to know 
about. 

Vantage Menthol tastes every bit as cool, every bit as refreshing as any menthol 
cigarette you ever smoked. tine 
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‘tar,’ 


But it has only ll milligrams ‘tar’ and 1.0 milligrams Jee M0 f 
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Don't get us wrong. That doesn't mean Vantage 
enthol is the lowest ‘tar and nicotine mentholaround. . 
It does mean that Vantage Mentholisthelowest |= 
tar and nicotine cigarette that you'll enjoy smoking. ia 

| Youdon't have to believe us. OB sae | 
All you have to do is try a pack. 
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Warning: The Surgeon General Has Determined Gio ARRON Hi 
1| That Cigarette Smoking Is Dangerous to Your Health. Ne os te aL ta 
Filter: 11 mg. “tar” 0.8 mg. nicotine, Menthol: 11 mg. “tar” 10 mg. nicotine—av. per cigarette, FTC Report Feb. 73. 
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~ SiMe Ry Kerne rel 
| use Tide just because a 
DUE ue orb iasedere 


came packed in her new : 
-J C Penney washer? 


i N That coupon may be enough to 
O. get you to try Tide. But we know it 


won't be enough to get you to stick with it. Your 







) you consider yourself the final judge of how 
, erforms. And that’s just fine with 
hen you try Tide, you'll get a 
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A great writer concludes his suspenseful story of poli 
















Dante Alighieri Matucci, a Colonel of the 
Italian police, assigned for special duty as 
agent for the Service of Defense Informa- 
tion, is cynical and worldly-wise at 42, yet 
still ambitious and susceptible to the lure of 
power and wealth. Urgently summoned to 
the apartment of General Massimo Pantale- 
one—an apparent suicide—Dante stages a 
cover-up to avoid scandal. Pantaleone has 
been under surveillance as the leader of an 
imminent fascist plot to take over the gov- 
ernment. Dante’s worry now is finding out 
who Pantaleone’s successor will be. He traces 
a calling card bearing the design of a sala- 
mander (the legendary beast that lives in 
| fire) to Bruno Manzini, a magnetic self- 
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made financier, 70 years old, who admits he 
was blackmailing Pantaleone to discredit 
him politically. Manzini, whose code name 
was Salamander during his World War II 
days as a leftist partisan hero, abhorred 
Pantaleone’s politics enough to threaten pub- 
licizing a biography that disclosed Manzini’s 
own identity as Pantaleone’s illegitimate 
half-brother. Dante can’t help but be awed 
by Manzini’s combination of cold pragma- 
tism and devotion to the causes in which he 
believes. He also meets Pantaleone’s beauti- 
ful blonde mistress Lili Anders, whom he 
already knows to be a spy, paid by a Polish 
Marxist group to inform on her lover. Dante 
bargains with her—freedom from exposure 


tical intrigue. | First, read 


what’s happen \ ed so far. By Morris West. 
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in exchange for information, There is an im- 
mediate attraction, and they begin a passion- 
ate but unsentimental affair. Through Lili’s 
contact, Dante first hears the name of Major- 
General Leporello, another suspected fascist, 
linked to the coup. A meeting with Leporello 
confirms the rumor. Two men guarding Pan- 
taleone’s personal papers are murdered and 
the papers stolen. After Dante has located 
and turned over the blueprints for the coup to 
the Director of SID, he is removed from the 
case and exiled for a month to Switzerland 
with Lili. Wary and guilty, Dante turns to 
Bruno Manzini for advice. By the time of 
Manzini’s arrival in Zurich, Dante’s rela- 
tionship with Lili has started to deepen. 
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During dinner, Manzini laid out the first 
phase of our plans. 

“You are under orders not to return to Italy 
for a month. We use that month to establish 
an insurance. Tomorrow morning at nine you 
and Lili Anders will check out of the Baur au 
Lac, A limousine will be waiting to drive you 
by a circuitous route into Lichtenstein, where 
you will be lodged in a house that belongs to 
one of my companies. It’s actually a converted 
hunting lodge, quaint but comfortable. There 
you will record everything you know of the 
Pantaleone affair, the microfilms, the maps . 
everything. This material will be copied and 
the copies will be lodged in a series of banks 
inside ‘and outside Italy. We shall, of course, 
remain in close personal contact.” 

“And when I go back to Italy?” 

“You will still be on leave, an underpaid 
career officer with specialist qualifications. I 
shall, to use a cant phrase, take you up, profes- 


o!”’ said Lili. “You want to be 
kind. But this is not the way. 
Don’t you see? You tie me to 
the past. You tie me to your- 
self in a way | do not want... 
Love me gently tonight. | am 
so fond of you.” 





sionally and socially. I shall offer you sub- 
stantial fees as a consultant on economic 
intelligence. This will be an open transaction, 
sanctioned by regrettable custom. Every public 
functionary in the country tries to supplement 
his income by private business, Of course your 
Director will hear of it. In fact, I shall make 
it my business to secure his approval.” 

“Are you sure he will give it?” 

“Why not? It will demonstrate that you are 
what he hopes you are, a venal man, easily 
bought and silenced. Under cover of this situa- 
tion, you will continue your investigations into 
the new Fascist movement and Leporello’s con- 
nection with it. You will report your findings 
to me and we shall agree upon a course of 
action. Does that make sense to you?” 

“With one reservation, Cavaliere.” 

VV TICHURS ach atone 

“The Director. ... I have seen him write the 
script of similar comedies. I do not believe he 
will buy this one.” 

“Nor I. But he will try to make us believe 
he has bought it, which is all we need. The 
real problem is rather different: we have to 
keep you alive.” 


The hunting lodge was built at the neck of a 
high valley, accessible only by a single track of 
bitumen that ended at a massive gate of pine. 

For the first few days I felt caged and rest- 
less; but Lili scolded me into relaxation and a 
simple routine of work. We rose early, and 
after breakfast I settled down to the task of re- 
constructing from memory the material in the 
microfilm. It was a tedious job, which de- 
pended on a whole series of mnemonic tricks, 
each of which triggered off a sequence of visual 
memories. I had therefore to reckon with a fa- 
tigue factor and in effect, I could work only about 
four hours a day. 

We had been about two weeks at the lodge 
when Bruno Manzini came to visit us. He arrived 
just after lunch, tired and brusque. He took pos- 
session of my notes and retired to his bedroom 
and we did not see him again until he joined us 
for dinner at seven in the evening. He made a 
special effort to set Lili at ease: 

“You are good for this man, Lili Anders. I 
am sure you were good for Pantaleone. Please 
don’t be embarrassed with me. Life is much 
too short to entertain ghosts at the dinner 
table. . ” He laughed, put his arm around 
Lili, then launched us into a cascade of smal] 
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talk and reminiscences that swept us from sou, 
to coffee without a noticeable pause. Afterward 
when we were alone, he told me: 

#t Things are bad, Matucci, very bad. 


There’s been a series of arrests of journalista 


and students. The charge? ‘Spreading news 
calculated to disturb public order.’ That’s the 
old Fascist dragnet. Result? More division. 
More unrest. Let me tell you something else. 
I am on notice to rush deliveries of every piece 
of riot equipment I can fabricate. . . . I have 
kept the worst news till last. Leporello has 
made his deal. He has stepped into Pantaleone’s 
shoes.” 

“And the Director... ?” 

“Has joined him. ... They met last weekend 
at a houseparty at the Director’s Villa Bal- 
dasarre.” 

“How do you know this?” 

“T was there. They wanted me to join too.” 

AUG). wisps 

“I agreed, of course. A natural union when 
you come to think of it. Heavy industry, tex- 
tiles, newspapers, banking, and a stable govern- 
ment pledged to law and order.” 

“Why had they never asked you before?” 

“Because my brother, Pantaleone, would 
never hear of it. And at that time they needed 
him more than me.” 

“Why now?” 

“Because, thanks to your investigation and 
to the information in my brother’s papers, the 
Director and General Leporello knew all about 
my connection with my brother’s death. So, the 
time was very ripe for a civilized arrange- 
ment.” 

“I think, Cavaliere, that I am going mad.” 

“Not yet, please, Matucci. I need you very 
sane. I joined to be inside the conspiracy. I 
want this precious junta broken and brought 
down. Between us, I believe we can do it.” 

“In God’s name, how?” 

“Convict Leporello of murder and the Direc- 
tor of conspiracy with a murderer. Could you 
do it?” 

“I'd be willing to try.” 

“Do you have any conditions?” 

“T have a request. From the moment we leave 
this place I want Lili Anders protected. If I 
succeed in the job, I want a Presidential am- 
nesty for her so that she can be free to re-enter 
Italy, if she chooses. Can you guarantee those 
things?” 

“The first, yes. The second, no. But I would 
break my back to procure it.” 

“That’s all, then.” 

“T’ll telephone the Director tomorrow, tell 
him I want to employ you on trial and ask his 
permission to bring you back to Italy with me.” 

“So soon?” 

“There is very little time. I suggest you 
establish yourself in Milan. I have a furnished 
apartment which I can place at your disposal, 
together with servants you can trust.’ 

“What do I tell Lili?” 

“Whatever she needs to keep her happy. I'll 
instruct her on the security arrangements be- 
fore we leave. You concentrate on the love 
passages.” 

As we lay together in the dark, spelling out 
the hours of our last night together I told Lili 
the promises I had exacted to keep her safe 
and to claim an amnesty afterward. To my 
surprise, she rejected the idea out of hand. 

“No! You want to be kind. But this is not 
the way. Don’t you see? You tie me to the past. 
You tie me to yourself in a way I do not want. 
When you come to me again—if you come—you 
will visit me in my house, you will drink my 
wine and eat at my table. I will not be empty- 
handed as I am now. I need that, my love. As 
for the risks, I do not care. We will arrange 
addresses where we can write to each other. 
There’s another reason, too. You will be doing 
a dangerous work. You cannot do it with a 
divided mind. Please, let’s not be tense and 
desperate. Love me gently tonight. I am so 
fond of you. .. .” 





some sty 
A colonel should | 
ral. New suits, too, the ek. fashion, amo 
cut. Good! That’s the first time I’ve aa 
laugh like a happy man!” 
Then the conversation turned serious as 
sketched the campaign. 
“State the purpose of the exercise, Colon 
“To convict Major-General Leporello of 
spiracy to murder Advocate Bandinelli — 
Agent Calvi. To discredit the Director by sho) 
ing him joined in the conspiracy.” 
“And where do you begin?” 
“With three facts: Leporello knew the log 
tion of the Pantaleone papers and my arrar 
ments to guard them; his aide, Captain Rodij 
appeared on Ponza with orders to claim 
other documents; later, the Director joinf; 
Leporello in a plot to establish military rul@ 
“Given those facts, where do you probe firs 
“At the weakest point. Captain Roditi.” 
“Next?” 
“Leporello.” 
“Why not the Director? You know 
better.” 
“As he stands, he’s almost impregnable. 
can justify any action by the secret needs 
the Service.” 
“Come back to Leporello, then.” 
“Verbatim quote ... ‘My loyalties were | 
the Crown. I never changed them—even whe 
might have been convenient to do so. I disli 
the Fascists. I loathed the Germans; but e' 
for that I could not make myself a turnco 
soldier. Today I am able to be honest : 
proud.’ ” 
“A resolute virgin! I don’t believe it.” 
“Neither do I. What is your impression 7} 
him?” 
“Cold, ambitious, more than a little parane i 
But put him on that balcony in the Piazza ¢ 
many people would go mad for him... .” 
At a stop along the way, with a feeling of tre; 
idation, I called Stefanelli. In ten seconds I kné, 
I was not a welcome caller. It took a good dé 
longer to convince him I had not sold out for 
lush sinecure but was still in active service. 
“So, I apologize, Matucci; now what?” 
“How would you like to do some extra work 
me? Good pay, expenses, a little travel.” 
“What sort of work?” 
“Now Steffi, if I were fool enough to tell y 
on an open line you would be a fool to wo] 
for me.’ 
“Okay, you’ve bought me.’ 
“Good. I’ll be in touch soon, One more thing 
Do I have any friends left?” 
“Still a few. . Need something?” 
“Yes. Roditi, Matteo, Captain of Carbinie 
aide to Major-General Leporello. Any bac) 
ground you can get.” 
“Should be easy enough.” 
“Thanks, Steffi. Soon, eh?” 

















































The apartment in Milan was the penthout 
of a new block, built by Manzini, not far fro 
the center of the city. 

Everything in the place was new and ¢ 
signed for a rich and sociable bachelor: de 
leather furniture, a well-stocked bar, a hig 
fidelity system, racks of records, a televisi€¢ 
set, bright modern canvases, books, new a 
old, for lonely nights. Manzini made me free 
it all with a smile of satisfaction. ‘There, 
dear Dante. All yours. Now you have nothin) 
to do but to work and divert yourself profitab! ly, 

We toasted the enterprise and blessed t 
house with a glass of champagne and then, k 
fore he left, Manzini did a touching thing. I 
put his hands on my shoulders and embrac 
me, cheek to cheek, as if we were brothe 

I telephoned Steffi and told him to get hi 
self to Milan as soon as possible. ce gee 
had managed to pull a file on Ca ; 
Roditi, but there was nothing wor 
I would have to start digging 
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| see the kind of citizens’ Sony 
ect. I decided to go there so 
-could drift and gossip. 
was about ten-thirty when I arrived. I 
ed myself in my favorite corner and made 
talk with the barman who knew every- 
and told everything. 
That’s going on in town?” I asked. 
he same only more so. Strikes every third 
‘Students marching. There are police on ev- 
street corner, Maybe what we need is a new 
> to pull things into line again.” 
Maybe.” 
ullo, isn’t this a friend of yours?” 
P sidled up to the bar, all two hundred fifty 
ds of him: Giorgione, Big George, Major 
nello, on the official lists of the Corps. 
ello, Matucci. Good to see you.” 
fou too, Giorgione.” 
hat are you doing in this town?” 
’m on leave. Let me buy you a drink.” 
hanks, I need it. Old Iron-jaw’s been 
jing at my heels all day.” 
g changes, eh?” 
anges? This Leporello is one-hundred- 
nt armorplated. And you should see the. 
phe’ s getting around him! He’s building up 
tle private group of musclemen, for special 
s. The way he’s got that Roditi fellow 
ing round! Do you know him?” 
ve met him. I don’t know him.” 
Tou haven't lost anything. He’s a 
‘d one, 
) pe he ever come here?” 

no! This is girl-territory, Matucci. You 
\ Btnat. I think our friend Roditi prefers the 
ro? 
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's Leporello that way, too?” 
~wouldn’t say so. He’s married, got two 
. Very proper!” 
Why Roditi then, and the other odd bunch?” 
| don’t know. I think he just likes the idea 
ihe elite guard and all that stuff... . Say, 
t’s your interest anyway? You’ve got a 
|} sweet job with SID; why should you care 
t happens to us poor sweats?” 
or all his vast bulk and his shambling ways, 
gione was as cunning as a badger. If I 
ited his help, I had to give him enough of 
truth to keep him happy and discreet. 
Facts for the record, Giorgione. I’m on leave. 
r months. I’m working, all aboveboard, for 
2 company, as security adviser. Everything 
is off the record.” 
isten, Matucci, I didn’t mean to.. .” 
[ know you didn’t, Giorgione; and you may 
ble to help me. First, I’m still with SID, 
ve, you understand. I’m on a job I can’t 
you about. Maximum security and danger- 
We’re interested in Roditi, too. I’ve been 
ed to check him out while I’m here and to do 
ithout upsetting General Leporello. If he is 
ymosexual we don’t want him in a sensitive 
_ If he’s a disruptive influence, that’s 
ther good reason for moving him out. So, I 
- to move carefully; but because of this 
business I can’t waste time. If you can 
}me, fine! If not, there’s no harm done, pro- 
d you sit quiet, as I know you will. That’s 
story, Giorgione... .” 
What do you want to know about this 
me 
T he full sheet, Giorgione. Or as much of it 
you can get. Two main points: what’s his 
tionship with Leporello, and what, if any- 
g, does he have to do with the musclemen? 
immediate thoughts?” 
ome, yes. Roditi’s a bit of a mus¢leman 
. Works out every day in the gym. Then 
doing some kind of recruiting job round the 
try, » inside the corps that is. From what I 
y’re setting up some kind of commando 





































do they train?” 
at’s one of the big secrets.” 


PR ARE So itt  oeverk 
dee 


- “T don’t know that either, but it must be on 
e, 

“Now, you think Roditi’s a homosexual. Any 
evidence?” 

“Well, no. But no girl friends and all this 
body-building. It points that way doesn’t it?” 

“Tt might. How does Leporello treat him?” 

“Oh, very formally, but—how shall I say it?— 
very much like a man of confidence. I know he 
visits Leporello’s home.” 

“What’s the general feeling in the corps 
about Leporello?” 


e described the man Leporel- 
lo. “Cold, ambitious, more 
than a little paranoid. But put 
him on that balcony in the 
Piazza and many people 
would go mad for him.” This 
was the man who had called 
himself “honest and proud.” 





“Well... he drives us like a slave-master. .. . 
But he is good. He’s very good. And a lot of 
the things he’s done are real improvements. 
How do we feel about him? The men are un- 
easy about him. Not always for the right rea- 
son, mark you, but instinctively they mistrust 
him. It’s late! My wife will kill me! How soon 
do you want this stuff?” 

“Yesterday, if possible.” ‘ 

I wrote my apartment number on one of my 
cards. ‘Phone me here. Thanks, Giorgione.” 

He shambled out, leaving me both pleased 
and worried. Roditi, my first quarry, was an 
unpopular type with a dubious reputation. 
Leporello was a hard-nose with an unhappy 
staff. Therefore, the preliminary investiga- 
tion could move quickly and there would be 
plenty of enthusiastic helpers to dig up the 
dirt. On the other hand, the news about the new 
riot squads was very disquieting. It was a re- 
gressive step, a new threat to privacy and 
personal rights. It argued an official sanction 
for intimidation and police brutality: 

I was restless now, itchy for action. A quick 
call to one of my night-owl contacts yielded the 
name of the Club Alcibiade as the favorite spot 
for gay boys in the city. I decided to drop in. 

The Alcibiade was strictly plush, strictly for 
the carriage trade—and there was a great deal 
of it to be had, in both sexes. The place was 
designed in a complete circle, with a bar at the 
end of one diameter, and a curved stage at the 
other, and the tables ranged round a small 
dance floor at the center. 

The clients were the most elegant bunch I 
had seen in a long time; mostly young, but 
with a sprinkling of gray-haired males. The 
lights were rather pallid, but they were bright 
enough to show me Captain Matteo Roditi, in a 
midnight blue jacket, seated with two other 
young men, at a table on the edge of the dance 
floor. Roditi and his friends were so busy with 
each other they did not notice me until I stood 
over the table and offered my little greeting: 

“Captain Roditi, isn’t it?” 

He didn’t recognize me for a moment, then 
he leaped to his feet and stammered: 

“Colonel Matucci! Forgive me, I didn’t recog- 
nize you.” 

“Relax, Captain, we’re not on parade now.” 

“What are you doing in Milan, sir?” 

“Enjoying some leave.” 

_“Forgive me, but I heard you were retired 
from the Service.” 

“It’s under discussion. Nothing definite yet. 
I’m still on the active list. Won’t you introduce 
me to your friends?” 

“Oh, I’m sorry, sir. Franco Gozzoli, Giuseppe 
Balbo, Colonel Matucci.” 

“Are you gentlemen in the Service, too?” 

He was quick, but not quick enough, to inter- 
cept their swift looks of inquiry. 
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“What sort of business?” 
“Oh—er—architectural draftsmen.” 

“How very interesting. Please sit down, 
gentlemen. Do you come here often, Captain?” 

“Occasionally. It’s a change from the usual 
club. Will you be staying long in Milan?” 

“A few weeks, possibly. Please give my com- 
pliments to General Leporello. Tell him I hope 
to see him soon.” 

“T’ll do that, sir, with pleasure.” 

“Good night, Roditi. Enjoy yourself.” 


At ten the next morning Steffi arrived, chirpy 
as a cricket, with news. 

“Remember the letter bomb that was posted 
in Lili Anders’ flat?” 

weg. 

“The police sent us a forensic report on it. 
The report came across my desk, together with 
a nice clear set of prints, matched from their 
files. I brought a copy with me, in case they 
might be useful.” 

“And ae 

“The prints belonged to Marco Vitucci, age 
twenty-eight, wanted on several counts of lar- 
ceny and robbery with violence.” 

“Never heard of him.” 

“Nor I. But it’s a start—a link in the chain. 
The police are working actively to trace him. 
He is known to use two other names, for which 
he has false documents. The names are Turi 
Goldoni and Giuseppe Balbo. . . .” 

“Steffi, you’re a genius!” 

“T know it; but since when have you dis- 
covered it?” 

“Now .. . this minute! Last night I met 
Roditi at the Club Alcibiade. One of the boys 
with him was called Giuseppe Balbo.” 

“If it’s the same one, that’s almost enough 
to nail Roditi as well.” 

“Almost, but not quite. Not with the protec- 
tion he’s got. But it’s a beautiful beginning and, 
since it’s a police report, SID can’t bury it. 
Steffi, the soup’s beginning to cool... !” 

We talked it upside down and roundabout, 
through lunch and into the afternoon. Steffi had 
left to plot his own campaign of investigation 
when the telephone rang and Major-General 
Leporello came on the line. He was brisk, but 
surprisingly cordial: 

“Welcome to Milan, Colonel.” 

“Thank you, sir.” 

“Captain Roditi delivered your message. I 
should be delighted to see you.” 

“T simply wanted to pay my respects, sir. I 
know how busy you are.” 

“Dinner on Thursday. How would that suit?” 

“Yes, sir. I’m free on that night.” 

“Good. My house at eight-thirty. I’ll send you 


ig George added more on 
the new leader. “Leporello is 
one-hundred percent armor- 
plated. And you should see 
the types around him! He 
is building up a little private 
group of musclemen, for 
special duties.” 





a confirmation with directions how to get there. 
Strictly informal—a family foursome. Er—is 
there someone you would care to bring?” 

“No, sir.” 

“Leave it to my wife, then—she’s the party 
girl. You and I can have a private chat over 
the coffee. By the way, have you ever thought 
about my offer?” 

“Yes, sir, I have.” 

“Let’s talk again. Until Thursday then.” 

I had expected some approach—drinks in the 
Mess perhaps, coffee at the Club—but this was 
out of all character and proportion. Two weeks 
ago he wanted me dead; now he wanted me to 
dinner. The two wishes were not necessarily in 
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treacheries at Italian dinner tables—but they 
were certainly anomalous. I was still chewing 
on that thought when a courier arrived with 
two messages from Bruno Manzini. 

The first was a note in which, apologizing 
for short notice, he requested me to dine with 
him that night. The second was a letter from 
Lili. It had been carried across the border and 
posted inside Italy at an accommodation address 
provided by Manzini. Lili was now staying at a 
small hotel in the Bernese Oberland. 

I read it three times. If I wasn’t in love, then 
I was as near to it as I had ever been in my life. 
Yet, I couldn’t risk the distraction, I couldn’t 
afford the luxury. There were too many danger- 
ous tomorrows to survive. I tore the letter up 
and burned the shreds in the ashtray. 


Late in the afternoon, Giorgione telephoned 
me from his home. He had Roditi’s address. 






hey had traced the prints on 
the letter bomb. They belonged 
to Marco Vitucci, age twenty- 
eight, wanted in Rome and Na- 
ples on several counts of larce- 
ny and robbery with violence. 


I called down blessings on his tousled head 
and then rang Roditi’s office. His sergeant told 
me Roditi was out of town with General Lepo- 
rello and would not be back until Thursday after- 
noon. When Stefanelli called in, I told him we had 
an errand and I would pick him up at his hotel 
at nine. 


Bruno Manzini arrived punctually at six. I 
brought him up to date, and told him my plans 
to break into Roditi’s apartment. 

He gave me some advice. 

“Don’t chase the will-o’-the-wisp and forget 
the balefires burning on the hills behind you... . 
Let me show you what I mean. When you left 
my brother’s house on the morning after his 
death, you asked an old servant to record tele- 
phone calls for you. You never went back to 
collect the messages. I did. I went there to see 
to the wants of an old man who had known my 
father. Because he was afraid, he told me that 
he had lied to you. He was not awake when 
my brother came home from the Chess Club. 
He was drunk and snoring. He lied because he 
thought he would be blamed for not setting the 
alarms. They were off when he woke in the 
morning. . . . No, please don’t interrupt. Let 
me embarrass you a moment longer. The night 
after my brother’s funeral, I had his body re- 
moved from the vault. An autopsy was per- 
formed in the mortuary of a private clinic. My 
brother did take barbiturates. He probably took 
quite a large dose, but not enough to kill him. 
He was killed by an injection of air into the 
femoral artery. You see what happened? You 
connived with the Director to hush up a suicide. 
You were made an accomplice in murder.” 

“Why didn’t you tell me this before?” 

For a full minute he said absolutely nothing. 
When he spoke, his voice was frosty, remote, 
like the first chill wind of autumn. 

“To teach you a lesson, Matucci. Trust no one. 
Don’t believe that the old Adam is dead until 
you’ve screwed down the coffin and seen the 
gravedigger stamp the last sod on top of him.” 


Our visit to Roditi’s apartment began auspi- 
ciously. There was a party on the sixth floor; 
the foyer was busy with guests and the porter 
had lost count of the arrivals. Steffi and I rode 
with the partygoers as far as the fifth floor. We 
rang the bell of Roditi’s apartment; and, when 
there was no answer, I used a pick-lock and 
opened the door. 
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a feminine clutter. I found, instead, a plea as” 
aseptic and impersonal as a hotel room. The | 


furniture was Danish modern. The pictures, ar- 
ranged in a severe symmetry, were all of sol- 
diers in historic costumes. 

We began our search in the kitchen. We found 
coffee and bread and a carton of milk. 

The bedroom was more rewarding. In the 
right-hand drawer of the dressing table, face- 
down, was a photograph in a silver frame. It 
was a portrait, obviously taken by a profes- 
sional, of a woman in her early thirties: dark 
eyes, large and lustrous; mouth soft and enig- 
matic in repose; dark, straight tresses drawn 
back over her ears. The photograph was in- 
scribed “To my dearest Matteo, for memory and 
for promise, Elena.” 

Beside the photograph I found a bundle of let- 
ters, held together by a rubber band. They were 
signed with the same name, I read them and 
passed them one by one to Steffi. They were 
love letters, lyrical, tender, totally uninhibited 
in their celebration of the nights and days of a 
passionate affair. The letters were undated. 
There was no address. From the text and the 
references, it was clear that they had been 
written over a period of several years and that 
the last was written no more than a week ago. 
Elena was married, unhappily, to a husband 
older than herself. Roditi, whatever his other 
vices or virtues, was obviously a passionate and 
thoughtful lover. 

“It doesn’t make sense, Steffi. A fellow like 
Roditis, a7" 

“Now hold it, Matucci. Maybe you’re wrong 
from the beginning. You’ve seen him at the 
Alcibiade. Giorgione told you he’s a physical 
culture addict. That’s all you’ve got. The rest is 
imagination and inference. Does the lady sound 
cheated? Not to me. Maybe you have to rethink 
this fellow. . . . So, why don’t you take one of 
those letters from the middle of the bundle and 
let’s haul our tails out of here.” 

We left the apartment pristine as we found it 
and rode down, innocent as babes, to the foyer. 
The porter was locked in his little booth watch- 
ing television. We could have been trailing’ a 
bloodied corpse and he would not have blinked. 


I gave great thought to the manner in which 
I should dress for Leporello’s dinner. The suit 
should be sober, but not too sober. The shirt, 
white cambric—with gold cufflinks, just for a 
hint of money. The General should know where 
the bidding started. 

I was stopped at the gates of Leporello’s villa, 
where two carabinieri checked my papers, waved 
me inside, and closed the gates behind me. There 
were two plainclothesmen inside the grounds. 
One of them opened the door of the car and de- 
livered me at the front door, where a maid took 
charge of me and led me into the salon. 

Leporello was alone. Even in civilian clothes 
he was still an impressive figure, tall, straight 
and formal to the point of stiffness. Still, his 
greeting was warm, his handshake firm and wel- 
coming. A manservant offered drinks, whiskey 
or champagne. We toasted each other. 

Then the ladies came in—and it was as if the 
roof had fallen on my unwary head. The woman 
in Roditi’s photograph was Leporello’s wife. 

I stammered God knows what by way of 
greeting and bent over her hand in panic. It is 
quite an embarrassment to look into a woman’s 
eyes when you have read all her secrets in a 
bundle of love letters. You feel the small shame- 
ful triumph of the voyeur and you wonder that 
she cannot read it in your face. 

Fortunately for me my table partner provided 
an adequate diversion. Laura Balestra was a 
lively blonde with big bedroom eyes and a talent 
for amusing chit-chat. She loved dressy men. 
She hated stuffy soldiers. Didn’t I love Elena’s 
dress and wasn’t this a beautiful villa? ... And 
dear, oh dear, she did carry on, didn’t she? 

She did, but I was so grateful I wanted to 



























like oe had one to etees her, 
was wondering about me, too. Her first qu 
tion was a challenge. 

“You’re older than I ees Colonel.” 

“T try hard to conceal it, Madam.” 3 

“T didn’t mean that. My husband likes to s 
round himself with very young officers. He t 
me he’s invited you to join his staff.” 

"¥ eg.”? 

“You don’t like the idea?” 

“T have some reservations. I’ll be discuss 
them with the General.” : 

“You’re very tactful.” 

“And you’re very beautiful, Madam.” 

“Thank you for the compliment.” 

“I’m sure you get many, from all those de 
ing young officers.” 

“Very few, Colonel. I’m a respectable marr 
woman with two children.” 

“Girls or boys?” 

“Twin girls. They’ll be five this August.’ 

“Summer children! That’s nice.” 

“Summer or winter, does it make any diff@}” 
ence?” 

“Isn’t there a proverb that says, ‘Spring 
ing’s the brightest, but summer’s the swe] 
est 7 ” r 4 t 

“T’ve never heard it. Is that your experien¢ |!’ 
Colonel?” 

“Well, yes. I suppose it is.” 

“You must tell me about it one day.” 

“T’d be delighted; but I never tell names 
write letters.” 

“Very gallant—and very discreet.” 

“In my business I have to be discreet.” 

“Oh, yes, you’re something in intelligen@ 
aren’t you?” 

“That’s right.” 

“Do you like your work?” 

“Not always. It destroys one’s illusions 


quickly.” 
“Do you have any left, Colonel?” 
“Some. ... And you?” 


“Ask me some other time.” 

“T’ll do that. It’s a promise.” 

Dinner was announced at that moment, 
there was no chance to finish the gambit. Bu 
I guessed my lady right, she was playing 
old game of spite-my-husband, and playing 
very recklessly indeed. Leporello, on the ot 
hand, was punctiliously polite, though ne 
casual or intimate. For a man who was norma 
brusque and imperative his attitude to his w 
was surprisingly deferential. I had the curic 
impression that he was afraid of her and th# 
she, knowing it, was prepared to push him 
the limit of endurance. At the table, he concef} * 
trated -his first attention on me. He was p@| * 
suasive and complimentary. He wished m« 
earnestly to have me on his staff. Men with 
training and experience were precious. He hop 
the women might persuade me if his own el 
quence were not enough. Laura Balestra was 
his side, teasing and inconsequent. Elena Le 
rello played her own private game, flatter: 
me and denigrating her husband in a doz 
subtle ways. . 

“And what do you think of the carabini@| 
image, Colonel?” Elena Leporello was a vel 
persistent adversary. “I get the impression 
rather tarnished just now.” 

“In some respects, yes. On the other 
your husband’s reputation is growing.” 
“His reputation for what, Colonel?” 

“Firm policy, decisive action. .. . I’ve hea 
talk as I’ve been moving around. There’s a gr 
deal of popular support for your program . 
These riot squads you are training...” 

“Where did you hear about those, Colone | 

“They’ re being talked about in every bar amp" 
club in town, General.” 

“It’s supposed to be a secret pre 7 

“T assure you it isn’t any more.” 











The mention of the Alcibiade produced a va- 
of reactions. Elena looked blank. The 
meral developed a sudden interest in the 
awberry flan. Laura Balestra quizzed me, 


‘The Club Alcibiade? And what were you do- 
R r there, Colonel?” 
‘Just looking.” 
‘Did you find what you were looking for?” 
es, I did, as a matter of fact. I found a 
n I’ve been chasing for weeks.” 
‘I didn’t think you’d find a man within a 
le of the place.” 
‘Indeed, yes. I was there. Captain Roditi was 
Matteo?” 
was Elena who asked the question, ad- 
sssed to Leporello, who smiled over it as if it 
re the first real victory of the evening. 
‘Don’t ask me, my dear. I wasn’t there... . 
v, if you don’t mind, the Colonel and I will 
<e coffee in the library.” 
No sooner were we settled and private than 
manner changed, dramatically. He was every 
th the soldier again: curt, decisive, dogmatic. 
“Matucci, the time has come for us to be 
nk with each other. Your Director thinks 
’re a troublemaker. I think we would get on 
il together. Why do you hesitate to join me?” 
“Two reasons to begin with: I want to finish 
leave. I want to test myself in civilian em- 
xyment.”” 
‘With Bruno Manzini.” 
‘Yes. ” 
“‘He’s an old rogue—and dangerous. If you de- 
e to join me, you may finish your leave with- 
curtailment.” 
“That’s very fair.” 
“Now, as to the appointment itself. There is 
establishment as yet, no title, no table of 
yanization. You would be required to set up a 
mpletely new section, subject only to me and 
‘my personal directives. You would model this 
stion on the Service of Defense Information, 
th such variations as your experience dictated 
d we agreed upon together. Interested?” 
“So far, very. What would be the purpose of 
s section?” 
“Political intelligence, in the widest sense. If 
ain events take place, if certain projects ma- 
re, the scope of the work would be greatly 
arged, and your position would be one of 
nsiderable power.” 
“Can you specify the events and the projects, 
neral?” 
“y can, but not yet.” 
“May I ask why?” 
“Because I must first be sure, Colonel, where 
ur loyalties lie. Your political affiliation, for 
stance, I need a very conservative man.” 
“Why?” 
“T have never trusted your Director. I have 
ways regarded him as a useful but fickle ally. 
0, when I left the meeting at the Villa Baldas- 
, | thought very carefully. I concluded I had 
zed of a rival and an ultimate substitute for 
» Director. . .. You, my dear Colonel. More 










































. Do you mind if I ask a few 


“Please!” 

| “This aide of yours, Captain Roditi.. . ex- 
ain him to me.” 

MI had touched him on the raw. His head jerked 
9. He was suddenly tense and threatening. 

ny think you should explain yourself, Colonel.” 
“You want me to join you. I am interested; 
ut I am not prepared to walk blind into a new 
ituation. I have studied you, General, as you 
ave studied me. I hear that this Roditi is a 
urt favorite. He is resented. Because of him, 
a resented, too. What was he doing at the 
b Alcibiade?” 

oe ae there. 
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“We need men without ties, with no ambition 
beyond money and the companionship of their 
own kind. They will be dispensable in time, like 
the Congo mercenaries.” 

“General, you must be patient with me. You 
offer me patronage, protection. I have to know 
where the power lies, and the weakness, too.” 

“T’m listening.” 

“There’s a dossier on you at SID. The Di- 
rector knows what’s in it. I don’t, because he 
has always reserved it to himself. You don’t 


ut if | guessed my lady right, 
she was playing the game of 
spite-my-husband, and play- 
ing it very recklessly indeed. 
Leporello, on the other hand, 
was punctiliously polite. 





trust him, and you want to set me up against 
him. I’m impotent, unless I know as much as he 
does. I can’t protect you, unless I know what 
weapons he can use against you. If you’re un- 
happy with my terms, let’s forget it.” 

‘‘Let’s define them more clearly.” 

“Full disclosure on both sides?” 

“Very well. I’ll be in touch with you again in 
a few days. ... More coffee?” 

“No, thank you. I should be getting home. It’s 
been a long day.” 

“Not too unprofitable, I hope?” 

“Far from it, General. I think we’ve come a 
long way toward an understanding.” 

“Good. ... By the way, would you mind drop- 
ping Laura in town, otherwise I'll have to call a 
staff car.” 

“No trouble at all. I’ll be delighted.” 

“I like her. She’s a cheerful soul. A little 
stupid, perhaps, but rich in her own right—and 
still unattached. A word to the wise, eh?” 

Cheerful she was, and more than a little 
drunk, but stupid she wasn’t. As we drove back 
to town, she gave me a zany but revealing com- 
mentary on the dinner party. 

“Elena really had her claws out for Marcan- 
tonio tonight. . . . Not that I blame her, really. 
You don’t really want to work for him, do you? 
I can’t see you fitting into that bunch he’s got 
around him. But then, I don’t know you very 
well, do I? And you never did say what you were 
doing in Alcibiade. And what Matteo Roditi was 
doing there. You didn’t see Elena’s face when 
you dropped that hot brick. You know they’re 
lovers, of course? My dear man, everybody 
knows—even the General. If my arithmetic’s 
right, Roditi has to be the father of the twins. 
Why? Oh, come on, Matucci! Why do you think 
the old boy uses Matteo to do all his dirty work? 
_.. Me? I’m the little friend of all the world. 
But I am Elena’s friend first. And I'll make a 
bet with you. If she doesn’t call you, I’ll give 
you a night in bed, myself... .” 

“No bet. You’re already invited.” 

“And Elena will hate me ever after.” 

“Who's to tell?” 

“That’s right, who’s to tell? She’ll still ring 
you though. She’s wild for you, Matucci.” 

“You told me she was wild for Roditi.” 

“Oh, that’s special. The others—and there 
have been a lot of others—are her revenge on 
her husband. Now, tell me about your love-life, 
Colonel. I’d like to know what I’m getting into 
before I have too much champagne.” 

As it turned out, three glasses were more 
than enough. She passed out cold to the music 
of Henry Mancini. I tucked her into her big 
double bed, stuck a get-well note to the bath- 
room mirror and closed the door on her. 


It was now one in the morning in Milan, 
where, if her citizens are to be believed, money 


will buy you anything, day or night. My needs 
were essentially simple: an atomizer and a one- 
eyed notary, deaf and dumb, insomniac and 
avaricious. I wanted to take a legal deposition 
from a witness. I was prepared to exercise 
duress, threats, intimidation and physical vio- 
lence, if necessary. So I needed a notary with a — 
rubber stamp and a flexible conscience. 

At three-fifteen, armed and accompanied by 
the said notary, I presented myself at the apart- 
ment of Captain Matteo Roditi. The Captain 
was out, absent, abroad about the business of 
his master—or his mistress, as the case might 
be. We settled down to wait. At three forty- 
five, red-eyed and almost sober, Roditi came 
home. I pushed him against the wall while I 
patted him for concealed weapons. 

“Captain, you don’t know me very well. You 
may, therefore, be tempted to believe I am play- 
ing games. I am not. If you don’t give me truth- 
ful answers, I shall spray cyanic acid gas in 
your face and you will be dead in four seconds. 
If you cooperate, I may offer you a way out of 
the mess you’re in now. Clear?” 

Vega" 

“In your bedroom there is the signed photo- 
graph of a woman, and a bundle of love letters 
from a woman called Elena. Who is Elena?” 

“She’s the wife of General Leporello.’”’ 

“How long have you been lovers?” 

“About six years.” 

“Are you the father of her children?” 

“I believe so.” 

“Does the General know of your association?” 

= Yene” 

“And condones it?” 

‘Vien 

“Tell me why?” 

“It gives him a hold over both of us.” 

“Explain that.” 

“He is the legal father of the children. His 
name is on the registration of birth. He could 
remove them from Elena’s care and custody.” 

“And what is his hold over you?” 

“IT have performed services for him which 
put me in legal jeopardy.” 

“What services?” 

“T have procured for him.” 

“Inside or outside the Service?” 

“Both.” 

“T’ll need names and dates and places, but 
we'll come to that later. Did your friend Balbo 
kill Bandinelli and Calvi?” 

‘Veg. 4 

“Did he plant a letter bomb in the apartment 
of one Lili Anders?” 

“VYes?? 

“Who gave the orders?” 

“The General.” 

“Where are the Pantaleone papers?” 


e bent over her hand in panic. 
It is quite an embarrassment 
to look into a woman’s eyes 
when you have read all her 
secrets in a bundle of love 
letters. Could she possibly 
read it in his face? 





“I gave them to Leporello.” 

“Where are they now?” 

“TI don’t know. Possibly at his house.” 

“Where is Giuseppe Balbo?” 

“T think he’s dead.” 

“You think. . !” 

“T was told to take him to the Club Alcibiade 
tonight and make sure we left at two forty- 
five.” 

“Who told you?” 

“The General.” 

“Very neat. Did you ever think he might 
want to get rid of you one day?” 

Vea. 

“Did you never take out any insurance?” 
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“Yes, I did. I had his city apartment buggea. 
There are tapes and photographs.” 

“Where are they?” 

“Elena has one set. I have another in safe 
deposit at the Central Bank.” 

“T’ll need the key and an authorization of 
access.” 

“Very well. What are you going to do now?” 

“Not I, Roditi, you! You’re going to write a 
deposition, When that’s done we’ll talk about the 
rest of it....” 

It took half an hour to compose the document 
and half a minute to stamp and notarize it. I 
sent the notary on his drowsy way, had Roditi 
write a letter to his bank, stuffed the documents 
into my breast pocket. 

. Your deposition buys you a life sentence, 
Roditi. I’ll drive you to a safe place in the coun- 
try and you'll stay there until I’ve built the last 
brick into my case against Leporello. Then, be- 
fore the case breaks, you'll have twenty-four 






hree glasses of champagne, 
and she passed out cold to 
the music of Henry Mancini. 
He tucked her into bed, stuck 
a note to the bathroom mir- 
ror, and closed the door. 


hours to get out of the country with Elena and 
the children. ... It’s the best I can do.” 

“I’m not going.” 

“Then you’re going to tell me why.” 

“All right. You’ve been followed all evening. 
While your car was at the General's house they 
fixed a bleeper on it.” 

“Which means the carabinieri know where I 
am now?” 

68; yes.” 

The plot was very clear. Arrest and search 
and ninety-two hours’ detention on any charge 
in the book. By the time I got out, if I ever got 
out, the deposition would have disappeared into 
thin air. I hauled Roditi to his feet, thrust a 
wadded handkerchief into his mouth, poked my 
gun into his kidneys and hustled him out of the 
apartment. 

There was no way down, except by the ele- 
vators, or the concrete stairs. Either way would 
land me in the arms of the carabinieri. We went 
up. We climbed four flights until we came to a 
door that gave access to the roof and the water 
tanks on top of it. I pushed Roditi out onto the 
roof. Then I leaned him, face against the door, 
and chopped him hard on the back of the skull. 
He went down like a sack. 

I made a cautious circuit of the roof and 
found that the two adjoining buildings were 
similar in height and construction. It would be 
an easy matter to climb across the parapets and 
make my escape through the third building. It 
would be quite impossible if I had to take 
Roditi with me. I left him and a few minutes 
later I found myself in a deserted office block. 
When the workers began to arrive in the morn- 
ing, I walked out into the crowded, sunlit streets 
and took a taxi to Manzini’s hotel. 

Breakfast was a sober meal. Manzini tele- 
phoned the editor of a newspaper he owned and 
came back with three stories which would fea- 
ture in the afternoon editions. The lead story 

_ dealt with a gun battle in which one Giuseppe 
Balbo, a suspect in the murders at the office of 
Dr. Sergio Bandinelli, had been killed by police 
officers while resisting arrest. Also on the front 
page was the account of a mysterious occur- 
rence in a fashionable apartment block. Answer- 
ing an anonymous telephone call, the details of 
which could not yet be released, the police had 
visited an apartment on the fifth floor, occupied 
by Captain Matteo Roditi, personal aide to 
Major-General Leporello, The apartment was 
empty and in disorder. There was no sign of the 
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- still missing. The police were seeking 


tion a certain Dante Alighieri Matucci, membe 


of a Government agency, whose car was parked _— 


outside the building and whose fingerprints were 
found in the apartment of the missing man. 
There was a full and accurate description of me 
and a photograph obviously supplied by wire 
from the files of SID. 

. And that,” said Manzini, flatly, “disposes 
of our case. Balbo is dead. Roditi is dead or in 
protective custody. Your notary is now under 
the lamps; and, by the time they have finished 
with him he will sign whatever they want. 
Roditi’s deposition is worthless, because they 
will produce a counter-deposition proving du- 
ress. You, my Dante, are now a man on the run.” 

“You’re forgetting something, Bruno. I have 
a key and an authority that will open Roditi’s 
safe-deposit. If he was telling me the truth, 
there’s enough material there to finish Lepo- 
rello at one stroke.” 

“There are three ifs in that proposition, 
Dante. If Roditi was telling the truth... . If 
Leporello hasn’t already got a judicial order to 
open the box. .. . If you could open it yourself. 
An hour from now your description will be all 
over the streets of Milan. Which means also 
we have to get you a new identity fast.” 

“There’s one last hope . . . Leporello’s wife.” 

“When she reads that report, she’ll think you 
killed or kidnaped Roditi.” 

“The report came from her husband. I don’t 
think she’d believe him if he told her the day 
of the week.” 

“It’s an awful gamble. But I know a worse 
one,” said Manzini somberly. “Leporello for 
Duce and the bully-boys keeping order with 
truncheons and castor oil.” 


By the end of the day Manzini had obtained 
forged documents and a suitcase of ready-to- 
wear clothes to fit my new identity as one Aldo 
Carnera. Thorough as ever, he had procured me 
a back-dated employment as a traveling sales- 
man with one of his small offshoot companies. 
If anyone checked, my false name and personal 
details were on file. 

In the early evening I settled ‘myself in a 
modest apartment Manzini had procured near 
the Ambrosian Library. It was clean, comfort- 
able, and economical, the right sort of lodging 
for a traveling salesman. 

I wondered how I should best approach Elena 
Leporello. I could write her a note. Her hus- 
band or a household spy might intercept it. I 
decided to telephone. A maidservant answered. 
I said: 

“This is headquarters. Is the Signora home?” 

I waited a very long moment, and when Elena 
Leporello came on the line I talked fast and 
eloquently : 

“Please, Madam, whatever I say, do not hang 
up until I have finished. This is Dante Alighieri 
Matucci. There is an order out for my arrest. I 
have been in hiding for several days. I read the 
papers. I do not know whether Captain Roditi 
is alive or dead. Can you tell me, please?” 

“T can’t tell you, not at this moment.” 

“The reports give the impression that I either 
kidnaped him or murdered him. Neither is true. 
If he is alive, I must find him. Are you willing 
to talk to me?” 

SVegsy 

“When?” 

“Any day between ten and six.” 

“Thank you. Now listen carefully. At ten- 
thirty tomorrow morning go to the Ambrosian 
Library. A friend of mine will contact you in 
the reading room and bring you to me. Expect 
to be out of town for four or five hours.” 

“Will you trust me?” 

“Until we meet—yes.”’ 

So far, so good; but how far is-far when you 
are dealing with a woman practiced in intrigue? 
I put another slug in the telephone and dialed 
Steffi at his hotel. I told him of my conversation 
with Elena Leporello and what I proposed to do. 


. welcome: 









































; r, a white Lanci 
and drove off. I followed far penta behind 
see whether any shadow car had joined ou 
cavaleade. Steffi’s instructions were to cross t 
Venice, buy the lady a sandwich in St. Mark’ 
Square and leave when I made my appearance 
I hoped the strategy might establish in her min 
the fact that I had left Milan and was holed vu J 
somewhere there. 

Steffi saw me coming and left before I reach 
the table. Elena Leporello gave me a frost, 


“T hope, Colonel, there is some sense in thi 
sordid little drama.” 

“I hope, Madam, you will help me make sens 
of it. Have you heard from Captain Roditi?” 

“Not a word.” 3 

“Does your husband know where he is?” 

“No, He has a team of investigators workin 
night and day on the case. He says he know 
you forced Matteo to write a false document 
then had him killed or kidnaped.” 

““And how does he know that?” 

“From the notary who witnessed the doc Cu 
ment in Matteo’s apartment. He’s been arreste 
and he has signed a confession.” 

“Has your husband seen the document?” 

“He hasn’t said so.” 

“Then how does he know it’s false?” 

“Obviously the notary told him.” 

“The notary didn’t read the document. H 
simply stamped and signed it.” 

I handed her a photostat copy of Roditi’s con 
fession and watched her closely as she read i 
The color drained from her face. She tremble 
violently and I thought for a moment she wa 
going to faint. By the time she had finishec 
she was in control of herself again; and the sud 
den mastery of her emotions was frightening t 
see. She folded the document carefully an 
handed it back to me. Then she faced me, cole 
eyed and contemptuous. ‘ 

“That’s a tissue of lies, Colonel—monstrou 
lies.” — 

“That is Roditi’s handwriting.” ~ 

“But you dictated it.” 

“T dictated it after interrogation. Are yo 
sure, Madam, that everything is false?” 

“Everything!” 

“Then you and Roditi were not lovers? oe 

“Of course not.” / 

“T read your letters, Madam. I saw your phe 
tograph. Roditi kept them in the drawer of 
dressing table.” 

“No, Colonel. There are no letters.” 

“You mean they were removed on your hus 
band’s orders. Not all. I have one in my pocke 
now. Let me tell you something else. Roditi 
your lover, was a friend of Giuseppe Balbo, wh 
was killed by the police a few nights ago. Ime 
them together in the Alcibiade. No, Madan 
The statement doesn’t lie. I’m not lying. Yo 
are. Why? Are you afraid of your husband? © 
what he may do to you or the children?” 

“No, Colonel.” 

“Then listen to me, please. Roditi told me yo 
have material, photographs, and tapes that prov 
all the charges in that document Seating your 
husband.” 

“T have no such material, Colonel.” 

“But, if your letters mean anything, you love 
Roditi. He loved you. He told me so.” 

“Old love is cold comfort, Colonel.” f 

“Why? Because Roditi’s dead?” 

“You said that, not I.” 

“Or because his evidence is discredited 2 
your husband’s giving up his little games 
the time being? ... What about you? What sor 
of a woman are you? PPB ae 

“T’ll tell you the sort of woman I am, Colone e 
If my husband is clever enough to handle 
mess, then he’s clever enough to climb ri ght 
the top of the tree. I want to 4 there, too. 














































in bed with you, now, if you’re ek 
te and your place isn’t too far... . No? An- 

ler time, perhaps. Good-bye, Colonel. 2 
"g e offered me her hand. I could not take it. I 
wuld not even stand to salute her going. I sat 
d watched her walk across the Square, head 
igh, hips swinging, jaunty as any girl on the 
eat. The pigeons rose in clouds as she passed 
nd the waiter, counting my change, sighed, 
lefully, at the waste of so much woman. 


‘It was all defeat and disaster, and there 
»emed no way to mend it. It was incredible 
1 at with so much evidence we could do nothing. 
shamed me that Leporello could turn me into 
fugitive while his wife sat laughing and offer- 
x to go to bed with me. 
" needed to think the matter out over a meal 
id a bottle of wine. I strolled down the street 
nd found myself a simple place where the food 
melled good and the waiter was friendly. I set- 
. d down like any honest citizen to enjoy my 
pper. I was relaxed and happy over my cof- 
ee, when two carabinieri picked me up like an 
range from a basket and carted me off to the 
uestura. 
They were very polite. They spared me all the 
sual routine and took me straight to the Com- 
iandant. The Commandant looked at my papers 
nd asked me if I was the person therein de- 
cribed: Aldo Carnera, traveling salesman, I as- 
w ed him I was. I asked whether I was charged 
vith any offense. He assured me I was not. It 
yas simply a question of the green pullover I 
fas wearing. Had I been in St. Mark’s Square 
arlier? I had. Ah! That explained everything. 
. woman, who declined to give her name, had 
slephoned with the information that she had 
dentified a man wearing such a garment as one 
Yante Alighieri Matucci, wanted for question- 
ng in Milan. She had seen his photograph in 
he papers. 
Now, the Commandant had been informed of 
e Matucci affair, which was a highly political 
natter in which he did not wish to embroil 
himself. He understood that an agent of a secret 
ervice often carried a false identification. So, 
£ in fact I was Colonel Matucci, the matter of 
ihe forged papers could be easily explained. 
Then he brought out a photograph of me and a 
of fingerprints from the SID files. I smiled 
nd he smiled and we agreed that it was the 
uck of the game. 
I asked whether L might make a telephone 
il. He smiled again and produced an order 
sta ting that, when and if Dante Alighieri Ma- 
ucci were apprehended, he should be held in- 
sommunicado, pending instructions from Milan 
Headquarters. He was going to telephone Milan 
10w. He hated to do this to a senior colleague 
m the Service. He hoped I understood that there 
as nothing personal. He begged me to make 
yself comfortable until he returned. 
_ A wink being as good as a nod to a blind ele- 
phant, I used the telephone on his desk to call 
Manzini’s Milan apartment. The old man was 
ut. His manservant took the message. It was a 
isappointment, but at least Manzini would know 
vhat had happened to me. 
_ The Commandant was gone a long time. He 
tame back looking grave and preoccupied. He 
id me that I was now formally under arrest 
id that I should surrender all my personal be- 
longings, for which he would issue a receipt. 
An attendant escorted me to the detention 
ell. A turnkey locked me in. About fifteen min- 
tes later the attendant returned accompanied 
y a guard and a man in a white coat carrying 
| kidney-shaped dish covered with a towel. He 
atroduced himself as the police surgeon and 
isked me to roll up my sleeve. He told me he 
7 to give me a sedative. I protested vigor- 
against this invasion of my rights and my 
21 ‘he surgeon suggested it would be sim- 
ped comp plied, otherwise he would be forced 
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to aie me ‘under restraint, I did as I was told. 


I made a fist and presented my arm for the 
injection. I winced at the prick of the needle 
and began counting one-two-three . 

Then all the lights went out. 


I woke—or dreamed I woke—in absolute dark- 
ness and absolute silence. I was—or dreamed I 
was—floating in some kind of undetermined 
space in a quiet, timeless continuum. I was not 
sad; I was not happy; I was not in pain; I sim- 
ply was. 

Slowly and intermittently I began to collect 


ill you trust me?” “Until 
we meet—yes.” So far so 
good; but how far is far 
when you’re dealing with 
a woman practiced in 
the art of intrigue? 


the scattered parts of myself. My thumb en- 
countered my fingertips. My tongue met my pal- 
ate. My eyelids blinked. Then the parts became 
a whole and I was aware that my body and I 
were still together. I was there, lying on a hard 
flat surface, warm to the touch, I asked my fin- 
gers to explore my immediate ambience. The 
slab on which I lay felt like marble or smooth 
stone. Below it, my fingers encountered a floor. 
How far it stretched I did not know. Enough 
that I had found a foothold in reality. 

I found myself weeping quietly in the dark. 
When the tears were spent, I knew that I was 
still a man, I knew what had happened to me and 
what would happen very soon. 

If you walk through the museums of the 
world you will find a variety of instruments of 
torture: racks, thumbscrews, barbed whips, iron 
maidens, pincers, branding irons, machines for 
electric shocks. The most potent instruments of 
all you will never see. They are darkness and 
silence. 

You say to yourself: I know who I am. I 
know what they are trying to do to me. I will 
not let them do it. Something has to break, 
sometime; else why would they take all this 
trouble to torment me? Someone will come, if 
only to gloat. 

It is all illusion. Nobody comes. You discover, 
in your first circuit of the walls, that they have 
left three plastic demijohns of water, enough to 
keep you alive for a long, long time. You dis- 
cover other things, too. The world inside your 
skull-case becomes quickly confused. You grasp 
for one memory and find another. Pictures flash 
by and you cannot hold them in focus. You lean 
on hope and collapse into weeping despair. After 
three days, though you have long since forgotten 
time, you are hallucinating constantly; and, even 
if anybody came, you would not know whether 
they were real or not. 

This is the trick of it, you see. They do come, 
but you do not know. They scoop you up from 
the floor and pump barbiturates into you to con- 
tinue the hallucination. I learned later that I 
was there fifteen days. When they brought me 
out I was blind for a while, and dumb, bearded 
and filthy. They put me under deep sedation for 
forty-eight hours, and when I came out of it, I 
was sure I had died and arrived, by some cosmic 
mistake, in paradise. 

There was so much light I could only bear it 
for the shortest while and then must close my 
eyes and shut it out. There were flowers on a 
table. Always, when I opened my eyes, there was 
a pretty nurse in the room. For a time I thought 
she was Lili; but later, when I could concen- 
trate a little, she told me her name was Claudia 
and that I had been very ill, but now I was get- 
ting better. 

When I woke again the night-light was burn- 
ing and Bruno Manzini was standing at the foot 


of my bed. He came to me and took my hands 
between his own and held them a long time in a 
wordless greeting. 

“Tt’s been a rough road, hasn’t it, my Dante? 
But you’ve survived it. Another ten days will 
see you out of here. Then I’m taking you home 
with me to my country house in Pedognana. 
You’d like that, wouldn’t you?” 

“Yes, I would. I feel so weak and lost. I don’t 
know what’s the matter with me.” 

“You’ve had your season in hell, my friend. 
It takes time to recover from that.” 

“T suppose so. Where is this place?” 

“Near Como. It’s a small psychiatric clinic. I 
finance it. . Oh, don’t worry, you’re quite 
sane; but you wouldn’t have been if they’d held 
you much longer.” 

“How did I get here?” 

“T brought you. It took me ten days and a lot 
of bribery to find where they were holding you. 
Then I had to get a judicial order for your re- 
lease, That was harder; but we managed it. 
You’re on provisional liberty, of course. Charges 
still lie against you.” 

“T can’t imagine why Leporello let me go.” 

“He was convinced you were broken beyond 
repair. And the Movement would have lost a 
large check from me.” 

“You’ve no idea what it’s like...no idea...” 

“It’s over now-—finished. I am very proud of 
you, my Dante.” 


“Everything’s in pieces. I—I can’t put them ' 


together.” 

“You put it all together before this happened. 
We have everything in our hands. Your notes on 
the microfilms, the tapes and the photographs 
from the bank. We can break Leporello now— 
and the Director after him.” 

“Do you know what happened to Roditi?” 

“He’s on indefinite sick leave. They put him 
through the treatment, too. He’s no danger to 
Leporello now and no use to anyone else.” 

“I’m afraid I’m not going to be much use to 
you, either.” 

“Listen to me, my Dante, and listen well... . 
You are a lucky man, too lucky to have pity for 
yourself. You cannot surrender now.” 

“T’m so tired... .” 

“Try a little hating, my friend. It’s the best 
stimulant in the world.” 

The next day he brought me a bottle of cham- 
pagne and a pot of fresh caviar and we were able 
to picnic on the terrace. 

“T have bad news for you, my Dante. Lili tae 
ders is back in Italy. She is in Maddalena Prison 
in Rome.” 

“No... it can’t be true.” 

“It is. Your Director called me yesterday to- 


"ll tell you the sort of woman I 

Colonel. If my husband is 
clever enough to handle this 
mess, then he’s clever enough to 
climb to the top of the tree. | want 
to be there, too.” 


announce the good news. He asked me to pass 
it on to you.” 

“But why? How? Did the Swiss deport her?” 

“She came back of her own accord. She en- 
tered the country and was arrested by the border 
police.” 

“But that’s madness! I don’t understand it!” 

“Tt seems you called her back, by telegram.” 

“How could I? I’ve been out of action for near- 
ly four weeks.” 

“That’s the way the Director tells it. Your 
telegram said she was free to return. She pro- 
duced it when the frontier police looked her up 
in the black book and questioned her.” 

“It was a trap! We've got to get her out. I’ll 
kill them!” 

“They’d expect you to try. They’ll be waiting 
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for you. And if they take you a second time 
there’ll be no escape. .. . No, Dante, this time 
we'll do it my way. . . . Now, let’s talk to the 
head doctor. You’re not setting foot outside the 
gate until he tells me you’re ready.” 

The doctor was hesitant and very dubious. He 
was prepared to let me go only on condition that 
I understood the risks. I was still convalescent. 
My concentration would be limited for a long 
time. I would be subject to fits of depression and 
anxiety. I should not throw away too quickly the 
crutch of sedatives and tranquilizers. For the 
rest, I should trust to nature and not try to 
force myself along too fast. 

It was easy to say, impossible to do, with the 
guilt of Lili’s betrayal nagging at me like an 
aching tooth. The moment we drove out of the 
gates of the clinic and into the sunny country- 


f you walk through the museums 
of the world, you will find a variety 
of instruments of torture. How- 
ever, the most potent of all you 
will never see. They are darkness 
and silence. 


side I lapsed into a deep despondency. It was 
Lili who should be at liberty and not I. Manzini 
let me brood awhile, and then diverted me 
bluntly : 

“TI think we know the date of the coup d’etat.”’ 

“When?” 

“October thirty-first, mid-autumn. We have to 
move before summer.” 

“What do you want me to do?” 

“For the moment, exactly what the doctor has 
ordered—rest and recuperate. However, there is 
one thing which you can do without prejudice to 
your health.” 

“What's that?” 

“Entertain your friends. I presume you do 
have friends of your own rank and standing in 
the Corps?” 

“Some, yes. But they’re scattered up and down 
the country. I’m a bad correspondent. It’s hard 
to keep in touch.” 

“Now you will have time. Write a few letters. 
Make some direct calls. You’ve been ill. You’ve 
been in personal strife. You would like to see 
them sometime at Pedognana.” 

“What are you looking for now, Bruno?” 

“A praetorian guard. Ten men would be 
enough, so long as they were resolute and under- 
stood what was at stake. On your own showing, 
there’s quite a large amount of disaffection from 
Leporello and his policies.” 

He would not tell me any more and I was too 
tired to press him. I lay back in the seat and 
dozed fitfully until we drove through the gates 
of Pedognana. 

I found I could not write letters; so I made 
telephone calls. I talked to men who had once 
been friends and were no longer. There were a 
few, six only, who expressed a care for an old 
friend, and a concern about what they heard had 
been done to him .I wondered why there were so 
few of them. I tried to put the disillusionment 
out of my mind and concentrate on the work in 
hand. 

There were two problems. My notes on the 
microfilm from Ponza were third-hand and col- 
lated from memory. Even the originals had be- 
longed to Pantaleone and represented his plans 
for a military coup, not those of Leporello. From 
an intelligence point of view, my material was 
valuable. From a judicial one, it was quite inval- 
id. All we had left, therefore, were the photo- 
graphs and tapes of Leporello’s sexual activities 
in Roditi’s apartment in Milan. With these we 
could make a scandal; but, in Italy at least, the 
scandal could be suppressed, because the law for- 
bids the publication of obscene material, 

There was another problem, too. Sexual mis- 
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demeanor is the commonest human aberration; 


and while everyone loves scandal, public sympa- 
thy is generally on the side of the offender. If 
we could identify Leporello’s partners as em- 
ployees of his own service, then we would have a 
case, and a strong one, to have him cashiered. 
But, as Manzini pointed out, this was a long way 
from murder and political conspiracy and the 
high men, including the Director, would still go 
untouched. Roditi could have proved murder. 
Balbo had committed it. But Balbo was dead and 
Roditi lost to us. 

In the end we decided to concentrate our case 
on the photographs. There were more than thir- 
ty in all, some of them clear, some of them out 
of focus, so that it was impossible to identify 
the participants. 

We had Leporello. There was no doubt of that. 
I was concerned to see if I could identify any of 
his partners. 

Finally, I was lucky. In one frame there was 
a man whom I could almost certainly identify— 
Giuseppe Balbo. 

I called Manzini and showed him what I had 
found. He was jubilant. 

“If that’s Balbo, then we have all we need. A 
known criminal, probably a murderer, whom we 
can identify from your testimony, and who was 
killed by Leporello’s men in Leporello’s zone of 
command. Yes, that would do it! Now, listen! 
We can’t afford to let this stuff out of our hands. 
We'll have to bring all the equipment we need 
into the villa. I’ll call my people in Zurich and 
they can find a man and fly him down. We’re 
coming closer, my Dante... .” 

Next day, a variety of things began to happen 
at Pedognana. The man arrived from Zurich, 
was briefed, sworn to secrecy, and set to work 
installing the new equipment that had arrived 
from Milan. Early in the evening a tubby little 
man whom Manzini presented as Milo de Salis, 
the noted film director, arrived. 

We were four at dinner that night. The meal 
turned into a council of war, at which Manzini 
exposed, for the first time, the scope of his de- 
sign. 

“I ask no oaths of you, my friends. From this 
moment, we are all conspirators. I will define the 
issue. We are attempting to discredit and re- 
move from power men who wish to impose by 
force, or threat of force, a government by dic- 
tation. 

“We have in our hands explosive information, 
which, if improperly handled, would confuse the 
public mind and lead to civil disorders, which 
themselves would provide the best excuse in the 
world for an imposed order. We cannot appeal 
directly to the people who are already torn be- 
tween the factions. We must appeal to those in 
power on the basis of their own self-interest, 
whether that interest be blind or enlightened: 
ministers of state, big public functionaries, 
members of the elected assembly, industrialists 
like myself, all who have a vested interest in 
order and public security. 

“The preparations begin now. Milo, your job 
is difficult, because of the time and the technical 
problems involved. Upstairs we have a mass of 
military maps and campaign plans collated by 
Matucci. In addition, we have a collection of ob- 
scene photographs and sound tapes. You have 
access to certain other material from film files 
and newsreels. You have three weeks in which 
to write, film, and edit a ten-minute film based 
on all that material. The film will say that Major- 
General Leporello is a pederast with his own 
troops, a murderer, and a conspirator against 
the security of the state. Matucci, here, will edit 
the film with you. He will also appear as com- 
mentator and final accuser. 

“Matucci, you will work with Milo on the film. 
You will recruit and have at my disposal within 
the same three weeks, a praetorian guard of 
senior officers who will agree to attend an official 
function with you and act if a crisis should arise. 

“Now, let me describe the moment at which 
our plan comes to fruition or disaster. I have 
just completed plans for a chain of tourist hotels 


é and mar 
coastline of the 
bring a flow o: i 


‘ing officer of a Corps whose oath still had a r 


e dep essec tL 
fore, of major interest to the Eos nme: 
pose to make that announcement at a ga 
in this house a little over three weeks ae n 
The guest list is already prepared. It i 
senior ministers and functionaries—all they D 
ple of whom I have already spoken. Major-G 
eral Leporello and his wife are on that list, as 
the Director of SID.” 

The next three weeks were a period of mou 
ing panic, suppressed only by the calm genet 
ship of Manzini. 

At the final council of war, Manzini wall 
us around on a final tour of inspection. ‘ 
guests would be led to the first reception 
to be presented to Manzini and then cire 
for cocktails around a huge illuminated proj 
tion of the development. 

After cocktails they would proceed to the b E 
room, which had been converted into a din 
room for the occasion. The setting was un 
for such a function: a series of small rectan 
lar tables, each seating three persons to a si 
so that the guests faced each other in a sn 
closed community. 

At the end of each table was a small tel 
sion set of the most advanced design, connec 
by closed circuit to a central control in . 
adjoining room. 

The program was simple: a toast to the Pri 
ident and the Republic, an opening address 
the Minister of Tourism, a reply by Bruno Mi: 
zini and the showing of a short television f 
on the new development. 

When the tour was over, Manzini took 
back to his study, poured brandy for both of 
and made a last toast to the venture. 

Then he went to his desk, unlocked a dra’ 
and brought out a small velvet box. He han 
it to me and said simply: 

“It’s a gift. I hope you like it.” 

I opened the box and found, slotted in 
velvet bed, a gold signet ring. The symbol be 
tifully engraved on the seal, was a crov 
salamander. 
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ante had been rescued. Sa 
Bruno, “We have everythi 
in our hands. Your notes o 
the microfilms, the tapes ar 
the photographs from 
bank. We can break Lepore 


lo now—and the director.” | 


My emotions were still unsteady; and I wi 
deeply moved. Manzini, however, would not : 
dulge me in any expressions of gratitude. 

“You will be lonely tonight, my Dante. 
will be lonely afterward; because there is | 
credit for anyone in the company of the pubj. 
executioner. The ring I have given you is 
symbol, not a talisman. The only magical th 
about it is the love that goes with the giv 
Remember that when I leave you, as I sha 
Emiuste 2 





I had a long wait ahead of me. The gue 
would not arrive until eight-thirty. It was o 
seven. 

I shaved carefully, bathed, and put on 
new uniform. When I looked at myself in 
mirror, I saw a man I hardly recognized: a se 


of loyalty about it, whose tradition of ser 
however besmirched by individuals, still cz art 
a blazon of honor. For all the sordid s S| 
my trade, I could still feel some pride a AT 
small, hesitant affection for the man inside 
skin. It was time to go. ua 
The Minister of Tourism made ane rant 
witty speech, but then ( ontins ea on } 
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“Church in the Wildwood” Stitchery Kit 


Dorothy Lambert Brightbill. “The Little Brown Church in the Vale,”’ immortalized in song back in 1864, still stands on Route 346, near 
phua, lowa. Don and Carol Henning have designed an authentic needlework portrait of the church in nostalgic fashion (above), taking | 
istic license only with the delicate birch trees and the flowery path. The design is stamped on sky-blue homespun, 15 by 20 inches, and 


n is included in the kit, along with easy-to-follow instructions, stitch chart, and color guide. The handsome wood-brown and weathered- 
ly frame is also available, unassembled; special braces make it easy to put together. Add a nostalgic note to the nursery with a Child’s 
Hyer (below), 14 by 17 inches, stamped on linen. Wood frame is available. Either of these designs would make a charming gift. 
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i. Fill out coupon and enclose check or money order. Sorry, we are unable to handle Canadian or foreign orders. | 
ANOTHER Ladies’ Home Journal Dept. 4444, 4500 N.W. 135th St., Miami, Fla. 33059 | : 
CREATIVE WOMAN | Check items desired: | \ 
- ___- Kit 61717 Church in the Wildwood @ $8.98 ea. plus .75 post. & hdlg $s | j 
3 EXCLUSIVE | __ Kit 61718 Frame for above @ $6.99 ea nea post. & hdlg =e 
: ' _____ Kit 61015 Child’s Prayer @ $2.50 ea. plus .50 post. & hdlg. a | 
j I SLE | = Kit 61135 Frame for above @ $3 ea. plus .50 post. & hdlig Ss | 
OW LAV IME DOWN TO SLEEF | __ «61014 Colorful catalog of other kiis @ .35 ea. 27a | 
' | For great make-it ideas—Ladies’ Home one) Needle and Craft | | 
G 2 ecify choice 1 
| 61692 Winter "73 peor re 6 1655 SBE ie $ 228 | i 
| New ideas in crafts, stenciling, needlework 5 | | 
I I American Home Sats ea EE ea west? specify choice) $ 
eee 161754. Winter’ 7 See: pring i 
ee ee j | You may use Sit stats card Sales tax, if applicable | | 
Before I wake a Mother animals, | _for any purchase over “4 °° Total enclosed $ 
Pray THE Lore birds and their young | |" BankAmericard J Sear 
3 frame the familiar words of oe as ee print name ae ft 
ov? SO¥L 18 this cross-stitched | | Master Charge ae Sar { | 
version of a Child’s Prayer. 7 — . —__—_—__———| address | 
: . 00 pe Se 
Design is stamped Interbank No. (rind ubuve 
. 2 city 4 . ite state zip code < 


on creamy white linen. os = J stat pec 


Embroidery floss included. 
Bonus extra! A copy of the song comes with ‘‘Church in the Wildwood” Kit. \ 
Photographs by Ben Swedowsky 
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Buy this luggage < and og have 


money to 


This luggage is priced so nicely 
that after you buy it, you can still 
afford a few new things to put in it. 

Made of durable, soap-and- 
water washable vinyl, it has extra- 
strength zippers and double-stitched 
edges. 

The tote bag, with an adjustable 
shoulder strap, is $30 and the 24” 





pullman is $40 
other models come 
birchwood, bermuda brown 


These and seven 
in strawberry 
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You're probably going 
you can'tafford any- 
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but you can certainh 
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SALAMANDER continued 

he had important people to impress: 
his colleague, the Minister for the In- 
terior, among them. He wished the 
project well, assured all the partici- 
pants of the benevolence of the Gov- 


ernment, added a flourish or two of 
metaphor, and sat down to polite 
applause. 


Then Bruno Manzini stood up and 
began his own speech. 

“T thank the Minister for his confi- 
dence in our enterprise, which is itself 
an act of faith in the future of this be- 
loved country of ours. This act of faith 
is more sincere because my colleagues 
and I have committed huge sums of 
money to Italian development at a 
time, when, despite the optimism of 
my good friend, the country is divided 
on many issues. The divisions of which 
I speak are very deep. Some of them 
are historic: some of them are political: 
some are social. We have too many 
parties and too little consensus to 
achieve easily a government for the 
people and by the people. However, 
to attempt to reconcile those differ- 
ences as some seek to do, by violent 
and sinister means, is a dangerous 
folly; so dangerous, indeed, that it 
could negate at one stroke all that 
we have achieved since the war, all 
that we hope to build in the coming 
years... .” 

They applauded him then. It was a 
proposition they could all accept be- 
cause they didn’t have to examine it 
too closely. Manzini hushed them, 
slowly, with a smile and a gesture. 
Then his tone changed. 

“The film which you will see, ladies 
and gentlemen, is not the one prom- 
ised on your program. This one is a 
privileged document. The press does 
not know of its existence. The pub- 
lic will never see it—only you, my 
friends and compatriots. You will find 
it a strange experience. Some of you 
may be discomfited and embarrassed. 
I beg of you to be patient and tolerant 
until the film justifies itself. Now, if 
you will turn your chairs a little you 
should all have a comfortable view of 
the television screens at the end of each 
table.” 

That was my signal. I focused on the 
nearest screen. 

Milo de Salis had settled on a film 
method that was as simple as a child’s 


primer and as devastating as 
sentence. It consisted of a se 
direct, unqualified statements, 
bination of image and comms 
The image was too far away 
but I knew the commentary by 

“This is a photograph of 
General Massimo Pantaleone 
died in Rome this year, on G 
night. 

“This is the death certificate 
states that he died of natural 
In fact, he died of an injection 
into his femoral artery. He w 
dered. . 

Tees was a gasp of surprise, 4 
of movement, a flurry of whisper 
silence, as the commentary 
again. 

“This is a photograph of th 
autopsy report, signed by thre 
reputable physicians. 

“This is a photograph of an 
block where the General’s pape 
stored after his death. The 
were stolen and two men were 
dered—Advocate Bandinelli and 
Calvi of the Service of Defen 
formation. ... 

“This is the man who mui 
them: Giuseppe Balbo, a 
used a number of aliases. 

“Among the General’s papers 
these military maps, which have} 
been altered in detail but not i 
stance. They show how. on the 
first of October of this year, am 
junta plan to overthrow the legi 
government of Italy and estak 
government by dictation. 

“The moving arrows illustrat 
the plan would operate. 

“The maps and plans you hay 
seen are in the possession of thi 
man, Major-General Leporello, 

a guest here tonight.” 

Once again there was a stir 
heads were turned to identify L 
ello. They could not see him in tk 
light, so once again the image an 
commentary commanded attenti 

“This is a recent photograph o 
eral Leporello’s aide. Captain 
Roditi. He is at present under p 
atric care because he was to 2 
insanity to prevent his giving testi 
in court. 

“This is another photograph o 
seppe Balbo, murderer, who wa s 
down while resisting arrest by Gem 


Leporello’s men. (conti 1 
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“I don’t know how to tell you this, Phil. but 
channel 4 comes in clear when you leave the room.” 
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Today, your house 
outgrows its tax base faster 
than your kids outgrow their clothes. They never 
taught you that in Home Ec. 


Owning your own home was supposed to save you money, provide 
room for your family to grow, give you a sense of security and 

be an investment in the future. Yet, year after year, that 

investment is whittled away by higher real estate property 

taxes. And you learn that home improvements 

often result in higher tax assessments. 


Since 1950, real estate property taxes have increased 472 More than 
per cent. This is an unfair burden for the American a real estate 
property owner. broker. 


REALTORS® are putting their knowledge, experience and 
concern to work on this problem. 


We're meeting with state legislators and local government 
officials to speak out on your behalf. And we’re urging that 
current federal revenue sharing funds be used for mandatory 
real estate property tax relief. 


it's about time someone listened to the 80 million ® 
real estate property owners of America. REALTOR 
REALTORS® are doing it. 


NATIONAL ASSOCIATION OF REALTORS® 
155 East Superior Street, Chicago, Illinois 60611 
Equal Housing Opportur My 


The NATIONAL ASSOCIATION OF REALTORS 
acquisition of housing can be omplished tt 
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hie is the Club Alcibiade, a resort 
viates, where Captain Roditi met 
with Giuseppe Balbo, who was, 
ge to say, an enlisted member of 
larabinieri, under General Lepo- 
5 own command. 
nis woman, shopping with her 
ren in Milan, is the wife of the 
r-General Leporello. 
is is a love letter she wrote to 
uin Roditi, her husband’s aide 
rue father of her children. Their 
affair was condoned by the Gen- 
for good reason.” 
porello could not defend himself; 
ould and must defend his wife. 
tly he was on his feet. He 
led: “This is an outrage against 
necent woman. I demand .. .” 
| demanded nothing. A praetorian 
nt his side with a pistol rammed 
his ribs. Manzini’s voice rang like 
mpet blast from the rostrum: 
it down, General! Ladies and gen- 
in, I beg that you control your- 
p. We are not here to insult a 
in, but to prevent an imminent 
shed.” 
ere was a gasp of horror which I 
feel physically. They did not set- 
nmediately. They watched and 
d until Leporello subsided into 
hair, then, lost and leaderless, 
submitted in silence to the last 
revelations. 
nese next photographs will dis- 
you, but I beg you to look at them 
lly. This one shows Major-Gen- 
eporello engaged in a sexual act 
Giuseppe Balbo, murderer. 
is man, Major-General Lepo- 
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to lead the coup d’etat. He himself, 
however, would never have assumed 
power. There was another man behind 
hime. 

“".. This man—Prince Filippo Bal- 
dassare, Director of the Service of 
the Defense Information—plotted the 
death of Pantaleone, and then ar- 
ranged for Leporello to replace him.” 

Again the audience slewed round in 
the darkness to identify Baldassare. 
He sat calm and unmoved, sipping 
brandy from a crystal goblet. 

“Who am I? I am Colonel Dante 
Alighieri Matucci of the same service. 
I collected this information. I too was 
imprisoned and submitted to psycho- 
logical torture to prevent my revealing 
it. I take full responsibility for the sub- 
stance and presentation of this film. I 
depose it as true and I am prepared to 
offer documents in support.” 

The screens went dark. The lights 
went up and a hundred and fifty peo- 
ple sat there, dumb and ashamed to 
look at each other. I had one moment 
of blind panic. Then I found the words: 

‘The officers present will place the 
General and Prince Baldassare under 
arrest.” 

They moved. They placed their 
hands on the shoulders of the two men. 
The act was final and complete. 

Then, from his own table, Bruno 
Manzini took command: 

“My countrymen! You may choose 
never to pardon me for the pain I 
have inflicted upon you. I will not 
apologize. I tell you only that it is 
a small price to pay to prevent the 
bloodshed and the misery of a civil 
uprising and the oppression of a new 
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retire to the salon where coffee and 
liqueurs will be served.” 

They got up, slowly, and moved 
away blank-faced, like automatons, 
each carrying the supper gift, a dos- 
sier of the damned. Elena Leporello 
left, too, and she passed me without a 
glance of recognition. Finally, there 
was no one left but the praetorians and 
the accused and Manzini and the Min- 
ister of the Interior and myself. 

Manzini and the Minister stepped 
down from the high table and walked 
slowly down the room toward me. They 
stopped. They faced me, bleak and ex- 
pressionless. The Minister said: 

“Thank you, Colonel. You will do 
what has to be done with these gentle- 
men. I shall wait here. You will report 
to me before you leave.” 

Bruno Manzini said nothing. He did 
exactly as he had promised. He walked 
away. 
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i; was an eerie moment. We were 
like actors, frozen on an empty stage, 
waiting for the director to move us. 
Then I understood that I was the di- 
rector and that without me the play 
would neither continue nor conclude. I 
heard the words as if they issued from 
the mouth of another man. 

“Prince Baldassare, General Lepo- 
rello, will you please remain seated. 
You other gentlemen wait outside till 
I call you.” 

I went to Leporello first. I straddled 
a chair in front of him and found my- 
self staring into a death mask. I told 
him: “General, it is your privilege to 
be held under arrest, in barracks under 
custody of service officers, and you 
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law. If you waive this privilege you be- 
come immediately subject to civil 
process. Which do you choose?” 

He did not answer. He sat like a 
stone man, cold and motionless. His 
lips were locked; his eyes blank as peb- 
bles. I stretched out a hand and laid 
it on his wrist. There was pulse, but 
nothing more. The muscles were rigid 
as iron, there was no twitch of recogni- 
tion or aversion. Then I heard the 
Director’s voice, cool and ironic as 
always: 

“Classic fugue, Matucci. Total with- 
drawal. You'll get nothing out of him 
tonight—if ever. To cover yourself I’d 
call a doctor and have the wife present 
when he makes his diagnosis.” 

I swung around to see him, calm and 
smiling, sipping a glass of brandy and 
puffing a cigar. He raised the glass in 
a toast: 

“My compliments, Matucci.... Trial 
by television! I wonder why I never 
thought of that. It’s hardly a demo- 
cratic process, but it’s very effective. 
What’s the next move?” 

“You know the code as well as I 
do, sir.” 

“And I know the trade better, Ma- 
tucci. You made your case against 
Leporello, though I doubt he’ll ever 
stand to answer it. The man was al- 
ways a psychotic, in full flight from 
reality. Tonight you pushed him over 
the edge and I doubt he’ll ever come 
back. Even if he does, a good lawyer 
will plead him unfit and the State will, 
in its own interest, concur. Against 
me, what have you got? Still, it’s your 
case, and you must make it, win or 
lose. Unless, of course...” (continued) 
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SALAMANDER continued 


“What?” 

“Unless you are open to a little les- 
son in statecraft.” 

“If you’re proposing a deal, the an- 
swer’s no.” 

“My dear Matucci! Do you think I 
would be so naive as to propose a deal 
to a man both righteous and trium- 
phant? On the contrary. I invite you to 
a mature consideration of realities. . . . 

“At this moment, Matucci, you are 
in a position of great strength. You 
have forestalled a military coup. You 
have discredited the authors of it. You 
have two important victims to toss to 
the lions, Leporello and myself. In 
Manzini you have a powerful friend. 
In the Minister you have an important 
patron who is waiting only for you to 
give him the right advice. Think about 
the Minister, Matucci. He is a poli- 
tician—a thinking reed, blown by every 
gust of popular vociferation. What 
would you want if you were in his 
shoes? A discreet and well-managed 
triumph or a platter full of bleeding 


heads? One head is useful. You can 
stick it on a pike and display it for a 
warning to the populace. More than 
one is a carnage. Which head would 
you select for the pike? In my view 


which I admit could be prejudiced 
the one with the fewest brains. 

got it, over there. I am discredited 
I can’t do any harm unless you b: 
me to trial—when, my dear Matucc 
I can promise you scandals that y 
be shouted from Moscow to the Gold 
en Gate. On the other hand, if clem 
ency were offered, I would remo 
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myself from the scene and leave a rich 
legacy of information to my successor. 
Do I make myself clear?” 

I told him bluntly: “I must be equal- 
ly clear. I have no authority to offer 
clemency.” 

“My dear fellow, I know that. I will 
go further. It would be useless and 
dangerous for you to treat with me at 
all. You should and you must treat 
only with the Minister.” 

“What are you asking of me then?” 

“T want to speak to the Minister pri- 
vately, now.” 

“He may not want to speak to you.” 

“He will. And afterward he will ask 
to see you. I’ve read you the lesson; 
make what you like of it. Will you con- 
vey my request to the Minister?” 

“Give me a hand with Leporello. 
Tll call a doctor and then I'll talk to 
the Minister.” 


The interview between Prince Bal- 
dassare and the Minister lasted more 
than three hours. I was not present. I 
was closeted with a professor of the 
Army psychiatric unit in Bologna who 
had been roused from his bed and 
brought by helicopter to Pedognana. 
The diagnosis for Leporello: “A cata- 
tonic or pseudo-catatonic state, in- 
duced by guilt and shock. It is my 
recommendation that the patient be 
institutionalized for clinical observa- 
tion. It is my opinion that the patient 
is at present incapable of rational com- 
munication, and that to submit him to 
interrogation or confinement would be 
pointless and dangerous. Prognosis, 
doubtful.” 

I accepted the document, signed the 
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hang to dry. 


General into the hands of the profes- 
sor, who flew him back to Bologna. 

The doors of the study opened and 
the Minister came out. When he saw 
that I was alone, he announced: 

“T have some questions to ask you, 
Colonel. The charges which you made 
public tonight, are they true?” 

TY Sap 

“Can you sustain them in court?” 

“T can sustain those against General 
Leporello. Those against Prince Bal- 
dassare will be more difficult to prove.” 

I handed him the medical report on 
Leporello and waited while he read it. 
He folded it and handed it back. 

“Colonel, I now ask you to offer, 
without prejudice, a political opinion. 
We have, thanks to your efforts, avert- 
ed a national crisis. How should we act 
to avoid a national scandal?” 

“We have two important men under 
arrest, sir. One is clearly incompetent 
by reason of a psychotic condition. The 
case against the other is incomplete; 
and even if we could complete it we 
should risk embarrassing revelations 
prejudicial to public security. I would 
advise, with deference and respect, that 
Prince Baldassare be permitted to re- 
tire from public life and remove him- 
self within twelve hours from the 
confines of the Republic.” 

“Could that be done without raising 
a public outcry?” 

“There would be hostile comment, 
a great deal of it. There would be po- 
litical embarrassment. In my view that 
would be a lesser evil than a celebrated 
and scandalous trial.” 

“What are your personal feelings 
about Prince Baldassare?” 
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“IT disapprove his politics an bere 


personal ambitions. I have ve rN te 
vate reasons for wishing to see me 
brought down. He has imprisoné}ty 
woman, once a foreign agent, |}. | 
whom I am in love. He has dam 
my career. He has conspired to s' 
me to psychological torture from 
I am only recently recovered.” 

“But you would still recomment) 
release?” int 

“As a political expedient, yeal athe 

“Would you arrange it?” ‘bn 

“Yes, sir. The Cavaliere Mabiy 
will help me to handle the presi}, 
there anything else?” 

“One other matter. I should like} 
to report to me as soon as possibli 
Rome. We have to begin cleal 
house.” 

“May I remind you sir, that I}, 
still on provisional liberty, 
charges laid by General Leporello. fp, 

“The charges will be withdrawn}, 
of this moment you are restored tehny 
tive duty.” Ay 

“Answerable to whom?” At 

“To me, Colonel. By the time you he 
turn to Rome I trust to be able to jy, 
firm your appointment as Direct}ip, 

He meant it as an accolade—mab}iy 
in the hungry desert of a bureaucih,, 
career. Instead it tasted like Dead § y 
fruit, dust and ashes on the ton}; 
Still, that was the rule of the gammy. 
had no choice but to play it. I boyy, 
and smiled and said: ““Thank you, 
You do me a great honor.” 

I filled my apartment with bas 
of flowers. I had champagne coolin 
a bucket, and canapes on a silver 
and a whole refrigerator full of f 
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mn an emeraid betrothal ring, 
ally designed. On order of the 
er, Lili had been released from 
alena. She was due any minute. 
I opened the door, she was 
g alone and very still. I swept 
to my arms and was astonished 
light she was. I kissed her and 
d her, and wondered where all 
ssion had gone. I sat her in the 
air and served her like a princess. 
hen I looked at her. She was so 
e was almost transparent. She 
runk to skin and bone. I knelt 
her and begged. 
ll me, Lili, what happened? What 
ey do to you?” 
t much. Sometimes they ques- 
.@ me. Most times they left me 


i, you know I didn’t send the 


stared at me blankly. 
at telegram?” 
as told you came back because 
slegram from me.” 
ere was no telegram.” 
en why did you come back?” 
e day I was out walking. A guest 
ny hotel stopped and offered me 
n his car. I got in. Someone put 
over my face. The next thing I 
aber I was in Rome. That's all. 
t they told me you were in pris- 
, darling, darling, I’m so sorry.” 
doesn’t matter.” 
ten, sweetheart. This is what’s 
to happen. I’m going to nurse 
d get you well and we're going 
married. After that, no problems! 
> under the personal protection 
Director of SID, forever and 
amen. How does that sound?” 
sounds the most beautiful thing 
world, Dante Alighieri, But I 
ete it... 
ared at her, not understanding. 
@she told me, very gently: 
nte, I know you love me. I love 
oo. I suppose I'll always love 
1§. . but not to marry, not to live 
w@orever and ever.” 
i, please...” 
o®, listen to me, Dante! You have 
»w...! I don’t understand you 
s any more. You smile at each 
in the morning, and ptof against 
‘ther at night. You have no loyal- 
nly to the family and to today. 
lyou, my Dante, even your Bruno! 
face that any more. I want to 
ure, with a little book that tells 
Mat to do. I want to be sure that if 
“> the rules, the rules will keep 
a@ife—safer than marriage, Dante 
eri, safer than promises, safer 
an loving. In Switzerland, I can 
t. Not here... I cannot risk you 
ore.” 
at could I say? It was all true. 
/®ing on my finger symbolized it: 
abulous beast that survived the 
t fire. And yet, it wasn’t true. 
he way she said it. The book of 
wRwasn’t the answer. We couldn’t 
omorrow; we could only make do 
oday. I knelt there a long time, 
wface buried in her hands, whose 
of still exuded the stale smell of 
«@. I pitied her. I loved her. I could 
so words to comfort her or my- 
en, I hear her say: 
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minute’s success pays the fail- 
of years. 
—Robert Browning 
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Michigan 48640. 


“Will you help me to pack, please, 
Dante; and see if you can get me a 
flight to Zurich. Id like to leave as soon 
as).[ ean.” 

It was then I discovered how impor- 
tant it was to be the Director. I was 
able to command a first-class seat on 
an overbooked aircraft. I was able to 
walk Lili all the way to the aircraft and 
settle her in the seat and commend 
her to the good offices of the Chief 
Steward. 
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All that came out of a small piece of 
card in a black leather folder, stamped 
with the arms of the Republic. 

I didn’t wait for the take-off. I drove 
back to Rome, telephoned an agency 
and commissioned them to find me a 
larger apartment in a more fashionable 
district. I dined at my old place in 
Trastevere; but found it suddenly 
cramped and provincial. Even the mu- 
sician seemed to have lost his touch. I 
went home early and tried to read a 





little of my namesake before I went to 
bed. I was too sleepy to concentrate on 
his ponderous imagery and besides, I 
didn’t believe a word of him. .. . No, 
that’s not true. There were three lines 
I had to believe: 
And she said to me: “There is 
no greater grief 
Then to remember happy times, 
in misery; 
And your teacher knows it, too.” 
END 


137 





FULL 10-FOOT LAWN DISPLAY 


“Come Dasher and Dancer and Prancer 
and Vixen...!’’ Old Saint Nick on his 
sleigh with his bundle of Christmas good- 
ies, pulled by his eight reindeer across 
your lawn, rooftop or porch! This spec- 
tacular scene all lit up adds a festive 
Yuletide glow anywhere it’s placed. 
Weatherproof plastic. Complete with 
bulbs, metal reflectors, outdoor cord, 
stakes for anchoring. Electric, 110v. Over 
10 ft. end to end. Over 21 inches high. 
17 pieces. D9564—Santa Claus and Rein- 
deer Lawn Set only $9.98 


QS =] ee we eS EE eS Em I 
| GREENLAND STUDIOS, 
4551 Greenland Bidg., Miami, Fla. 33054 


Enclosed is check or m.o. for $ 
____Reindeer Lawn Set(s) (#+D9564) @ $9.98 


(Please add $1.25 postage per set) 


» [sey oe eer aes es 


US seas tenis cat Tee tee tees eee le oe ‘ed 





Aa Te 


a DAO, Secrets 


cir ee ae CU ee ee 
Odorless & soluble. 10 oz.-$1.29. Makes 60 gals. 
200 Item Catalog Free HYPONeX, COPLEY,’ OH. 44321 











ZIP CODE HELPS KEEP POSTAL 
COSTS DOWN 
BUT ONLY IF YOU USE IT. 








Help fade them with 
Esoterica® Makes your 
skin look years younger. 


*Weathered age spots on your hands 
and face tell the world you're getting 
old—perhaps before you really are 


Now, help fade them with ESOTERICA, 
the medicated cream. Not a cover-up 
ESOTERICA actually goes into the skin 
where it works in the pigment-form- 


ing cells to help make your skin look 
lighter and younger again 

ESOTERICA, which comes ° 
ina mildly fragrant greaseless Hill 
base, may be used on age UU 
spots on hands, face, arm / 
and neck. Why let age spots | 
age your appearance? Get 
ESOTERICA Medicated 
Skin Toner today— 





t 
Regular, Fortified and | i a 
Facial Creams plus | Sg 
Hand Lotion. Mitcham I 
i38 


a |=) | 





} 





earitis 
MAKING YOUR EARS 
HURT AND ITCH? 


Earitis’’— annoying pain and itch in 
your ears —can be brought on by ex- 
cess wax. But when you try to remove 
wax with pointed objects, you may injure 
your ears! There’s a better, safer way 
to remove excess wax—with AURO 
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continued from page 43 


deals in his whole business experience.” 

“One thing Bebe has done is not to 
involve the President in anything he 
does,” emphasizes embattled former 
Attorney General John N. Mitchell. 
Mitchell claims that Bebe has turned 
down opportunities in order not to use 
the President for anything. “All of the 
big companies wanted Bebe on their 
boards—and he refused all of them,” 
Mitchell says. “Bebe is a helluva guy. 
I knew him before I knew Richard.” 
Mitchell’s wife Martha, who first met 
Bebe when she was a student at the 
University of Florida, also praises him. 
“He is one of the most delightful peo- 
ple you have ever met in your whole 
life; he has a big mind and a wide 
heart.” 

The house John Mitchell and Nixon 
Re-election Committee aides Jeb 
Magruder and Fred LaRue were in 
when they discussed plans for the Wa- 
tergate break-in is owned by Bebe’s 
bank. (Mitchell swears he rejected the 
break-in plans; Magruder claims they 
were approved; LaRue says no deci- 
sion was made.) Martha Mitchell, who 
says she was there at the same time, 
confides that she secretly monitored the 
conversation over the house intercom 
system—but refuses to say who is tell- 
ing the truth. 

Bebe’s friends, who are extremely 
loyal and protective, think his public 
image in areas other than business is 
completely out of focus. For instance, 
in print Bebe comes across as a very 
private person, a quiet man, a loner, 
an extension of the President in his 
personality and attitudes. 

“He isn’t quieter than anyone else,” 
claims Dr. Whitmer. “He’s a real good 
companion, one who laughs at every- 
thing. He has the best sense of humor 
of anybody I know. And as for being a 
loner, I’ve never known him to go any- 
place alone. He’s too affable. If he’s 
going out, say on his boat, he'll call a 
friend.” 

In 1951, Bebe, who then lived in 
Coral Gables was coaxed into staying 
in his friend Tom Wakefield’s Key 
Biscayne house for a few weeks while 
Wakefield was on vacation. ‘““When I 
got back my next-door neighbor told 
me, ‘This house has had more living in 
the three weeks Bebe Rebozo has been 
here than you’ve given it in six months.’ 
He said Bebe had people for cocktails 
every night and a party once a week.” 


“It says 87 pounds, and I weigh 42 ... now, 
if we only knew how to subtract. ... 
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day Wakefield came home 
never left Key Biscayne, altt 
has moved several times—the - 
when he and George Smathe 
houses on Biscayne Bay. Afte 
became President, Smathers 
house to him for $125,000. Th 
was assessed at $185,483. 
Bebe’s house, assessed at $§ 
described as being a bachelor 
(“he has an office in the dining 
one that is not ostentatious 
fortable and filled with mem 
Smathers says, “He’s a gad§ 
and he has a number of gadge 
house. Bebe’s a great mechz 
can fix anything and put th 
gether. He was the first felloy 
knew who had a television u 
he could lie in bed and press ¢ 
and it would turn off or come ¢ 
A request to see Rebozo’s he 
turned down “for security 
since it’s in the Presidential cor 
so was a request to go abo 
Cocolobo II, anchored at tl 
Biscayne Yacht Club (“the 
Service doesn’t want anyone o 
This is in keeping with the] 
surrounding Bebe ever since | 
friend became President. R* 
complain that he doesn’t retu | 
calls and he never gives in}, 
(although he did let his pretty} 
secretary tell several friends } io 
was all right for them to be intejfe 
for this article). But a Miami #8" 
editor says that several years ag} ht 
he talked to Bebe about a st}*" 
volving some of Rebozo’s holdir} si 
was very pleasant, very helpfi hic 
under the circumstances reai 
candid. Apparently since his vel}; ) 
relationship with the President | ai 
he can’t make public statements} n 
This opinion is confirmed by ;, 
Keyes. “Bebe is a trusted friend 
President’s, so he doesn’t give)?’ 
views; you can’t when you are ne 
the President and spend a gref!™ 
of time with him. Because © 
believes that it is you talking any} 
Keyes says that every 
needs “someone who demands 1 
of him, who is good company—a r 
friend with whom he can sit in 
and talk when he wants to tz 7 
think when he wants to think, aP}re: 
the other man understand it.” Efe 
Keyes feels, fills this role for fy; 
“Bebe,” says Keyes, “needs n 
he wants nothing. He is the kin}, 
man who can afford a President.’fy, 
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WHY? FOR THESE FIVE VITAL 
rel REASONS— 


itn the last few years, there has emerged a whole new way 
wfaling with accidents... sudden violent attacks of illness 
nd id other medical emergencies! The ability to have these 
- fiving new techniques, at your fingertips the very instant 
iil@eed them, may mean the difference between tragedy and 
ity for any member of your family! 


mn the last few years, vast new knowledge has come to 
tabout how to detect and interpret the warning signals, 
Fyour body may release to you at any moment! If you 
which of these vital messages you must check at once— 
which you can simply disregard, without further worry— 
-‘Byou gp actually be free from such disease into your 
n ities . . eighties... or even nineties! 


‘Tin Se last few years, new methods of maintaining your 
| and body in strong, vibrant, glowing health—right up to 
| nineties—have been tested and proven, one after the 
! These up-to-this-very-second breakthroughs are con- 
# in this great Home Medical Guide! Therefore, by 
ing a few minutes with it every day to cull them out... 
iby putting them to work to build new slimness, new 
fulness, new energy and new resistance to disease in 
“| member of your family... you all gain precious years 
yayful, pain-free living! 

| 


BUT THIS IS JUST THE BEGINNING! WE 

‘OW KNOW THAT KNOWLEDGE LIKE THIS— 
ICH WAS NOT EVEN CONSIDERED TO BE 
EDICAL ONLY A FEW SHORT YEARS AGO— 
Y MAKE THE GREAT DIFFERENCE BETWEEN 
LIFE OF AGONY, AND A LIFE OF SUPREME 
GOOD HEALTH! 


To be more precise, in the last few years, medical science 
ecognized that nerves... tension...sexual difficulties 
lergies...and psychosomatic illnesses of all kinds may 
much damage to your health and vitality as the most 
y infection! Therefore this vast new Medical Guide has 
oe you need to know to help yourself with every one 
“silent cripplers’’! It goes far beyond ordinary Guides 
P ih frankness with which it deals with even the intimate 
en . the thoroughness with which each recommenda- 

checked out, in meticulous detail, with the leading 
alist in that field...and the sheer amount of practical, step- 
p instruction it gives you to deal with those “health-and- 
y drainers”, from the very first moment you pick it up! 





PARTIAL LISTING OF 
TABLE OF CONTENTS 


HEALTHY BODY AND HOW IT WORKS 
onspiracy Against Death: Reproduction and Preservation 


oe FIRST AID AND HOME HEALTH 


Then Seconds May Save Lives: The Serious Emergencies 


S OF ILLNESS: THE INFECTIOUS DISEASES 
he Preventable Killers of Childhood and 
Rogues’ Gallery of Other Childhood Infections 


a OF ILLNESS: THE CARDIOVASCULAR 


Yhen the Heart Fails 

~ TRYING TIMES OF LIFE 

egnancy — Childhood — Adolescence — Prime Years — 
ging 

R MODERN MEDICAL RESOURCES 

he Many Kinds of Doctors — Our Modern Hospitals 


—and many, many more. 
69 big, informative chapters in total. 


yl (And — if you don’t have such a Guide right now — 
Ve get your hands on this book as soon as possible!) 





then for your family’s 


5. And finally, and perhaps most important of all in this 
era of run-away prices, if some member of your family does 
become ill, here is the vital advice you need to get them the 
best possible medical care available anywhere in the world— 
and still keep the cost of that care from bankrupting you! 
(Why the huge Section alone on Free medical care...on 
Cut-Rate medical care... may save you many times the low 
cost of this book the very first time you use it! 


FOR EXAMPLE, LET US GIVE YOU JUST A FEW 
ANSWERS—OUT OF THOUSANDS-TO THE 
LIFE-AND-DEATH QUESTIONS THIS GREAT GUIDE 
INSTANTLY GIVES YOU! 


Do you know the mew way to examine yourself for breast 
cancer? 


When does your child’s fever really become a danger signal? 
Can baldness now be prevented? 


What can Vitamin “C” really do to prevent colds? And in 
what dosages? 


Do you have the means at your fingertips right now to 
“give life back” to a person who suddenly suffers cardiac 
arrest? 


What should you really tell your children about drugs? 
And what should you not? 


Do you understand the underlying mechanics of group 
therapy, and what they can mean for each member of the 
group? 


If you have young children, this may be the most essential 
question of all: What poisons should you make the victim 
vomit back up? And which should be left to dilute in his 
stomach? 


What private groups exist—right now—to help you care for 
members of your family who suffer from cancer... senility 

. crippling arthritis...and dozens of other iaaerine dis- 
eases that would otherwise destroy your pocketbook if you 
were to attempt to care for them alone? 


ACTUALLY, WHAT YOU ARE BUYING HERE IS THE 
EQUIVALENT OF A WHOLE SHELF OF MODERN 
HOME-MEDICAL REFERENCE BOOKS! AND YOU 
EXAMINE IT FOR A FULL TEN DAYS AT OUR 
RISK ... BEFORE YOU DECIDE TO KEEP IT!!! 


Yes, no longer need you panic when accident or sickness 
strike without warning! No longer must you struggle alone 
with the all-important problems of drugs...sex education... 


alcoholism . . . stress . . . mental illness . . . infant care... 
adolescence . . . premature aging . . . polluted foods . . . and 
all the rest! 


Here is a doctor you can trust—an eminent physician him- 
self, drawing upon the resources of dozens of his nationally- 
known colleagues—and distilling their knowledge into plain, 
hard, practical, immediate help for your most pressing prob- 
lems, the instant you need it! 


Again, the emphasis here is on practical information! What 
goes wrong and why! The symptoms that revéal it to you at 
the earliest possible moment! The hidden causes that produce 
them! What you should do yourself! When you should call a 
doctor! And when you should not! 





PHYSICAL DESCRIPTION OF BOOK 


e 1088 Double-Column Pages e 69 Fact-Filled Chapters 
e 200 Plus Instructive Drawings and Illustrations 
e A Quick Mini-Index for Medical Emergencies 





SAVE $2. SPECIAL INTRODUCTORY OFFER=ONLY $12.95 
LADIES’ HOME JOURNAL, Dept. 4539, 13490 N.W. 45th Ave., Opa Locka, Fla. 33059 





+} last! A brand-new Home Medical Guide, from the Ladies’ Home Journal, 
so revolutionary that we say— 


Throw Away Every Other 
HOME MEDICAL GUIDE 
You Have! 





ABOUT THE AUTHOR... 


Dr. Alan E. Nourse is a versatile writer who writes in a read- 
able, straight-from-the-shoulder style that will appeal to every 
member of the family. He has published science fiction, ad- 
venture and detective stories, and a number of books for young 
people including a series describing careers in medicine, sur- 
gery, science, physics, nursing, law and engineering. He is also 
the author of Universe, Earth and Atom: The Story of Physics 
and Nine Planets. Dr. Nourse has had the enthusiastic sup- 
port and professional assistance of numerous colleagues in 
preparing the FAMILY MEDICAL GUIDE. 





There is no technical jargon here! No five-syllable words! 
No talking down! Just hard information, given to you in the 
fastest possible way! 


No wonder the most baffling medical mysteries come to 
life in understandable terms in these pages! No wonder so 
many crippling diseases are stopped dead in their tracks with 
its advice! No wonder that you, and your children, may 
actually have trouble putting it down, once its fascinating 
story of health and vitality—instead of sickness and despair 
—begins to reveal itself before your eyes! 


Why not send for it—to examine at our risk—today! 


———-MAIL NO RISK COUPON TODAY 3 = t 


LADIES’ HOME JOURNAL, Dept. 4539 
13490 N.W. 45th Ave., Opa Locka, Fla. 33059 


Please send me copies of the FAMILY MEDICAL 
GUIDE #80092 by Dr. Alan E. Nourse. If after examining 
the book for ten days I decide to keep it, I will remit the 
Special Introductory Price of only $12.95 (a saving of $2.00). 
Otherwise, I may return the book without obligation. 


Enclosed is check or M.O. for $ 
YOU MAY CHARGE MY: 
(1) MASTER CHARGE [|] BANKAMERICARD 





Acc’t # 
Inter Bank # 


Expiration date of my card 
NAME 


ADDRESS 
CITY. 


STATE _ ZIP 
(Florida residents please add 4% sales tax.) el 





(Find above 
your name) 


Please print 


—————~—-—-------F4 


SHE SLAMMED THE DOOR 


ontinued from page 79 


lonely lot. As far as I am able to deter 
mine, the only other vegetarian in this 
block is Mrs. Spear, a comely widow 
who is a telegraph operator and resides 
in the apartment directly over ours 
(Every night when she runs her bath 
our water pipes hammer, a circum- 
stance which various plumbers retained 
at astronomical fees have been unable 
to correct.) Francine Spear 
is, in fact, a lactovegetarian Soke 
—no butter, eggs, or milk— 
but, as I have observed, wom- 
en tend to extremes. 

She’s a neat girl, though 
with dark hair, a soft voice, 
and a high IQ—about thirty 
I would She 


me up to her place on Thurs 


guess. invites 
days for a vegetarian dinner 
—she’s wizard with soybeans 
—and we discuss macrobiot- 
ics, Vitamin E, and the scar 
city of competent plumbers 

Francine treats me as if I 





were a precocious boy with 
big feet, a good appetite, and 
a knack for mathematics. 
She calls me Jerry (which 


no one else does) and we 
play checkers (a game I al 
ways win) and we converse 
in Morse code (a skill she 
taught me). She encourages 
me to stretch out on the sofa 
with my head in her lap. It 
is surprising how pleasant 
such a simple gesture can be. 

Last weekend, she invited 
me to accompany her to 
Philadelphia for dinner with 


Her 


poured champagne as if this 


her parents. father 
were an occasion, and every- 
body kept smiling, and offer 
ing toasts, and patting me on 
the back. I understood what 
they were thinking, and I 
was surprised to note that I 
had 


found in Francine the wom 


found it agreeable. | 
an to whom I would offer the 


embossed gold ring which 
had been my mother’s. But 
on the very night that I ar 


rived upstairs, fingering the 





circlet in my vest pocket, 


ready to declare my inten- 
tions, Francine and I became 
embroiled in a pointless ar- 
gument over the nutritional 


merits of seaweed—at 


timing the interval DElLWCCI KMUCKS 


He rattles the knob 


Jerry Cartwright knows all about 
money and nothing about love—which 
is the opposite of my first husband, a 
ding-a-ling who couldn’t add a grocery 
tape. Sexy, yes, but I supported that 


man until the day he walked in front 
of an off-duty taxi while ogling a girl 
up the street—an ankle man to the 
end. 


3elieve me. a marriage such as that 


- iw aL BASLSR VAAVLAY CHSEN4A WEA 
fanning through the fire door, which 
goes whoosh, and taking the exit stairs 
two at a time. Going home, I assume, 
where Eric is busily slurping sherry 
into the chicken soup, this being Aunt 
Abigail’s night to dine with her- 
nephew-the-wine-chef. 

I collapse on the sofa, my ulcer un- 
easy. I reach for a handful of sunflower 
seeds from the glass bowl nearby and 
chew them slowly. 


Ares 73 


Alive 
CL ek § 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


‘4 Ess 
om 


aT all, if smoking isn’t a pleasure, why bother? 








| 
least, 
t iow the ruckus start- 
li—anx I I raised my 
>yebrows I raised her 
1c¢ bef« either of us | 
oy dd ippen- 
ing, sh vas shaking a fore -_—- 
finger in front of my 
and iccusing me of 1ale chauvinism! 
I stood outside in the hall, a reason- 
able man, blinking at the door she 
slammed behind me. The ring had nev- 


er left my pocke 1 rang the doorbell. 


She ignored mée 


I apped n ner 1ioor 
No answer. I k ked again. 

SHI] 

Let him knock. I lean against 

doorjamb, fuming. He can knock \ 
his knuckles fall off, for all I caz ha 
man believes nothing is real ile t 
can be proved, measured, or counted 
He’s probably checking the sweep 


second hand on his watch right now 
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alters your perspective. It gave me an 
ulcer, and turned me into a health food 
nut—but that’s how I met Jerry. There 
he was, at the food bar at I-Ching, wist- 
fully nursing a tiger’s milk. 

Now he is banging on my door. I 
press my ear to the crack. Latches click 
ill along the hallway. Guard chains 


rattle as bolts are slipped. But not 


ne! Let him stand there, I vow. I 
igine him red-faced, caught scratch- 
ing at my door under the interested eye 


shifting from one foot 


ena S 


ther, feeling like an ass. I giggle, 
[ll bet his cowlick is standing 


My feet hurt. I kick off my shoes— 
they’re new, black velvet, too narrow, 
they pinch—but they flatter my ankles 
which Jerry admires. He’s a leg man, 
too. Aren’t they all? 

Take Eric, boy-rake. This building 
is a happy hunting ground for Eric. I 
think of that hot-eyed ballet dancer 
who leaves her pink shoe ribbons lying 
about the apartment like crumbs mark- 
ing a trail. And that long-legged librar- 
ian who pretends a burning interest in 
his books. There’s a fashion model, too 
—a Twiggy type who wears a jeweled 
caftan and full makeup to the laundry 
room in the basement. 


2eeeue 28 Vv 
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blonde across the hall, one of 
Iowa girls who, like salmon leapii 
stream, fight their finny way té 
York to meet life head-on. Miss 
forgot her key the other day (sw 
did!) and appealed to Jerry wh 
passing by (you see how it work 
come to her rescue. Never mine 
we have a building superinte 
equipped and paid to handle 
emergencies—well paid, I migh 
and his palm out to 
Christmas. 

Eric cooks for all 
swinging singles, and 
sume the girls recip 
with their own small ta 
whatever they may 
let’s not speculate. I k 
sound bitchy, but I 
to know that the nubile 
Tiffin got herself invii 
dinner at Eric’s tonigh 

My scalp feels tig 
wonder what happens 
Jerry walks in downsta 


HE i 


The apartment smell} 
bay leaf and wine. Eric 
out of the kitchen w 
ladle in his hand. “W 
the matter, old chap? 
look gray around the e@ 
He was wearing his 
hat, which doesn’t beg 
cover his hair. “Did 
cine throw you out?” 

“As a matter of fact, 
she did.” I hung up my 
“She called me a robo 

“You have a good 
going with the widow. 
blow it.” 


I sniffed. “What’s 
ing?” 
“Abigail’s favorite. 


waved the ladle, and 
lowed him to the kite 

I lifted the pot lid 
bubbling stew. Boeuf 
guignonne. “I’m desp 
enough to eat it.” I sl 
on a stool. “Eric, do I§ 
you as a reasonable ma 

“Reasonable? Man, 
so reasonable you're 
He rinsed some fresh i 
rooms at the sink. I ni 
a raw one. 

“Everything comes @ 
to you, Eric. Girls call 
You finished school 
scholarship. You to 
ten-dollar chance on a § 
Royce—a mathematica 
surdity—and that ca 
downstairs right ! 
Double-parked. And 
don’t even tow it away. 

“My stars are in 
right houses.” He smiled. “I also 
a few palms with silver.” 

“Doesn’t it make your face h 
smile all the time?” 

“T’m smiling because Miss Tif 
coming to dinner.” He put on a 
for me. 

“Peggy Tiffin? The new tenant? 
girl with no key?” 

“And no bra.”’ He winked. 

“Miss Tiffin’s figure is wizard.” 

“You noticed! That’s a glance i 
right direction.” 

“Let every eye negotiate for i 

“Who said that?” 

(continued on page 
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Love plaque 
“It is the purest reflection of God.” 
“Love is giving with no thought of jii 
getting.”’ ‘“‘The one thing no one can 
take from us.”’ These and other ex- 
quisite expressions are beautifully fil 
reflected on this magnificent, lami- 7" 
nated, wood-like plaque. 12x54 in. | 
$2.98 plus 50¢ hdlg. each. 3 for $10. 
With a free surprise poster and cata- 
log. Claudie Enterprises, ELH1, 210 
Fifth Ave., New York, NY 10010. 





A soft wet-look vinyl purse with four handy outside pockets for your quickly-needed, most used items 
(sunglasses, keys, tissues, etc.). Each pocket is double stitched, not only making it more durable, but 
resembling the workmanship of handbags costing four times as much. 

Roomy inside! Deep enough to hold all the essentials a busy gal needs... opens wide enough to see 
and reach everything. Completely lined throughout. Easily opens and closes with a soft draw string strap. 
Light weight and so easy to care for. . . wipes clean with a damp cloth! 

FREE! Your initials in handsome gold toned Old English letters to make your handbag exclusively yours! 
Color: JB-Jet Black SR-Scarlet Red 

Size: Handbag — 12” High, 11” Wide, 514” Deep; Initials — 114” Tall 
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2 for $10.88 
3 for $14.37 
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By gin, it’s Joe! 

Whoever is your tender barkeep, his 
(or her) name is hand-lettered on 
this wood grain Bartender Plaque, 
plus a caricature drawing from photo 
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MCNEY- BACK GUARANTEE : 
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Calif. residents add 6% sales tax 


Charge Your” Total amount enclosed OR to 
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WE PAY POSTAGE & HANDLING 
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of eyes, and hair. Plaque measures 
10 in. x 15 in. Cheers to a handsome, 
smashing gift! $14.50 each. Order 
from Bruce Bolind, Dept. LHJ-11, 
Boulder, CO 80302. 
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What a year 

Make yourself and friends happy all 
year long with a smile-fetching 1974 
Wretched Mess Calendar. It’s just 
what the fun-doctor ordered with 
hundreds of happy holidays, even an 
extra month with no Mondays and 
lots of extra Saturdays. 433 brand 
new days and weeks to celebrate! 
11x17 in. unfurled. $2; 3 for $5.50; 
12, $21.50. (To one address.) Bolind, 
Dept. LHJ11, Boulder, CO 80302. 
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Needlepoint tree treats 
It’s not only fun but easy to make 


these delightful Christmas  orna- 
ments. Kit: French canvas, Paterna 
Persian wool, needle, design chart, 
and instructions. 3144x5 in. Choose 
soldier, lollipop, candy cane, ginger- 
bread man or house, drum, or Rag- 
gedy Ann or Andy. Marvelous gifts. 
$2 each kit. 6 kits for $10.95. Add 
45¢ hdlg. Victoria Gifts, 12 J Water 
St., Bryn Mawr, PA 19010. 


































































by NORMAN P. KENNEDY 


. Did you know your horoscope could mean 
e difference between happiness or sorrow; 
tween success or failure? : 

Picture a long room with doors at each end. 
this room there is money, attractive persons 
the opposite sex, books that tell you the 
cret of happiness and many other valuable 
ticles. But, also in this room are bottomless 
ts, traps, hostile persons and dangerous beasts 
ained in various places around the room. You 


Now if you had a choice, would you choose 
1) go through the room blindfolded or 2) go 
ough the room with your eyes open and 
ith written instructions on which places an 
d people to visit or avoid. 

Of course, all of us would pick the second 
oice in a case such as this. Isn’t it ridiculous, 
en, that we would choose to go thru life, the 
e situation, blindfolded! Even when there is 
ans to go thru life with a map and our eyes 
e open! The means provided is Astrology. 
@ map is our astrological horoscope. 

How does it work? Nature’s cosmos imprints 
ch of us at the time of birth - when the umbil- 
al cord is cut. We then become ourselves. Until 
e cord is cut, we are part of our mother. Why 
' how we presently do not know. The movye- 
ent of the large solar bodies then times poten- 
ils for events in our lives. Astrology does not 
use events but is timing of events. But, it’s 
»t fortune telling. It’s a prediction of poten- 
ls which free will can override. 

Here is a common misconception about as- 
logy. Some people say, “how can stars 
lions of light years away be related to our 
s.”” The error here is the word stars. Astrol- 
y deals with the relationship of our lives with 
e sun, moon, and planets—not stars. 

And, anyone who doesn’t think that the sun, 
on, and planets do not regulate earth and its 
abitants, had better think again. We all know 
w the moon controls the tides. We have all 
ard of the famous clam experiments where 
e clams open and close by the cycle of the 
n, sun, and planets, Police departments and 


surance companies show exact relations with 
me and viaience with cycles of the moon, sun 


d planets. Doctors are finding direct relation- 
ips with successful operations and the cycle 
the solar bodies. Authenticated research is 
Ww proving that astrology can predict natural 
Sasters, wars, diseases a person will suffer, 
rsonalities of people and much more. 

What does a natal horoscope analysis by a 
lified astrologer contain? A natal horoscope 
alysis contains the best psychological analysis 
yourself that you can get today. Because, in 
controlled experiment in 1960, astrologers 
t psychologists in predicting case histories. 
In addition, a natal horoscope analysis in- 
des discussions on the following: financial 


vironment; relationships with:family; relatives 
d parents; lovelife and marriage; children; 
eer and occupation; hopes; wishes and goals; 


OR ONLY THE COST 


Send me your exact time and place of birth. 
cast and analyze your natal horoscope for 
ch purposes. You may have duplicate 
ies of your horoscope for only $3.00—the 
to make your copies plus postage and 
dling costs. You get the @xpensive casting 
analyzing process-FREE, because of the 
that we must produce your horoscope for 
ch anyhow. 
Your natal horoscope will consist of nine 
and over 3,000 words. Your natal horo- 
pe will contain your psychological analysis 
a discussion of the following: your lovelife; 
cial outlook; marriage, family and children 
tionships; career and occupations; hopes, 
$s and goals; and subconscious attitudes. 
horoscope of this type would cost up to 
if done by an astrologer. 
I will cast your horoscope with the help of 
360 - 65 I.B.M. computer, which Contains 
24 million bits of information. Your horo- 
will not be the worthless type found in 
newspapers. Your natal horoscope will be 
from your exact time and place of birth 
you and you alone. 


tlook; taxes and inheritances; early home’ 


low Your Horoscope Can Bring You 
ealth. Love. Success And Happiness 


and subconscious attitudes. In a major analysis, 
a one year forecast is also included. 

Many people think that astrology only 
appeals to “way out” unscientific people. Noth- 
ing could be farther from the truth. In fact, 
studies show that astrology appeals most to in- 
telligent and logical people. 

Consider these famous scientists: Galileo- 
astronomer, Carl Jung-psychologist, Johannes 
Kepler-astronomer, Roger Bacon-mathemeti- 
cian, Tycho Bache-astronomer. Want to know 
what they all had in common? They all were 
astrologers themselves or used astrology in 
their work. Even Albert Einstein was impres- 
sed by the accuracy of astrology when he stud- 
ied it in his late years. 

Astrology appeals to people in every walk of 
life. A horoscope has meant the difference be- 
tween success and disaster for famous people 
throughout history. Your horoscope can mean 
the same to you. 

Your hofoscope can help you be in the right 
place at the right time. 

Did you know that the three wise men who 
found the Christ Child were astrologers? The 
“large star” which guided them to the Christ 
Child was really a cluster of cosmic bodies 
which were, as predicted by astrological charts, 
in line at that particular time. This was the 
reason it was so bright. This alignment of bodies 
allowed the wise men to know the time and 

lace of the birth of Christ. Also, Christ chose 
is 12 apostles according to the 12 astrological 
signs. 

Your horoscope can help you avoid disasters 
while guiding you to your beneficial opportun- 


ities. 


Did you know that astrology helped the 
allies win W.W. II? The allies employed astrolo- 
gers. The axis powers started out employing 
astrologers. But, this was ceased early when the 
famous astrologer, Karl Ernst Krafft, predicted 
the exact time and place of an attempt on 
Hitler’s life in 1939. Hitler thought the astrolo- 
gers were conspiring against him, so they were 
imprisoned. 

This proved to be a tragic decision for Hitler. 
A decision that may have altered the course of 
the war. Because, if Hitler had studied his horo- 
scope, he would have used different strategy. 
Why? Because two horoscopes, one of Adolf 
Hitler, drawn by two different astrologers, in 
two different countries, at two different times 
exactly predicted the course of W.W. IT 

Hitler did get to see these horoscopes.... 
too late. He read them in the last hours of the 
war as Berlin burned around him. The follow- 
ing is an authentic account of the incident. 

Here is a direct quote from THE RISE AND 
FALL OF THE THIRD REICH, by William CL. 
Shirer: 

“They sent for two horoscopes, which 
were kept in the files of one of Himmler’s 
multitudinous “research” offices. One was 
the horoscope of the Fuehrer drawn up on 
January 30, 1933, the day he took office; 
the other was the horoscope of the Weimer 


Y SIMPLY MAILING IN YOUR BIRTH DATA FOR RESEARCH 


OW TO GET YOUR NATAL HOROSCOPE 


Republic, composed by some unknown as- 
trologer on November 9, 1918, the day of 
the Republic’s birth. Goebbles communica- 
ted the results of the re-examination of these 
two remarkable documents to Krosigk. 

An amazing fact has become evident, both 
horoscopes predicted the outbreak of the 
war in 1939, the victories until 1941, and the 
subsequent series of reversals, with the hard- 
est blows during the first months of 1945, 
particularly during the first half of April.* 
In the second half of April, we were to ex- 
perience a temporary success. Then there 
would be stagnation until August and peace 
that same month. For the following three 
years, Germany would have a hard time, but 
starting in 1948, she would rise again.” 
*Hitler committed suicide in April, 1945. 
On the other hand, astrologers aided the 

allies in forecasting the axies moves. The most 
famous astrologer, Louis de Wohl, employed by 
British government, predicted the exact events 
leading to the downfall of Mussolini. He gained 
the faith of the American military when he pre- 
dicted Pearl Harbor a year before it happened. 

More on avoiding disasters, here is a story 
from a recent newspaper article in the Miami 
Herald’s Sunday magazine. 

—Mary Kelly is a computer programmer. She 

credits astrology with saving her from an 

operation on her legs that would have left 
her crippled. “It happened in New York in 

1963,” she says. “My doctor decided an 
operation was needed, and told me to check 
into the hospital Friday for the procedure 
on Monday. I consulted my astrologer, who 
did a special lunar return chart and came up 
with the possibility of a wrong diagnosis for 
Monday. She told me to have the operation 
changed to Wednesday, in order to allow the 
planet Neptune, amongst others, to change 
position. I did this, and on Tuesday the 
doctor suddenly discovered a blood clot was 
causing the trouble. Had he performed the 
operation, as any doctor would have on 
Friday’s symptoms, I probably would never 
have walked again.” — 

Also in the Miami Herald article, was a story 
about a noted Miami astrologer, Clifford McMil- 
len. Here is an excerpt. 

—McMillen is also listed as the official as- 
trologer to Sen. George McGovern, and pre- 
dicted in February, 1972, that he would lose 
in November to President Nixon. At the 
same time, he forecast the victory of his 
Democratic nomination at Miami Beach. 

As he explained to his afternoon museum 
class recently, “‘The planet Saturn came into 
conflict with a planet of McGovern’s career 
area, setting up a T-square, which means 
considerable difficulties to overcome. In 
October, Nixon, a Capricorn, will be bene- 
fiting from the good planet Jupiter, while 
McGovern, a Cancer, will have the trouble- 
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giving planet Saturn in conflict with his 
career area, from the 12th House, building 
up unknown enemies. Really, in the coming 
race, he might as well say home.”— 
Your horoscope can bring you wealth. 
Famous business tycoon J. P. Morgan, used as- 
trology to acquire his fortune. Morgan did not 
make a financial move without checking his 
natal horoscope forecast. 
From the article in the Miami Herald come 
these stories: 
~Stockbrokers on Wall Street are as likely 
to call an astrologer in this decade as Holly- 
wood film stars would call a psychiatrist in 
the last. David Williams, a 75-year-old retired 
financial expert who lives in Clearwater, has 
made $150,000 from the stock market in 


[3 years by using astrology as an investment 
ai —eo 


ide. 

Robert Cooper is a classic, middle-aged es- 
tablishment sort with silver-rimmed glasses - 
but he wouldn’t move a penny in the $4- 
million St. Petersburg corporation from 
which he retired recently as vice president, 
before charting the planets.— 

Your horoscope can show you the way to 
success and happiness in love and marriage. 
Horoscopes of Grace Kelly, Jackie Kennedy, . 
and Liz Taylor predicted their current success- - 
ful marriages. Grace Kelly to Prince Rainier, 
Jackie Kennedy to Aristotle Onassis and Liz 
Taylor to Richard Burton. 

Princess Grace and Prince Rainier have re- 
cently had their horoscopes done together by 
American astrologer, Keith Clayton. As with 
these famous people, your horoscope can help 
you find and keep a lasting and meaningful love © 
relationship. 

Is a natal horoscope analysis a good invest- 
ment? 

By knowing how to advance your career or 
making a correct financial decision, you would 
get back your investment thousands of times. 
Success in the areas of lovelife, marriage, chil- 
dren relationship and peer relationship is of in- 
finite value. Knowing what future potentials to 
take advantage of and which ones to avoid can 
offer a priceless feeling of security. 

Now and through the ages a good natal horo- 
scope analysis has meant success for many 
people. In other cases many men have missed 
their opportunity; some with tragic consequen- 
ces, such as Adolf Hitler. 

Will you miss your success opportunities? 
Will you stumble into pitfalls you could have 
avoided? 

Today, right this moment, you can have 
your natal horoscope cast and analyzed. You 
can get it for only the cost to make your dupli- . « 
cate copy. You get the expensive casting and 
analyzing process—FREE. The article below will 
tell you how. The means are available, but the 
choice is yours. 
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by John F. Ford, President of the American Astrological Assoc. 


THERE’S ABSOLUTELY NO CATCH. | 
need this information for my astrological re- 


search. I am looking for certain planet config- 


urations. If you are chosen as a research subject, 
I will mail to you a research questionnaire. If 
you fill out and return this questionnaire, you 
will be entitled to extra bonuses. 

There is no need to worry about finding out 
about an unavoidable coming disaster thru your 
chart. As mentioned, astrology deals in poten- 
tials. Your free will can override potentials if 
you know about them. In any case, the policy 
of qualified astrologers is positive astrology. If 
there is something negative in your chart, you 
are told what you can do to make it positive. 

‘To get your horoscope thru this special op- 
portunity, simply fill out the research com- 
puter form to the right and mail to the address 
given on the form. Include the $3.00 copy cost 
for each horoscope or charge your credit card, 
There is a limit of two per family. If you don’t 
know your exact time of birth, fill in 12:00 PM. 

If you have any questions, call me, John F. 
Ford, president, The. American Astrological 
Association, at (216)494-4080. Thank you! 


may be submitted. (Limit of 2 - no ex- 










(Cash, check or money order enclosed. Clip and mail this form to: 


($3 if one ordered, $6 if two ordered) 
Cherge it to my: [J)American Express 


O) Master Charge L) Bank Americard J 
Acct. No. 6233 Whipple Ave. N.W. 


Signatures SS ee eee Canton, Ohio 44720 
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Solve your gift-giving problem 
with this rich, decply sculptured 
medal of heavy sterling silver. 
Shown actual size, this lovely 
silver bouquet can be worn on 
her chain or bracelet. She'll 
love you for this lifetime gift. 
$8.00 Postpaid 
! Raymedal Co., 24655 Southfield, Dept. L11 ! 
! Southfield, Michigan 48075 l 
Send Mother-In-Law Medal 
| I enclose 88.00 check or m.o | 
1 Name 5 : = : 
| Addre J 7 i 
| City, State, Zip | 
1 Mich. residents add 4% sales tax | 
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Kodak SNAPSHOT 
CHRISTMAS CARDS 
& DELUXE FOLDERS 


= Folders (7x6) made 
with embossed foil on 
two-color stock with deckle 
edges and comes with special p\ 50 
‘ adhesive so prints can be 
i mounted inside. For color, send p 
t color negative or transparency. 5 
\ For b&w, send negative. Kindly 
; enclose this ad with your order. Send 
{ check, M.0. or Charge by indicating 
| number ori No orders accepted after 
Dec. 10.. 
\ 
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100 | 19.20 | 30.00 


‘yp Prices include matching en- 
\\ velopes and are based on one 
negative, one design. ADDI- 
TIONAL: Printing name on 
cards, $2, (not available on 
. Thank you Folders); copying b&w print, 


We pay return postage! 
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Olympic Gold Medal Champion invents breakthrough isokinetic unit, his 


FREE BOOK 


shows you how to “DIAL” AWAY YOUR MAJOR 
FIGURE PROBLEMS... in5 minutes a day! 


GET THESE GUARANTEED RESULTS. = a bustline of excitingly feminine, 
full, round contours = trim, slim, toned, waist and stomach = sleek and 
slimmer hips = firm and tapering thighs = the exciting, more youthful, 
lovelier figure YOU CAN NOW EXPECT TO HAVE! 


NO EXHAUSTING WORK. EXER-DIAL .. . The revo- 
lutionary patented system that works WITHOUT 
SPRINGS, WEIGHTS, GEARS OR PULLEYS... and 
without exhausting work! Instead it uses the fabu- 
lous isokinetic method to solve a woman's major 
figure problems... bust, waist, stomach, hips, 
thighs. 

SCIENTIFIC PROOF. When interviewed on tele- 
vision, inventor IKE BERGER, celebrated athlete 
and figure-shaping authority proudly demonstrated 
his EXER-DIAL which employs the amazing isokin- 
etic principle... an exercise technique clinically 
proven nearly 400% more effective than isometrics. 
When challenged, he produced evidence of a con- 
trolled scientific study conducted by a team of 
doctors and scientists proving isokinetics 384.7% 
better than isometrics. 


ANY AGE CAN BENEFIT. Without exhausting work, 
in just 5 minutes a day, they can ‘“‘dial”’ their way 


ss 





NEW DELUXE HI TIME CLOCK 


Imagine! Time ‘‘tip-toeing’’ across the ceiling over your 


bed. You won't have to rouse yourself into wakefulr 

merely to check on the nightly hour . . . just glance at 
the ceiling and there it is. Projected by an invisible beam 
in large clear numerals 3” in size so you won‘t need 
your glasses (when clock is placed 62” from ceiling). A 


warm Walnut wood and gleaming brass finish. Electri 


with alarm 23/4," x 64" x 52". 1 year factory ranty 

$34.95 Ppd. Ill. Res. add 5% tax. Gift Catalog 25 cents 
HOUSE OF MINNEL 

Deerpath Road Dept. 6113 Batavia, IL 60510 


to figure beauty they never dreamed possible. Any 
age from 15 through 65 (or older) in good general 
health can expect to benefit from EXER-DIAL. When 
asked when results can be seen, IKE BERGER said 
most women can expect to see improvement within 
a matter of days. His.specially prepared brochure 
on specific figure problems is FREE on request to: 
Bodypride Enterprises, Inc., 415 Lexington Avenue, 
New York, N.Y. 10017. 
ee ee ee ee ee 
Bodypride Enterprises, Inc.,LHJ 
415 Lexington Ave., New York, N.Y. 10017 


Please send me my FREE brochure. 
Name. 

Address 

City. 





EXTRAVAGANTLY JEWELED SANDALS 
DAWN" — Dazzling new approach to 
( al elegance . Square-cut, multi- 
colored ‘‘gems"’ set in individual, gold- 
toned mountings. As comfort-conscious 
as they are fashion-conscious with cloud- 
soft, foam-cushioned insoles and 112 inch 
heels Adju able back straps assure per- 
tect fit. Choice of Gold, Black, Silver or 
hite leather. Sizes: 4 through 12, Nar- 
w, Medium or Wide widths. All colors, 








0 half sizes over 10, $1.00 extra 
2S over 10. Add 75¢ post- 
fc uir ordered. Refund if not 
ited. Fre atalog. 
SHOES, Dept. D, 

Texas 77002. 
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CESS ue ied 


BLACK & WHITE FULL 
with Ss COLOR with cm 


20° 20° 


plus 35¢ shipping plus 35¢ shipping 
ATISFACTION GUARANTEED 

Send color negative or slide for color cards, or 

black & white negative for black & white cards. 
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Send negative or slide for deluxe custom 
sample card. (Enclose 10¢ shipping.) Free 
folder sent with sample 
YULECARDS: DIV. OF MAIL-N-SAVE® 
BOX 310, DEPT. Y-18, QUINCY, MASS. 02169 





JeWeLRY FOR THE EQUESTRIENNE, particularly nice 
gift for a teen-ager. Handsome hc pins and bracelet to 
accent a casual shirtwaist « » a suit or a skirt and 
sweater outfit. Nicely finished in heavy silver plate with 
- darkened details. Set of 2 pins 

and bracelet, $6.50. 


A Day For Each Child 
Lovely children-of-the-week 
charms are inscribed with proper 

z for each day’s_ child. 
Child Is Loving and 
“Thursday’s Child Has 
»’’ ete. ‘State child’s 
name and birth date to be_ en- 
graved on back. 14K core 1-in. 
diameter, $20; 34 in., $15. Ster- 
ling, $6.95 95. 

THE JAMAICA SiC veR anes 
407 Rockaway Av 
Valley Stream, N.Y. 11581 ‘Dept LJ 




















With these deluxe ‘‘Ben Franklin’’ 

Gold Wire Half Frame Reading Glasses 
These magnifying glasses are a perfect aid in 
reading fine print in phone books, menus, pro- 
grams, etc. Wear ‘‘look over’’ specs and have 


normal vision without removing 
them. Impact resistant lenses. Gold 
color metal frames. Specify men’s 
or women’s. Not for astigmatism or 444 50¢ 
eye diseases. With free case. Handling 
JOY OPTICAL 20 orders for N.Y. del’y 


Dept. 320, 73 Fifth Ave., New York, N.Y. 10003 
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HAE STURT 
OF 

THE BURM 

SHAVE SIGNS 


Enjoy a bit 
nostalgia wi 
this marvelo} 
collection calle 
“Verse By 
Side Of 
Road.”’ All 66 
verses (illu 
trated), it’s 
story of the 
Burma-Shavg 
signs and ji 
gles that fo 
years made motor travel extra fun. Mak p 
a handsome gift—it'’s a hardbound beaut 
Will delight everyone. $4.95 Ppd. 


HOLIDAY GIFTS 
Dept. 1711-F, Wheat Ridge, Colorado 800; 
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CUSTOM PRINTED SHIRTS 
The latest craze—you think of the slogan and we 
print it! Any slogan, Seasons Greetings, your favor 
hobby; sport or club, etc. Up to 30 letters printed 
these quality cotton sweatshirts or T-shirts. Machi) 
washable, paint will not run or fade. Colors are na 
blue or powder blue. Size S, M, L, XL. Specify si 
& color. Add $1.00 extra for printing on both side 
We ship tn 48 hours! 

Sweatshirt 2. .cc ces ccssccsesascea $5.95 Postpa 
Toehre ccsccwe cele cess scvossccseue $3.95 Postp 


HOLIDAY GIFTS 
DEPT.1711C, WHEAT RIDGE, COLORADO 800 






















PERSONALIZED JEAN BAG 


Step-out in style with this tough blue denim jean b i 
You'll have plenty of room for all your stuff for’ 
those sports events, travel, shopping, school .. . 
roomy 13” x 10” with zippered center section, add ap) 
tional side compartment plus two outside pockets. H 
authentic saddle stitching, belt loops and adjustabler. 
shoulder strap. Free personalization with first nam 
$3.95 + 35¢ postage. 


HOLLY HOUSE 


Dept. J11, 9924 Edgecove Dallas, Tex, 7523 





















PRINCESS SLEEP CAP 


Every sleeping beauty will really appreciate this cook 
lightweight cap for keeping her hairdo ‘‘beauty shop 
fresh. It’s an entirely new kind of sleep cap tha 
contours to the shape of your hairdo, Adjusts to ff 
all head sizes and Keeps any hairstyle (natural @ 
full) in place. Just press ends together to keep 
secure and sleep in comfort. Won't slip or slide off 
Crushproof and washable. $2.49 + 30€ postage. 


HOLLY HOUSE 


Dept. J11, 9924 Edgecove, Dallas, Tex. 75238 
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BASEMENT TOILET 


Flushes up to existing sewer or sep-\ 
tic tank by powerful, self-contained 
pump operated by normal water pres- 
sure. No digging up floors. Clog 
resistant, easily installed. Make base- 
ment into game room, den, apartment 
with private bath. Financing available. Dealer 
quiries invited. Write for free catalog. 


DOSS, Dept.J-51 , Box 10947, Houston, Tex. 770} 





CHAIN LINK 
COPPER BRACELET 


Copper bracelets have a long history 
as mythical good health and good luck 
charms. We make no claims except that 
ours are made of pure, solid copper. 

1 Bracelet 4.95 

2 Bracelets 8.00 
(Please add 50¢ for postage & handling) 
Send check or money order to: PM De- 
velopment Corp., 2090 Dolphin Ct., Dept. 
L, Merrick, N.Y. 11566. Master Charge 
accepted on order of $10 or more. Give 

ard ho., exp. date and IBC No 

























aby’s first shoes 
y not have them bronze-plated in 


lid metal for a beautiful, forever 
emory. Reasonable, too, just $3.99 
pair. Also portrait stands (shown), 
lamps, bookends, and at fine 
vings. Ideal family gifts, especial- 
for proud grandparents. Send no 
oney. For full details, money-saving 
‘rtificate and postpaid mailer, write 
American Bronzing, Box 6504-L6, 
exley, OH 43209. 












dividend for dollars 
siness card money clip makes a 
erling gift for the career man or 
oman. His or her business card is 
produced on a sterling silver mon- 
clip. The card you send is photo- 
“@aphed. A handsome (or pretty) and 
“@rsonalized way to carry bills. A 
e, award-winning gift for employ- 
s, too. 7%xl1% in. $17 plus 50¢ 
r hdlg. Holiday Gifts, Dept. 1711- 
Wheatridge, CO 80033. 


Gine photo offer 
DU can order 16 wallet size, three 
x7” enlargements, or one 8x10” 
a full color from any color photo 
x10” or smaller), color negative, 
"@ slide. Your choice, $2 per offer. 
so, 25 black and white wallet size 
om any photo (8x10” or smaller), 
negative, $1 (free 5x7” photo in- 
muded). Add-25¢ hdlg., plus 50¢ for 
Mst class service. Robin Art, Studio 
11, New Rochelle, NY 10804. 















rab Bag z=; 
4 ya st 
only 10¢ am, bug 
Giant grab bag of over 100 Ae u 
unassorted foreign stamps! re - j 
Africa, Asia, Europe, South “Be 
Seas, ete. You will also re- Bae GY 
ceive the most wonderful “—-e°" 
catalog of stamp offers in America. This offer 
made to gather new names for our stamp mail- 
ing list. Just send name, address, zip and 10¢ to: 


LITTLETON STAMP CO., Dept. G-7 
Littleton, New Hampshire 03561 





5 foreign coins, 10¢ 


We'llsend you, for 10¢,seldomseen coins of Spain, 


Finland, Sierra Leone, Turkey and Czechoslo- 
vakia. Plus a colorful foreign banknote. Just to 
get your name for our mailing list. We'll include 


our free catalog of coins, paper money, collec- 
tor’s supplies. Send 10¢, name, address, zip to: 
LITTLETON COIN CO., Dept. MB-10 
Littleton, New Hampshire 03561 





BLOW YOUR 


IN B&W OR 
™ COLOR 


Full color posters from any 

color photo or slide. A great 

gift, or gag, or room decoration. 
12x2 Ft.—$7.50 

1x1 Ft.—$4,50, 2x3 Ft.— $14.50 


B&W POSTERS from any b&w 
or color photo, Polaroid, car- 
toon or magazine photo. For 
slides and negatives, add $1.00 
per poster, Better originals 
produce better posters, 

1Yax2 Ft.—$2.50, 3x4 Ft.—$7.50 


RUSH SERVICE! Shipped Ist class in one day. 
Add $2 per poster. Not available for color. 


Your original returned undamaged. Add 50¢ for postage 
and handling for EACH item ordered. N.Y. residents add 
sales tax. Send check, cash or M.O. (No C.0.D.) to: 


PHOTO POSTER, INC. 
Dept. LH113, 210 E. 23 St., New York, N.Y. 10010 


Francisco Lentini, who used his third leg for 
playing soccer, is just one of the many “mistakes 
of Nature” included in Fredrick Drimmer’s fas- 
cinating new book, VERY SPECIAL PEOPLE. 
What makes them very special is that they were 
all born “‘freaks’’ and they all lived unusual 
lives. Like Chang and Eng, the original Siamese 
twins, who were joined at the chest for life. 
They married sisters, set up separate homes, and 
fathered 22 children between them! 

Then there was Grace McDaniel who was 
billed as the ugliest woman who ever lived (and 
her photo proves it). Believe it or not, Grace 
received several proposals of marriage before 
she accepted one from a handsome young man. 
They had a perfectly normal son who grew up 
to be his mother’s manager! 

Robert Merrick, the grossly deformed “‘Ele- 
phant Man’’, was deserted by his heartless man- 
ager. Befriended by a kindly doctor, Merrick 
became quite famous and was frequently visited 
by Royalty. 

These are just a few glimpses of the dozens of 
true and fascinating stories contained in this 
hard covered, photo-packed volume. Also chap- 
ters on giants, dwarfs, circus fat ladies, hermaph- 
rodites (half man, half woman) and numerous 
other human oddities. 

This is not just a picture book of “freaks’’. 
The author treats these people with insight, 
compassion and the dignity one earns by being 
born different from everyone else. Only $5.95. 
=e (| MONEYBACK GUARANTEE) ooo 
BROADWAY BOOKFINDERS, DEPT. 4001 
245 WEST 19 ST., NEW YORK, N.Y. 10011 
Please rush me Very Special People at 
$5.95 ea. (plus 60¢ post. and hand.) Enclosed is 
my check/M.O. for $_________... If not com- 
pletely satisfied, I’ll return it within 15 days for 
a full refund. 


name 








please print 
address 





i ee 
Make your check or money order payable to 


Broadway Bookfinders. 
© Broadway Bookfinders, 1973 
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y, “We have halted capital 


RX Punishment for even the 


s\\ worst kind of criminal; 

4 yet, this year, we will ex- 

ecute 17,000,000 inno- 

“ae cent animals whose only 

; crime was being born 
unwanted.” 


--Belton P. Mouras 
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This is the final day. If these pets aren’t adopted by four 
o'clock they will be put-to-sleep . . . forever. 


WHY? They’re surplus. Excess. They must die by four o’clock 
because there are more pets than there are homes. Five out 
of every six puppies and kittens born die in one tragic way or 
other. MILLIONS are destroyed in pounds; more millions are 
abandoned to starvation, disease and highway slaughter. And 
on top of the terrible toll paid in animal life, it costs you, the 
American taxpayer, $500,000,000 annually just to keep from 
being overrun by stray cats and dogs. 


WHAT’S THE ANSWER? Planned pethood. Animal birth 
control. Until veterinary science discovers a pet “pill,” the 
only sure way to keep pets from breeding unwanted litters is 
a spaying operation which some people can’t afford. There’s 
a desperate need now for low-cost spaying clinics—and 
accelerated pet contraceptive research. 


Something must be done. The consequences of doing 
nothing are horrifying: bigger-and-bigger pounds to Kill 
more-and-more animals, and restrictive laws banning pets 
from cities. Who wants to contemplate the future day when 
pets are outlawed—when man has no other animal com- 
panion but himself? 


YOU. can change this grim forecast. Join us to halt surplus 
breeding NOW. It’s almost four o’clock. 





Please mail immediately to: Belton P. Mouras. Ere et 
ANIMAL PROTECTION [NSTITUTE 
Dept. HJ-4 


Box 22505, 5894 South Land Park Drive 
Sacramento, California 95822 
7 XES—| WILL HELP! 
Z, *My tax deductible contribution of $............. .. is enclosed to help. - 
%] EXPOSE the pet population problem in newspapers, radio, and 
Gy television. 

; [J PROMOTE public low-cost spay clinics. 
% (X} SUPPORT pet birth control research. 








City a = sees State == Zip 


1973 PET F 
SURVEY |Own: dog(s)_cat(s) __Other (specify) __. None__ 


Z Your contribution of $10 or more entitles you to AP! membership 
and a year’s subscription to Mainstream magazine. The institute is 
a national non-profit charitable organization chartered by the State 
of California and listed with the U. S. Internal Revenue Service. 
Contributions are deductible for income and estate tax purposes. 


[] Check here if you are already a member of API. 








SALE ¥ 


FAMOUS BRAND PANTYHOSE 


REGULAR $1.49 
A PAIR 














A PAIR 
IN LOTS OF 3 


It’s true, you can get these top quality pantyhose at a fraction of their 
retail price with no gimmicks, no clubs to join, no obligation whatso- 
ever! It is our way of introducing you to the finest quality pantyhose avail- 
able anywhere. These are the exact same pantyhose you've seen for $1.49 
a pair in exclusive stores everywhere. Our low, low prices and competitive 
restrictions prevent us from revealing the manufacturer’s famous name. 
We guarantee that these are the most comfortable and best fitting 
pantyhose you've ever worn... if not, return them and we will rush 
you a Bank of America refund check for every penny you paid... 
No questions asked! 


SPECIAL INTRODUCTORY SALE 


OFFER EXPIRES November 30, 1973 


Sours? 198 | Genes DO 


BE SURE TO SPECIFY SIZE AND COLOR 


WANTED ON THE ORDER FORM BY i“ I 
USING THE LETTER CODE THAT! O.K.! SEND ME Ah Aleta ure he BRAND PANTYHOSE 
59 Redhill Ave. 


E 1 Mail To: Sally Palm 
Reena io eno ene Sta rGrest of California’ Costa Mesa, Calif. 92626 B 0153B 000081 


Miss To Avoid Delay — Print Clearly | styte SHADE 
CHOOSE FROM M 
TWO POPULAR STYLES: O Mrs coe So eee 


New Style 101 — sheer with brief panty 
— nude heel with demi toe 


1 

1 

1 

1 

1 

1 

' 

' — - 
New Style 201 — all sheer all nude toe Address 

i 

' 

\ 

' 

1 

' 

1 

' 

I 

1 




















FirstName _—sS* Middle Initial = |Last Name 





to waist 


THREE SIZES FOR PERFECT FIT: 
SM-Small 4/10”-5'2” 90-120 Ibs. 
ME-Medium 5’3”-5'6” 110-140 Ibs. 
LO-Long 5’7”-5'10” 130-160 Ibs. and Shades. 


Available in the above sizes only. SATISFACTION GUARANTEED 
If your weight exceeds that shown for height, OR YOUR MONEY BACK Total amount enclosed OR 


order the next larger size. to be charged to my bank credit card 
SIX GLAMOROUS SHADES ; WE PAY POSTAGE & HANDLING 
MY BANK CREDIT CARD NUMBER IS 

TO CHOOSE FROM: | CHARGE YOUR PURCHASE 
SU-Sunglow (Pale Beige) 1 Check One: 
RH-Rhapsody (Warm Beige) : (0 BankAmericard el Master pares INTERBANK 
SP-Spice (Lively Cinnamon) : ne 
CB-Coffee Bean (Deep Brown) i Ki master charge } x 
1 
1 
\ 


City ? a7 
State. > {fisev at ie Zip 





You May Mix Styles, Sizes Postage & Handling 25¢ 


Calif. residents add 6% sales tax 











NB-Navy Blue (True Navy) MeL LULL 
e BM-Black Magic (Off-Black) 


ee me ee ee ee ee me cee ee ee ee ee ee ee ee ee ee ee 


a Sign Your Name as it appears on your Bank Credit Card 
\ © 1973 StarCrest Products of California, Inc. No portion can be reproduced without our written re 


Personalized pet charms 
We'll bet a bark or meow that animal 
lovers ‘‘must have" -these inviting 
sterling silver charms. Pet pleasers 
all—with a favorite breed of dog, cat, 
or bird embossed on front: Persian, 

bby, Siamese, Angora; Parakeet, 
( y; any breed of dog. Specify 
pet’s name to be lovingly engraved 


on back. 34 in. charm, $5.95. In 14K 
gold, $15. The Jamaica Silversmith, 
Dept. LJ, 407 Rockaway Ave., Valley 
Stream, NY 11581. 
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Dept. 1711-B, Wheat Ridge, Colorado 80 ti 





Mr, EM. WC, Canter 
Shadow Falls Manor 
2705 Univesiy 

- 04813 

















f = 4 = ee nies ie ' 
Ps: Flower See 
345 Sa Somat Street Midland, Wisco 
A ie ae Atwons : SS 54201 4 r 
ADDRESS LABELS with NICE DESI 


Any Initial, American Flag, Pine, Gull, Pa 
Roadrunner, Saguaro, Rose. [Also available 
Texas Flag, Maple Tree, Treble Clef, or Paleti 
Up to 20 letters per line, 4 lines. Printed in bip. 
on white or gold gummed labels. 11/2x1/2”. Pac] 

in neat plastic box. 500 on white or 250 on g Ih 
for $2 ppd. Or on DELUXE SIZE, 134” long, js: 
with design or $2 without, ppd. Specify Initic 
Design desired. Via air, add 33¢ per order. Br 
Bolind, 311 Bolind Bldg., Boulder, Colo. 80 


Thank you kindly! 
NEW 
PUSSY 
POSTER 



































~— 


Wow—it's the | 
meow! A real} 
2 x 3 ft. pos 
turing an_ ire 
ble pussyc@ 
bring forth mig - 
smile. Just ford 
send this gag ff — 
to all your “i. 
friends, boss ¢]} 
tives. Hang if 
office, dormit} 
any wall to nm 4DA 
90% happier. Rich black background with playful c § », 
beckons you to ‘‘Hang in there, Baby’’ . . . the }-») 
poster of all! $2.00 + .25¢ post. zt 


HOLIDAY GIFTS 


_ or wo, 


Hang In There, Baby 


This Christmas | i 





TO YOURSELF 
.OR TO A FRIENII 


The photo classics from over 36 years off 
LIFE magazine have been compiled in onus 
magnificent volume. Over 300 pages long:}Hur 
680 photos, many in full color. THE BEST 
OF LIFE... a giant, LIFE-size memory boo 
for you, and for so many on your Christma}ag 
list. Fill in this handy coupon now. -f 
FT IME-LIFE BOOKS 3° MN 
| Time & Life Bldg., Chicago, 111. 60611 
| Please send me_—_copy(ies) of THE BEST 0 
LIFE for 10 days’ free examination. If | dé Hs 
cide to keep the book(s), | will pay $19.9) 
plus shipping and handling for each. If | dp%» 
| not choose to keep THE BEST OF LIFE, | wilh 
| return the book(s) within 10 days and | wij 
be under no further obligation. 


| Name 


| Address 





| City. 2 = > sState =~ == ip 
— 


Say cheese 
Imagine actually creating you . 
unique cheeses. It’s fun with arb. \ 
tric Home Cheesery Kit: heating ths 
decorator-styled cheese press, fe - 
encased thermometer, enougtf:..: 
net and coloring tablets fc 
batches of cheese, illustrategs).. 
struction book and recipe bef.’ 
$15.95 plus $1.55 hdlg. Gift cafe: 
25¢. House of Minnel, Dept. € 
Deerpath Rd., Batavia, IL 605: 





th 


FREE 1974 CATALOG 



























NO DEALER OR JOBBER PROFITS TO PAY 
100 pages. Finest imported 
silks, diamonds, rings, 
foods, candies, cookbooks, 
knives, brassware, fine 
crystal, clothing, purses, 
cut and sew animal pillows, 
China miniatures, candle 
molds, women's clothing, 
western, and goose down. 


Address Dept C 41 


Vi 46) ee Ee LL Be 


RATTAN SWAG LAMP 


Handwoven by Chinese craftsmen 
in graceful tulip shape comes elec- 
trified with dimmer switch, 18 ft. 
chain and hooks for hanging. Ad- 
justable height from ceiling, 15” 
dia. by 11” high. Spray painted 
white, green, yellow, blue, 
orange or black add $3.00. 
Use up to 150 watt bulb. 
SEND 25¢ 

FOR CATALOG 

Visit our **NEW"" 
Warehouse Showroom 
Fran's 


BASKET HOUSE 
295 Route a 
Dept. LH1 
Succa asunnia; 

New Jersey 07876 





}DATED NEWSPAPER COPY 


'§ out what happened the day you were 
‘Bi—or any other special date. You pick 
date—any time from January 1, 1900 
ugh Dec. 31, 1964; you'll get the front 
2 copy of the New York Herald Tribune 
pat day. Please specify exact dates. 

$2.00 Ppd. 


liday Gifts  vept. 1711-0 


| WHEAT eae COLORADO 80033 










TTI-POTTI—Your cat will love it, 
so will you! This easy to use, 
n-breakable, molded plastic litter 
losure stops litter spills, confines 
Alors, hides wastes, 22" L, 16” W, 
“HH; hole 7” diam. Red, blue, 
n, or white. $14.95 ppd. Mich. 
idents add 4% sales tax. 


GEE-POUI 


augen Products, Dept.L, 709 W. 
uron, Ann Arbor, Michigan 48103 





















Oy * 
Se” Borderless Textured 


Ihe SL eT 


|Full Color 
























40¢ Post. & Hand. 


‘Wack & White 
® for $125 25 


40¢ Post. & Hand. 


larger picture area %* Silk-textured finish 
luxe rounded corners %* Smudge-proof surface 


square negative, color or b&w, for new Border- 
Snapshot Christmas Cards. (If no neg., send 
and add $1.50 for color, add $1.00 black and 
slides add 75¢.) Vellum envelopes included! 
back guarantee. (Sorry, Trim Line Cards can- 
2 made from 110 pocket film or photos larger 








0 Z_ ers SS 
Roy Photo Service 
Dept. C84 

Here’s my snapshot or 
negative which will be 
returned unharmed. I've 
checked my order 
below and enclose 
payment, under money- 
back guarantee. 


Full Color Photo Christmas Cards — $3.38 
Bo & W Photo Christmas Cards — $1. es 
e new neg.(see prices above) 
PORTANT: Add state tax where aigieanie: | 






P.O. Box nearest you: 
ONY. NY. 


Ca. 90054 - 
Ca. 94101 






8, San Fran. 





e 








JENNIFER McCARTHY writes to tell us... Case #2116 


“Tlost6!2 inches off my waist, 
15 pounds of excess weight, 244 in inches 


off my hips...shaped up in just 4 days!” 


One 5 minute exercise, twice daily, lying on my back, without giving up the foods | love...DID IT! 







BEFORE 
JUNE 21 


AFTER 7 DAYS 
JUNE 28 


AFTER 14 DAYS 
JULY 5 


Waist 301 
_ Weight 116 

. & aah Hips 3612 
Jenniter the day she started on the 5 Minute 
Body Shaper Plan. 


| SAW AND FELT RESULTS IN FIRST 3 DAYS!! 


Waist 253, 
Weight 105 
Hips 347, 


Waist 24 
Weight 101 
Hips 341, 


Alter 14 miraculous days a svelte firm figure! 
WHY NOT YOU! 











After 7 Days — 
Her svelte figure begins to take shape. 





BEFORE 
June 21 


“Doctors have always known, exercise done while 
lying on the back virtually eliminates strains 
while slimming and reshaping the body. Yours is 
the finest Body Shaper Program on the market."’ 

— RICHARD TYLER, D.C. North Hollywood, Calif. 


WHAT IS THIS INGENIOUS PLAN? 

The Weider ‘5 Minute Body Shaper’’ plan is based 
on doing ONE CONTINUOUS RHYTHMIC CO-OR- 
DINATED EXERCISE while still eating the foods 
you like. That's all you do! This one five-minute 


exercise is designed to attack the Waistline and ‘Beats jogging and working out in gyms — and 
Hipline (where fat accumulates quickest, giving much safer. I lost 4 inches off my waist in 14 
your body a flabby, weak and distorted look)—as days. — JIM HANLEY, famous athletic coach 





‘Based on sound physiological and medical knowl- 
edge, it burns fat and shapes the body without 
strain to the heart or other organs. I Jost 12 
pounds of excess weight using it." 

— DR. ANITA D. SANTANGELO, Chiropractic e 


well as burn off excess body fat fast by speeding 
up your metabolism, burning up stored calories 
and releasing excess water—while reshaping your 
bustline, hipline, firming up your legs and arms— 
YOUR TOTAL FIGURE! 

It's safer than strenuous gym workouts, beats the 
time consumption and dangers of gym workouts 

..Or any other vigorous sport. 

The unit weighs about 16 oz. and fits any wallet- 
size case. You can carry it and use it wherever 
there’s floor space — anytime. Even while watch- 
ing television. 


WHAT COMES OFF IN 14 DAYS? 

Individual results vary, but during an average 14 
day period, you can expect to lose up to four 
inches from your waistline and up to ten pounds 
off your present weight. It strengthens your heart 
and lungs, increases stamina and endurance, im- 


14 miraculous days reshaped Jennifer's figure! 


IMINUTE 


BODY SHAPER 


We Care About The Shape 
You're In — DON'T YOU? 


Orthopedics, West Los Angeles, Calif. 


“EXPOSING EFFORTLESS EXERCISERS 
Reader's Digest (Sept. 1971), New York Times and 
Good Housekeeping, among others, exposed sauna 
wraps, inflated belts, weighted belts and effortless 
exercisers as frauds. Scientific researchers, medi- 
cal and fitness experts all agree...there is only 
one way to firm, shape and trim up your body... 
you must work the inches off! 


NO GIMMICKS, NO CATCHES 


MONEY BACK 


pes dh} hy 


sa HE 


JOSEPH WEIDER Dept. BA/K 





proves your digestive function and general health. 
IT TOUGHENS YOU UP. For a ‘5-Minute Exerciser’ 
— it sure does a lot! 


WHAT SATISFIED CUSTOMERS SAY: 

Results vary depending on how much overweight 
each of our students is. Nevertheless, this is a 
sampling {rom the impressive letters we receive: 


GUARANTEE OFFER 


Because this isn’t a ‘‘gimmick"’ plan — and you 
have been fooled in the past by ‘effortless exer- 
cisers’’ — I make you this UNCONDITIONAL 
GUARANTEE: ‘’GET IT OFF FAST'’ — and see 
measurable and firming results in three days or 
return the exerciser for a full 100% refund! Proven 
results are already verified. The guarantee is in 


“5” MINUTE BODY SHAPER PLAN 
21100 Erwin Street, Woodland Hills, CA 91364 


| love being a woman and want to show it! Prove it to 
me at your expense that in just 3 days | can feel glor- 
ious all over, and start seeing my figure shaping up. 
Rush me the ‘'5’’ Minute Total Body Shaper and 
Slimming Course that does it — in plain wrapper! 
DO 1 enclose $9.95 for the above, plus $1.00 for 
shipping and handling. O SAVE! Order TWO for only 








$17.95 plus $1.00 for shipping and handling. (No 
C.0.D.’s please). Enclosed is O check or O money 
order for $ iia teint California residents add 
6% sales tax. 


writing. Now, can you think of a reason for not 
ordering your ‘’5-Minute Total Body Shaper?” 


FREE TRIAL OFFER!! 


Janette Coupar: ‘‘I lost five inches off my waist- 
line in seven days.’ Eve Harden: ‘‘I lost three 
inches off my waistline in 12 days." Sandy Dixon: 
“T Jost five inches off my waistline in 7 days." 


Mildred Schmidt: ‘I lost four inches off my waist- NAW Ene een ec re ec 

line in ten days."’ See your exciting new body begin 7 
WHAT THE EXPERTS SAY: to take shape in 3 days or every ‘a TADIBRESS ou Zeeccciters. vn» cyele Ue ear  s be eer e aen ay 
Medical Doctors, Chiropractors, Osteopaths, Ath- penny back! \ CITY 

en eee ccc] | 6 l!lCUCUC!!:tC*t*:*C~*~<“‘i;é‘s;‘(<‘i‘zaR 
Waistline-Weight Reducer and Shaping Up Plan STAT Ete sauce evele: atevevencia chs < etaro ge ol Piers eat eee 





SEND TODAY 


Weight Just 16 oz. 
IN CANADA: “5 


ever invented! 
(Please print clearly) 


Patent Pending. Copyright Joe Weider, 1975 ‘ Minute Body Shaper Plan, 2875 Bates Road, Montreal, Quebec. 


PAM ST eS 
Se) Me Victorian clothes rack 
Stunning cast iron rack sparks a 
friendly, attractive touch to hallway, 
bathroom, kitchen, or bedroom. Re- 
produced from the colorful Victorian 
era, it has 5 large swing-away arms 
with 3 hooks on each arm for hats, 
coats, towels, umbrellas, etc. Ex- 
tends 71% in. from wall, and mea- 
sures 14 in. wide. $3.98 plus 75¢ for 
hdig. From Holiday Gifts, Dept. 
1711-L, Wheatridge, CO 80033. 


earnings ever—by taking orders for fast-selling Merlite 
RO aC LUT Mes Cee CC 


choose from: rings, watches; mother's jewelry, earrings, 
PCUC EU CRE UCM Ly MU OM a ee 
deliveries to make! Write today for full-color Selling 
ee a ae Me Ua Ee 
245, 114 Fifth Avenue, New York, N.Y. 10011. 










PERSONALIZED 
GOLF TEES 





Perfect holiday gift. Box 
of 100 $5.95 ppd., 10 day delivery. 
TEEGO INDUSTRIES Dept. LJ-10 

8 Sterling Ave., Yonkers, N.Y. 10704 
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Meet HAN, Soo Duk 


Wee Rms 800 








“Our newest daughter, HAN, 


Soo Duk, is a lovely addition to our Linkletter 
family. | discovered and ‘adopted’ her while in Korea on a special assignment 
for World Vision. 

“For twenty years, some of our most heartwarming experiences have come 
from our involvement in the lives of children like Soo Duk. From the many needy, 
desperate children we have sponsored have emerged stalwart adults: teachers, 
doctors and tradesmen. 

“All of us are concerned about the underprivileged peoples of the world 

. their pain... their hunger... their poverty. | am confident that feeding 
healing, training and showing love to these little ones is the way to better 
tomorrow's world. 

“Soo Duk, our daughter by adoption, has our support and love. And, with 
the care that World Vision is providing, we have a good feeling about her future.’ 


HAN, Soo Duk, Korea 


A shipwreck left her father injured and unemployed .. . a fisherman without 
a boat. Her mother sews as she is able, to help the family survive. Only ten 
years of age, Soo Duk is the youngest of six children in the family. She is a 
gentle child, loving and studying music 


URGENT NEED FOR SPONSORS NOW 

For nearly a quarter of a century World Vision International has brought love 
and care to thousands upon thousands of child victims of war, flood, earth- 
quake, famine and plague. With the help of self-sacrificing persons in the U.S. 
and Canada, needy children are given medical care, food, clothing, education 
and a Christian upbringing. 

Right now there are over 51,000 needy children being cared for under the 
Childcare plan. Of these, there are over 3,000 without sponsors. 

Will you help support one needy child? Will you and your loved ones meet 
together and discuss the possibility of working together as a family to give 
$12 a month so that one desperate child can have the care—and the love— 
he cannot live without? 

It costs so little to save one child's 
it. We urgently need your help 


life. Please fill out the coupon and mail 


WORLD ' VISION INTERNATIONAL Box 0, Pasadena, California 91109 


L1 YES, I'll sponsor a needy child at $12.00 per month. Please send me photo 
and history of my child 





(J I'd like to sponsor a little boy 
(LJ I'd like to sponsor a little girl 


(J | cannot sponsor a child at th owever, here is 
pee TONMeID Suppor¢t: the 


(J Please send me more information 


my contribution of 
work of World Vision Childcare. 


sponsorship. 
NEV) es 


Address 





City : Sta . Zins 
A46-03B 











REMOVE HAIR FOREVER 


PERMA TWEEZ electrolysis—as seen in 
medical journals—safely and permanently 
removes all unwanted hair from face, arms, 
legs and body. This is the only instrument 
with special U.S. patented safety feature that 
destroys the hair root without puncturing 
skin. Automatic, ‘tweezer-like’ action gives 
safe and permanent results. Clinically tested— 
recommended by dermatologists. $16.95 ppd. 
14 DAY MONEY BACK GUARANTEE 
Send check or M.O. 
GENERAL MEDICAL CO., Dept. LJ-39 
5701 W. Adams Blvd., Los Angeles, CA 90016 


Mfr. of Professional & Home Electrolysis Equipment 


ADJUSTABLE 
T.V. POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 74 to 844 ft. ceil- 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch- 
ers! 






























Made in U.S.A. 


$12-95 


We ship im ah — 
se for auener celling. 
dd $1.00 


Write fa FREE catalog 
Noliday Gifts 


Dept. 1711-A 
Wheatridge, Colo, 80033 


RA Bees 


FINE CUT « 58 FACETS 
PURE WHITE « FLAWLESS 








>i WUNGILE is @ bard syothetic stone, at 
a fraction of the cost of a diamond. 
STRONGITE’s hardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR- 
ANTEE in writing to replace the STRONG- 
ITE stone if it ate scratches or has loss 

of color. All shapes & sizes up to 20 carat. Easy payment plan. 

Money-back Guarantee ithin 10 days. Send no Money 

Write for PREE BROCHURE with setti for men and women 


THE STRONGITE CO. Dept. 47.4, aw, 47m St. 


NeW BORDERLESS 
Taide is 
WALLET PHOTOS! 


** 20% larger 

picture area 

*: Deluxe rounded 
corners 

* Smudge-proof 
surface 





Just the thing for family 
and friends! Send your fa- 
vorite photo (up to 5”x 7”) 
or negative for studio qual- 
ity reproduction. Original 
returned unharmed. 

New Borderless Wallet 
Photos feature larger, edge- 
to-edge picture and round 
corners. Silk finish pro- 
vides glare-proof surface, 
resists fingerprints. 

Wallet Photos cannot be 
printed from 126 or 110 
slides or negatives. 


MAIL COUPON NOW! 


Full Color 


20 for $235 


(plus 35¢ post. & hand.) 


Black & White 


40 for $135 


(plus 35¢ post. & hand.) 











Mail to Box 609, 25 

nearest San Fran., Ca Keystone, Dept 33 J 

P.O. Box: 94101 Here's my favorite picture. 
[2 arcs een | enclose (check one): 

10001 20013, -—s«| $2.70 for 20 Borderless 
Jee: 8408 Box 2382 Color Wallet Photos. | 
cea Rese o107 | O $1.70 for 40 Borderless 

Fey 60887TA, Box 61859 B & W Wallet Photos. 
LA., Ca. Houston, | understand that my orig- 
0 ex. 7706 : : 
eee saree, essii inal photo will be returned 
ae : unharmed. 
| Name | 
| Address | 
Cliy= >. = BS tate Zip 














Fancy footwork 
“Gem” is a great foot flatterer. 


“widow’s peak’’ vamp design is 
cented with multicolored sto 
gracefully entwined with a bright mf. 
tallic braid. Stunning shoe for th@ 

special occasions. 1-in. heel. 

black, silver, or white glove lea 
Sizes 4 through 12, N, M, W. $14 
plus 75¢ hdlg. Sizes over 10, add 
Sofwear Shoes, Dept. LJ-11, 1 
Main, Houston, TX 77002. 


7. 
Ree 













Our New Technology gives 
beautiful professional style 
silk-finish COLOR Wallet 
Photos, from Polaroid color 
print, photo (5’x7" or small- 
er),.meg. or side. SPECIAL 
36 Black & White, $1. Ong. 
returned unharmed. GUAR! 
Add 45¢ for shipping 
ROXANNE STUDIOS, Box1012 


5 = 
7:14 ae) 
L.1.C., N.Y. 11101, Dept LH-33 om 


slated abetaai’ 


Color QHOTO Bargains 


ete Relies 16 WALLET SIZE = fe 


& or a 5 
Ww, 3-5x7ENLS. ‘ee 
or 
- 
= ONE 8 x 10 ENL. : 

Slime from any color photo (8x10 or 
color neg., or slide 
Block ond white photo bargains: 
25 WALLET SIZE with $ 1 Send any photo 
FREE 5x7 Enlargement smaller) or ne 
Finest quality photographic paper. Add 25¢ per selection 
age and handling, and extra 50c for First Class Service. 
Satisfaction guaranteed or money back 


Quality Values 552-B, New Rochelle, N.Y. 




























DESIDERATA 


Cunoren aie What 





Desiderata Plaque (_} Children Learn PI 

Plaques laminated wood grain in full color 
$2.98 plus .50¢ postage ea. plus tax. 

Other plaques available: Little Girl or Little} 

Praying, Love Plaque, Serenity, Teen Creed, 

from Grandma or Moppet Scene. 

SPECIAL—ANY 3 PLAQUES—$10.00 POSTPAR) 

READY TO HANG—MAKE PERFECT GIFTS!) 

Free Surprise Poster & Catalogue with each 
CLAUDIE ENTERPRISES 

Dept. LH-1, 210 Fifth Ave., New York, N.Y, 1 














Gorham Silverware Drawer Pads 
For women who prefer to keep silverware hand} 
stead of hiding it on a closet shelf! Pad fits in & 
or sideboard drawer and keeps flatware nestled if 
viders of soft Pacific Silvercloth. Silvercloth absorb 
the tarnish and folds over at the top, eliminating 
Standard size, 14 x 12 x 2/2" holds 108 pes. J 
size, 172 x 14 x 22" holds 120 pes. 4 
(Standard)  ............-.$6.98 (Jumbo)  .....00ss-eccuml 
Plus 95¢ Postage. 


HOLIDAY GIFTS 
Dept. 1711-E, Wheat Ridge, Colorado 8 


Nem 


44 WUNVENTUL GI Lom PUR CUVLLEULURDS ANU INVEOSLUORDS, LOU) PROUUGED 
IN A LIMITED QUANTITY — WHEN THESE ARE GONE, THERE’LL BE NO MORE! 





















id Hummel Christmas 1973 $15.00 Haviland-Parlon Christmas $35.00 Imperial Christmas 1973 $12.00 Moppets Christmas 1973 $10.00 
Wn the original Berta Hummel A first issue and excellent quality 10” Delightful Carnival Glass A first issue. Quality china 
ting. An 8" quality porcelain Limoges Porcelain direct from France. Rare! reminiscent of Tiffany Glass! with a heart touching scene 





and Christmas 1973 $27.50 





Goebel Hummel Christmas 1973 $32.50 Bing and Grondahl Christmas. 1973 $19.50 Peanuts Christmas Plate 1973 $10.00 
blorful and lovely as As popular among collectors Our most Collected Limited Issue. Snoopy and Woodstock of 
| painting, from France as the scarce Hummel figurines Gift and Investment potential comic strip fame in lovely color 






1973 Limited Edition 
Christmas Plates 


very limited edition plate on this page is for the collector with an eye for 
beauty and an instinct for value. Some hand made, some hand painted, 
and ‘some serially numbered — all are superbly crafted. Christmas Plates 
traditionally, have been the most desired and become the most valuable 
plates of all. Each is truly an exquisite masterpiece from a world famous art 
plate maker such as Bing and Grondahl, Royal Copenhagen, Haviland, and 





#! Copenhagen Christmas 1973 $22.00 Goebel Hummel. Royale Christmas 1973 $19.50 
cobalt blue and white Excellent and very limited in 
elain from Denmark WHAT ARE LIMITED EDITIONS superior sculptured German porcelain 


Each year quality companies like those represented here, produce a limited 
number of a specifically chosen plate before destroying the mold. Because 
the demand for these beautiful plates usually exceeds the supply, many “sell 
out” and become hard to find. As a result, prices rise. We’ve sold many in 
recent years that have increased in price by over 500%. We sold the 1969 
Bing and Grondahl Plate for $9.00 and today it sells for up to $275.00. We 
sold the 1970 Haviland Christmas Plate at $25.00, it now sells for $150.00 
and we sold the Goebel Hummel 1971 Plate for $25.00, and it now brings 
up to $175.00. 


MARVELOUS DECORATIONS AND 
EXCELLENT INVESTMENTS AS WELL 


More and more Americans are starting to collect limited edition plates 
not only because they’re beautiful to own but because they are good invest- 
ments. Why not start your collection today with one or more of these out- 
standing Christmas Plates. (And don’t forget, they are Christmas Gifts that 
will be remembered). Since quantities are strictly limited — please order 7 5; 
early. Cristal D’Albret “Bird of Peace’ 1973 $135.00 










Bwood Christmas 1973 $35.00 

Herful blue and white 9” Jasperware, A 9” masterpiece in French 
ing the finest antique Wedgwood. lead crystal, Very rare! 
JOY’S, LTD. Lei! 


Merchandise Mart Plaza, Dept. 3393, Chicago, Ill. 60654 
Please rush me your following Collectors Items: 








ee i Pest . $= . =... FREE! 


ia 
If you pur- % it 
Address chase exceeds ee 
$15.00. A beau- ; 


State Zip ______ tiful, Goebel 73H | Candi 1973 Haviland Christmas 1973 “Peanuts” Ist | 
All collector items, sold with a 10-day moneyback guarantee! — Hummel Calen- De ae Rees a enna Tree Ornament in Fine Christinas Bell Limited” 
ApEnclosed is check or M.O. Joy's will pay full postage and handling. dar 1974 Bees Wax. $5.00 Porcelain. $10.00 Edition $5.00 — 





Illinois residents add 5% sales tax. (worth $2.50). 





SHE SLAMMED THE DOOR 


continued from page 140 


“Shakespeare.” I watched him swing 
the salad basket. ‘You invited this girl 
on Abigail’s night?” 

“It’s the only way the little doll 
could be lured across the hall.” The 
doorbell rang. ““There’s Peggy now.” 
He slid a pan of garlic bread into the 
oven. “Let her in, will you? And smile? 
It only hurts for a little while.” 

My smile faded when I 
opened the door. “Oh, it’s 


“Gerard and I do the dishes.” To my 
certain knowledge, Abigail has never 
washed a dish in her life. 


I cleared the table, placing leftovers 
in a covered plastic bowl for Abigail. 
“Tet’s look in on them when we’re fin- 
ished here,” I urged. 

“TLet’s not intrude, Gerard. Eric is 
serious about this one.” 

“She’s unsuitable. An artist?” 

“Nonsense. She works in a station- 


“As a matter of cold fact, women 
have less heart. The average female 
heart weighs from 250 to 300 grams as 
against 300 to 350 for the male.” 

“Oh, Gerard. You know all and un- 
derstand nothing.” She sounded like 
Francine. 

“T know the heart is a mechanical 
object that has been duplicated of rub- 
ber and Dacron, powered with an air 
compressor, made to beat like yours 
and mine. What’s to understand?” 





you, Aunt Abigail.” 

“T can see you're over- 
whelmed.” She sailed past 
me, redolent of lavender. 
“You look peaked, Gerard. 
Are you bilious? You need 
some red meat.” She handed 
me the knitting bag in which 
she stores her canceled 
checks. “I brought you your 
homework. Where's Eric?” 

He appeared with a silver 
tray of canapés. Eric blinked. 
“Aunt Abby, you're early.” 

She raised an eyebrow. 
“Shall I wait in the lobby?” 

“Don’t be silly.” He kissed 
her cheek. “Gerard will fix 
you a drink.” 

“He shorts me on gin.” 

“Jostle his elbow.” He re- 
turned to the kitchen. 

I trundled out the host 
cart, and rattled ice into a 
pitcher. 

Aunt 


“you re 


Abby 


frowning 


“Gerard,’”’ 
nagged, 
again.” 

“T forgot to wear my smile 
button.” 

“Don’t be rude, dear. No- 
body loves a sourpuss.”’ 

“Love? Did I say love? I 
don’t know what love is. Do 
you?” 





“It is stuff which is pur- 
ported, I believe, to make 
the world go ’round.” 

“You're thinking of mar- 
tinis.” 

“I am, indeed.’’ She 
nudged my arm. “A dollop 
more, please.” 

We sat down together. 
“Aunt Abby, do you realize 
that engineers have devel- 
oped machines that surpass 
people in their capacity to 
choose a mate?” 

“That’s painting by num- 
bers, dear. You may get a 
picture, but it isn’t art.” 

The doorbell chimed, and 
Eric shot across the room 
like a shaft of light. He ad- 
mitted the keyless Miss 





Never mind how it happens. 
It happens. 








Tiffin, a moonbeam blonde 
whose center-parted hair fell 
in a straight fringe to her elbows. Eric 
kissed her hello. She gazed over his 
shoulder at me, her blue eyes wide. 


Miss Tiffin’s blue eyes remained wide 
throughout the dinner hour. I am 
obliged to admit that she knew how to 
listen, a good thing in a woman, and she 
conversed with intelligence, too. Eric 
hung on every word, his face rapt. After 
coffee, she invited us across the hall to 
see a painting which was still wet (she’s 
an art hobbyist who works by day at 
Dennison’s) but Aunt Abigail de- 
murred, suggesting that Eric ‘““who has 
a better eye” make the inspection while 
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er’s. I am the sacred orange tree in the 
Cartwright forest—never having 
bloomed nor borne fruit—but I know 
good stock when I see it. She’s lovely. 
Pink fingernails. Clear eyes. No bra, 
but she wears a slip. I saw the lace. 
They'll have lovely children.” 

I dropped a glass. It broke. “I saw 
nothing to justify such a prediction.” I 
brought a dustpan and swept up the 
shards. 

“You were bemused, Gerard.” 

I looked up from the dustpan. ‘Does 
it show?” 

“Of course! We women know. We 
have more heart.” 


“An automated heart won’t beat 
faster for any one girl!” 

“It would if you programmed it!” 

“You’re a cybernetic basket case.” 
Her eyes suddenly filled with tears. 

“But, Aunt Abby, I am right.” 

“Yes, dear, you are. It’s the saddest 
thing about you.” She patted my hand. 
“Tm afraid you will live to be a lonely 
old man.” 

Eric and Peggy floated in on a beam 
of light. They drove Abigail home. The 
Rolls, conveniently, was double-parked. 
And Peggy went along. It occurred to 
me that Peggy would go along from this 
day forward. 


i H ‘Tabu by Dana. 




















































SHE 
Imagine the scene. Aunt Abigg 
leaves with Eric and Peggy. Jer 
stretches out on the sofa alone. He fee} 
as if a steel band is tightening aro 
his forehead. He fidgets. He gets up. FB 
walks through the empty rooms. 
lowers the shades. He raises the shadej] 
He lowers them again. He can hear 
hum of the electric clock. “J am afr@ 
you will live to be a lonely old ma@ 
She’s right, he broods. He shivers. E 
thinks of Ortega y Gass 
who says the core of the fem 
inine mind is occupied by 
irrational power. Bully 
Ortega. 
Jerry sits there broodim 


rubbing the back of his nel 
wanting me. He thinks} 
puzzling that everythigf. 
makes him want me. Whaij 
parlous thing it is to bel 
mere man who builds a pi 
fect life edifice, he fum : : 
only to have it disintegral 
as a cobweb when some we 
an blows in his ear. 

He tries to put me out J 
his mind by reading a boc# 
One floor above him, I é9 
fretting, too. If once, juy 
once, I muse, that mad mat§#} 
ematician would break doy 
and admit he is a hum 
creature who needs me, 
plop into his arms. I'd e 
eat butter. 

He reaches into his 
pocket and takes out 
ring. He tries it on. It is smi 
for his finger. He lays ft 
ring on the table. In 
lamplight, the golden ciré 
winks as if sending a mi 
sage. 

He hears Eric and Pegpit 
return to her place acré 
the hall. Jerry’s head ach 
He goes into the bathroo 
to get an aspirin. The wat 
pipes hammer. I am runni 
my bath. He swallows f# 
aspirin without water. 
hammering faucets mal 
him furious. He bangs on #) 
pipe. 7 

I am stepping into the f 
I stop, one foot in the 
listening. He bangs on 
pipe again. I shut off the wf 
ter. The noise stops. In f 
sudden silence I see my 
eyes in the bathroom mirro* 
What did we quarrel abo 
I wonder? I can’t remembé} 

The banging resumes.) 
listen. It’s a different so 
now. It has a pattern. 
It is code! Jerry is sendi 
me a distress signal in f# 
language I taught him. 
taps it out again. “sos.” § 

I pick up a bath brush and tap a 
an answer on the pipe. “READ YOU. i 
PEAT. READ YOU. GIVE YOUR POSITIO. 

“LOST WITHOUT YOU.” It is so—unJd 
rified—I could hug him. “sos.” 

I will hug him. I send it: “COME f 
REPEAT. YOU COME UP HERE.” ; 

I barely have time to put on my rok 
He says he would have been here soé 
er, but he went back for the ring. E 


t 


| 


Three may keep a secret, if two o, 
them are dead. 
—Benjamin Franklin 
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Take an Old-Fashioned 
Walk Down the Journal’s 


it Can Be Told! BURLINGAME 
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shampoo 


with c 
Natural protein 
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The most beautiful shampoo experience on earth 
is also the most beautiful shampoo for your hair. 


Clairol herbal essence shampoo 


Your hair will get very, very excited. 


er 


£ 


lairol herbal essence shampoo. It has with a beautiful kind of earthy life. It smells 
nrotein in it, and the brilliantly fresh newborn, like dawn in a garden of Earthly 
of 19 green herbs and wild mountain Delights™ 

flowers. People all over the country have told Best of all, your hair has a new excitement 
us it is the most beautiful shampoo experience to it. (And the most beautiful hair in the world 
on,earth for them always has a lot of excitement to it.) 

[tis for your hair, too. From the moment the Clairol herbal essence shampoo with natural 
clear green liquid touches your hair, you can tell. protein comes in two formulas—for normal-to-dry 

Your hair gets crystal clean and shiny. It hair, or for hair that’s on the oily side. 


feels springy and bouncy. It gets conditioned Let your hair experience one of them tonight. 







At 38, I got rid of 10 pounds and my gray hair; 


and went to work for a decorator. 





et emt, 





Over the past few years I'd gotten a Before when I'd had these feelings I decided one thing I didn’t need 
little fatter and a little grayer. Year I'd work it off cleaning a closet or was gray hair. Every time I looked 
by year. Maybe because my husband something. This ume I knew I had in the mirror it was depressing. 
loved me too much. But deep down to renew myself. It was painful but That gloomy gray-brown color just 
I knew. And here I was nearing 40. I went looking for a job. wasn’t me!... 


I didn’t want to use a peroxide dye It’s different from most all other Now I’m doing things. I like myself. 
though. I wouldn't fouch my hair haircolor brands because it doesn’t And who knows what's ahead! 

ull I found out about Loving Care® have peroxide! And it doesn’t I feel asa person I’ve only just begun 
lotion. It’s not a permanent tint or change your own natural color. and forty is going to be fabulous! 
dye. It’s a gentle color wash. Just the gray goes away. ‘ei 


LOVING 


Youre not getting older @ 


ONLY THE GRAY 


Youre getting better! 


©1973 Clairol Incorporated 
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Cherished as one of the world 


Intimate by Rev 


FROM OUR VERY SPECIAL HOLIDAY GIFT COLLECTION. 


What’ that great perfume you: 
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To NazaReTH Home, CALCUTTA 

Name: ELIZABETH Dass 

Date of BirtH: Aprit 12, 1964 
Native PLAcE: CALCUTTA 

HEALTH: FRAIL, THIN, WALKS WX WITH 


DIFFICULTY, PROTEIN DEPRIVED 


CHARACTERISTICS: 
OF GOOD MIND. 


CHRISTIAN CHILDREN’S Fun, Inc, 
CatcuTTA, INDIA - CASEWORKER REPORT 


ORDER OF BIRTH: THIRD DAUGHTER 


GENTLE, QUIET. COOPERATIVE. SPEAKS CLEARLY AND IS 
WILL BE ABLE TO LEARN ONCE HEALTH 










AND STRENGTH X& ARE RESTORED. 


PARENTXRMXSCONDITION: FATHER: DECEASED, 
MOTHER: MALNOURISHED, RECENT VICTIM OF 
BAK SMALLPOX, WORKS IN A MATCH 

FACTORY, 


INVESTIGATION REPORT: 


ELIZABETH’S FATHER USED TO BE A STREET CLEARNER, DIED FROM TYPHUS. HER 
MOTHER IS VERY WEAK FROM HER RECENT ILLNESS-INDEEDIT IS REMARKABLE SHE 
N 


IS ALIVE AT ALL, 
TO GET THERE AND WORK, 


Home ConpiTIONs: HOUSE: ONE ROOM BUSTEE SHOVEL) OCCUPIED BY SEVERAL 
OTHER PERSONS BESIDES 
HOUSE IS SO_SMALL COOKING IS DONE ON THE 


FOOTPATH, 
THE ROAD. 


LY WORK AVAILABLE TO be WOMAN IS IN A MATCH 
FACTORY WHERE SHE EAR® TWO,.RUPEES A DAY ( 


WHEN SHE IS STRONG ENOUGH 


LIZABETH AND HER MOTHER, 


ATHING IS DONE AT A PUBLIC TAP DOWN 
ERSONS LIVING WITH THEM IN THIS 


HOUSE ARE NOT OF GOOD REPUTE, AND THE MOTHER 


FEARS FOR 


RRAINE 


LIZABETH, 


S, ALSO DECEASED OF SMALLPCX 


SISTERS: Lows Mehr DECEASED OB SMALLPOX 
‘AS 


LIZABETH FORTUNATELY ENTIRELY ESCAPED CONTAGION) 


RemaRKs: ELIZABETH WILL CENTAIRLY BECOME ILL, PERHAPS WILL TAKE UP 


AT ONCE. 


Nazareth Home, and when this picture 
was taken, she was already doing bet- 
ter. Her legs were stronger . . . she was 
running with the other children, learn- 
ing to write her own name. 

Every day desperate reports like this 
reach our overseas field offices. Then 
we must make the heartbreaking deci- 
sion—which child can we help? 

For only $12 a month you can spon- 
sor a needy little boy or girl from the 
country of your choice, or you can let 
us select a child for you from our 
emergency list. 





I wish to sponsor a [] boy [J girl in 
| (Country) 2 ee ee 
} {|_| Choose a child who needs me most. 
I will pay $12 a month. IJ enclose first 
payment of $ . Send me child’s 
} name, story, address and picture. 
| I cannot sponsor a child but want to 
give $ 


\ [_] Please send 


me more information. 


STRONGEST RECOMMENDATION THAT ELIZABETH DASS BE ADMITTED 






Write today: Verent J. Mills 
Ge CHRISTIAN CHILDREN’S FUND, inc. 


tone * Box 26511, Richmond, Va. 23261 


THIEVING, MAYBE EVEN MORE TERRIBLE WAYS OF LIVING, IF 

SHE IS NOT REMOVED FROM XM PRESENT HOME CONDITIONS, HER 
MOTHER IS WILLING FOR HER TO GO TO NAZARETH HOME AND WEEPS 
WITH JOY AT THE HOPE OF HER LITTLE BX DAUGHTER BECOMING 
SAFE FROM THE WRETCHED LIFE THEY NOW HAVE, 


Then in about two weeks, you will 
receive a photograph of your child, 
along with a personal history, and in- 
formation about the Project where 
your child receives help. Your child 
will write to you, and you will receive 
the original plus an English translation 
—direct from an overseas office. 

Please, won’t you help? Today? 

Sponsors urgently needed this month 
for children in: India, Brazil, Philip- 
pines, Indonesia and Guatemala. 















Name. 
Address___ 
Cy 


Dinteeee Zip 


Registered (VFA-080) with the U.S. Govern- 
ment’s Advisory Committee on Voluntary For- 
eign Aid. Gifts are tax deductible. Canadians: 
Write 1407 Yonge, Toronto 7. LH78DO 
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Merry 
Christmas, 
through 
the years, 
with the 
JOURNAL. 
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very December issue of LApIEsS 
HOME JOURNAL is a keepsake 
issue. In our tradition of cele- 
brating the holiday season, we work 
for the full year ahead . . . creating, 
collecting, assembling and produc- 
ing material for our pages so that the 
Christmas JOURNAL will have a spe- 
cial magnificence. Even in the mid- 
dle of summer, the offices of Nathan 
Mandelbaum and Alice Kastberg 
may look like one of the spectacular 
shops they created for our Christmas 
Street, pages 73-85. 

But this December, 1973, issue is 
special in other ways. First, it has 
historic interest because it marks our 
90th anniversary as a leading Amer- 
ican women’s magazine. Second, it 
signals an upcoming change in size 
that will start, appropriately, with 
the January, 1974, JOURNAL. 


A New Size: But the Same Journal 


Published monthly. Second Class Postage paid at New York, N.Y. and at additional mailing offices. Entered as 
Class matter at the lost Office Department, Ottawa, Canada, by Curtis Distributing Company, Ltd., Toronto 
Canada. Subscription prices: U.S. and Possessions and Canada: One year $5.94. All other countries: One vear 
Downe Communications also publishes American Home and Family Weekly. Editorial and advertising offices: 
Home Journal, 641 Lexington Avenue, New York, N.Y. 10022. 
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Next month, your JOURNAL c 
to you in a new, contempora 
. .. the standard size of most ¢ 
magazines. This “new” Jo 
will prop tidily against a coffee 
on kitchen table or office des 
curl up cozily in bed. Both 
postman and your newsdealer 
approve. We think you will, to 

Your JOURNAL will continue | 
the same one-of-a-kind force tha 
become such an influence in Ar 
can life. | 

It will be brought to you, p 
fully, by the same unmatchable t 
of editors and contributors. 
One of a Kind: An Old Story 
Ninety years have both shapec 
sharpened the JOURNAL’S 
leadership position. This was 
first periodical to change its 
every month and to introduce « 
printing. 

The JOURNAL, as crusader, 
the first publication to camp 
for a Pure Food Act, to figh 
unsanitary “common drinking ¢ 
patent medicine quackery, and ¢ 
scandals of their time. The Jo 
was the first magazine to discus: 
in public and to urge athletic 
girls, then considered shocking 

Across the JOURNAL’s pages” 
passed artists and writers w 
names are with us yet: Rud 
Kipling, John Gunther, Pear 
Buck, F. Scott Fitzgerald, D 
ne du Maurier, J.P. Marg 
Eleanor Roosevelt, Dorothy The 
son... the list is endless. The Ji 
NAL also launched the kewpie 

Many editors have helped to eé§ 
out the tradition of the Journ‘ 
starting in 1883 with Louisa 
Curtis, and moving on through 
years to the great Edward Wi 
Bok, whose grandson is now pf 
dent of Harvard University. E 
tually, the JOURNAL was edited 
husband-wife team, Bruce and 7 
atrice Gould, who ran the maga 
from 1935 to 1962. 

In 1965, I became Editor, 2 
am proud that this December is 
my hundredth-plus issue, come 
a time when the JOURNAL’s suc 
is at an all-time high. 


' 
| 
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q 
It’s 10 days for me. And the color's practically 
the same as the day | did it. 
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Even after 3 weeks, when |! catch myself 
in the mirror, I like what I see. 


®S8 days since | colored it. Love the shine. 
And the way it wears! It’s really new! 


i 
1 


Now! Miss Clairol shampoo-in hair color has 
been improved to keep that wonderfully natural, soft 
look, week after week. 

That’s why we call it Natural Wear Miss 
Clairol shampoo-in hair color. 

We’ve also added a rich conditioning base, so 
sudsy it needs no after shampoo. Leaves hair even 
livelier, shinier, with a beautiful touch. 

So now, there’s one thing less for you to think about 
while you’re making the best of yourself and your day! 


MISS 
CLAIROL 


SHAMPOO FORMULA 


To know you’re the best you can be" 


= 1973 Clairol Incorporated 
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HERE’S 


RICE-A- RONI 
WILD RICE MIX 


Fill out this coupon and attach 2 box tops (fe 





iS 


oe Net erareont caer 
“TTC 


a 
Fs 









showing price spot from packages of 
Wild Rice-A-Roni. Mai! to address below. 
We will send you 50¢. 
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Colds and flu. To relieve the aches and 
reduce the fever of a cold or flu, doctors 
recommend aspirin. Bayer tested its aspirin 
against every leading brand. For quality, 
Bayer was shown superior. You can count 
on better quality Bayer® Aspirin. 


BAYER. 


TIMED -RELEASE 
ASPIRIN @&®) 
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Relieve painful discomforts of a cold 
while you sleep. Bayer® Timed-Release 
Aspirin is made to work overtime. You take 
it only once in 8 hours. Two tablets taken 
at bedtime relieve aches due to colds or 


Each Bayer product includes directions fc 


To relieve aches and pains of colds & flu, 
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Reduces fever of a cold. Jo relieve the 
and reduce the fever ofa child's 
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count on Bayer...or Bayer...or Bayer. 























Hair & Beauty: By Joan Clair 


Are you one of those women who love the holidays—and always 
end up doing too much? This year, maybe you should add a new 
tradition to the season. In the middle of all your gift-buying and 
house-decorating and rushing around doing things for other people, 
call a halt. And take some time out to give yourself a hair-beauty 
treatment. (A few possible suggestions follow.) A little sensible self- 
indulgence like this can make you feel 100% better—and look better 
when you plunge back into the happy fray. 

There’s grey hair, and grey hair. Grey hair can be beautifully 
sophisticated—but not when it’s coarse-textured and yellowish. So 
keep your grey hair young looking, with Silk & Silver. It banishes the 
yellow, softens the texture, adds silvery highlights. The French have 
a word for how grey hair should look: soigne—well cared for. And 
that’s just the look Silk & Silver aims to give you. 


Color worth keeping. When you’ve gone and colored your hair 
and gotten the very shade you wanted, that’s great. But when you 
trust your precious haircolor to the mercies of a harsh high detergent 
shampoo, that’s not great at all. Do use Clairol Shampoo for color 
care—the one that’s formulated to help protect delicate color. It’s 
gentle enough to help control stripping—and it has special recon- 
ditioners to build body and help prevent dryness. Comes in a blue 
formula for you blondes, green for you brunettes and redheads. 


It always seems to rain on important days. So how can you protect 
your hair, just when you need it to look good? One good way is Final 
Net. It’s formulated to fight moisture—and it holds hair three times 
longer than the best-selling hairspray. You see, Final Net isn’t an aer- 
osol hairspray. It’s a clear concentrated mist in a spray bottle. Added 
benefit: since it’s concentrated, it gives you three times as many appli- 
cations per ounce as a can of hairspray. So to help you discover 
Clairol’s answer to humidity and other causes of hair downfall, we 
are offering a sample of Final Net. Just send 50¢ to Joan Clair, P.O. 
Box 1020P, Yonkers, N.Y. 10701. 


If your hair is super-fine, you'll be glad to know about Hair So 
New. It’s a gentle creme rinse you spray on after shampooing. It 
makes fine hair comb snarl-free, without pulling or pushing or ripping 
or twisting or crying. And it isn’t sticky or gummy, soit leaves fine hair 
tender to touch. It’s marvelous for children’s hair, too. 

Who has time to sit under the dryer? Not you—especially not now, 
when you don’t have a moment to waste. Why not use the Clairol Air 
Brush styling dryer instead? It’s super-fast, and it gives you such 
pretty results. Lets you blow soft, warm air through your hair, so 
you can skip the set, and style your hair as you dry it. Whether you 
want giant waves, flipped ends, or just a nice look of fullness, the 
Clairol Air Brush is about the fastest way to get it. 


The designations italicized above are trademarks of Clairol Inc., 
345 Park Avenue, New York, N.Y. 10022. ©1973 





On Blessing 


Children 
with Books 


BY GENE SHALIT 





Lively books and lovely books, 
classy books and classic books, pic- 
tures, poems and pop-ups, I-can- 
reads and read-to-mes, fairy tales 
and twice-told tales and things to 
make and things to do. Silly stories, 
nonsense rhymes, books to stretch a 
child’s sights and open windows of 
the heart. 

Scores of enriching books for chil- 
dren have appeared in recent years. 
Here’s a cheerful Christmas handful. 
Anatole In Italy by Eve Titus (Mc- 
Graw-Hill; 10 and under). Anatole 
is a taster for a famous French 
cheese factory. He is also a mouse, 
so he does his work at night when he 
won’t startle the human cheese mak- 
ers. In this adventure, Anatole turns 
detective—assigned to cross the Ital- 
ian border and smell out the rat 
who’s been spoiling the cheese in 
Italy’s most renowned cheese works. 
Before anyone can get a word in 
wedge-wise, Anatole has set his trap 
and exposed the villains. Arrivederci 
aroma. 

Did I Ever Tell You How Lucky 
You Are? by Dr. Seuss (Random 
House; 8 and under). Who’s lucky 
is the small child who finds this on 
Christmas morning. Said child will 
find words never said by child before 
—made up Seussisms to tickle the 
mind. A plethora of Poor Puffing 
Poogle-Horn Players . . . or the 
builders of Bunglebung Bridge 
across Boober Bay at Bumm Ridge. 
Each new book by Dr. Seuss is good 
neuss, and the moral of this one is: 
Plenty of people are worse off than 
you are, Ducky. 

The Bears’ Almanac by Stan and 
Jan Berenstain (Random House, 8 
and under). When I say ‘“‘the best of 
the Berenstains,” I’m saying some- 
thing. No previous Stan-and-Jan 
jamboree has had the frolic, fun and 
facts that fill these page-after-pages. 
A wacky array (hooray) of happy 
bears take young readers through 
the months and seasons of the year, 
with a goofy character called Actual 
Factual Bear flipping facts that kids 
enjoy—how the wind blows, what 
snow is, how to tell it’s summer. It 
rhymes, it entertains, it instructs, it’s 
a bargain book stocking filler. 

The Mother Whale by Edith 
Thatcher Hurd (Little, Brown and 
Co.; 4 to 7). This little book, clearly 
created with love, unfolds the cycle 
of life of the whale . . . from mating 
to birth to the baby’s independence 
to birth anew. The block prints in 
soft green-blues by Clement Hurd 
are cool and peaceful. 

Vanuk Vanuk by Guido Sperandio 


(Doubleday; 8 and up—all the 
up). The author is clearly a 
Milanese who knows how to sp 
story that’s looney with laughs. 
he creates a mythical town (Quay 
in which grows (suddenly—wit 
warning) )a preposterous flowe 
feet tall called the Quantimoni 
doesn’t exactly grow—it eri 
Wham, it’s there—towering ove! 
villagers. Unfortunately this c 
plant attracts Quanta’s enemies 
Sacripanti (hisses!) “who exis 
order to destroy,” and who eat 
thing but the Quantimonio. Th 
bad news for the people of Qua 
But it is good news for readers w 
rollick through the extravagant 
ing around. Each page swarms 
impish drawings and typograp 
tricks by Piero Ventura, whose 
points up a busy dizzy counterp 
to the principal plot. Tip: This 
make an unusual gift for that spé 
adult friend who’s devoted to ol 
caviar, the Marx Brothers, W 
Fields and Leonardo da Vinci. 
King Stork by Howard Pyle ( 
Brown and Co.; all ages). Hov 
Pyle, who lived from 1853 to 19 
an important figure of children’s 
erature. That means most chil 
have never heard of him—ex 
through Robin Hood. So over 
past few years illustrators have | 
puffing the dust from the old, t 
print volumes of his stories and 
cuing them into appealing b 
with new illustrations and invi 
to-read type. Trina Schart Hy 
has chosen to re-draw Pyle’s sto 
the handsome drummer who s 
the hand of a mysterious princé¢ 
the drummer outsmarts the 
witch who is her mother. 
Duffy and the Devil by Harve 
Margot Zemach (Farrar, Straus 
Giroux; 8 and under). Legg 
bound across boundaries, and Rj 
pelstiltskin has turned into a d 
named Tarraway in this versio 
on the rocky Cornish coast. T) 
favorite word-and-watercolorist 
Zemachs, brush up the familiar} 
with pictures that are awash | 
mood and mystery and merri 
The Fools of Chelm and Their 
tory, by Isaac Bashevis Singer ( 
rar, Straus and Giroux; all ag 
Many believe with all of their h 
that Isaac Singer is one of the s 
handful of great writers of fictior 
isting in the world. I agree ° 
them. Recently Singer has |] 
bending toward the young; in | 
he won the National Book Awari) 
children’s literature. This tim¢> 
turns to the Fastern (contini}) 
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Does Your Mirror 
Say It’s Time For 
A Serious Night Cream? 


When you reach a certain age 
(we'll never tell what it is, but you'll 
know when the time comes), you 
need a very special kind of night 
cream. At that moment of truth, 
discover the secret benefits of en- 
riched Olay Vitalizing Night Cream, 
a secret shared by fortunate women 
in many parts of the world who 
never seem to show their true age. 

Olay Vitalizing Night Cream is 
especially beneficial for the prob- 
lems of older skin. To make wrin- 
kles less noticeable by softening 
away dryness. To provide a wealth 
of moisture, emollients and sooth- 
ing unguents to smooth and cherish 
skin. Age signs on your face and 
throat soon become far less obvious 
as your complexion grows clearer, 
softer and younger-looking. 

Olay Vitalizing Night Cream is 
thick, rich and concentrated. This is 
no fluffy, lightweight cream to slick 
on casually. It is a serious cream, 
particularly appropriate for the very 
real dry-complexion problems of 
older skin. It is meant to be mas- 
saged on, faithfully every night, with 
firm but gentle upward strokes, to 
soothe in the moisturizing ingredi- 
ents that combat aging dryness of 
your face and throat. 

Leave a light film of Olay Vital- 
izing Night Cream on the surface of 
your skin. If you have used a great 
deal, you may want to tissue off 
some of the excess. But be sure a 


10 


little remains as a protective bar- 
rier that helps retain nature’s own 
moisture, so essential for excessively 
dry and wrinkling skin. 

Foramost beneficial result, knowl- 
edgeable women apply Olay Vital- 
izing Night Cream just before bed- 
time to let it work its wonders as 
they sleep. The quiet nocturnal 
hours are a most propitious time for 
skin enrichment. But any time, day 
or night, is an effective time to pam- 
per and smooth your face and throat 
with this enriching cream, 


Beauty Hints 


Faithful nightly massage helps 
maintain muscle tone and firmness. 
Olay Vitalizing Night Cream makes 
this ritual si mpler “and more satisfy- 
ing. Hold your fingers flat together 
and circle the cream gently onto the 
skin, starting at the base of the throat 
and working upward to the chinline. 
The cream’s precious moisturizing in- 
gredients alleviate wrinkle-accenting 
dryness in this needful area. 

+) ae 


g signs show early around the 

eyes. "Di iri ing the day ,pat alittle Olay® 
talizing Night Cream into this cru- 

1] area to ease away the dryness that 


in make little te/l-tale 
lines far too noticeable. 
Be Sure 10 use delicate, 
Jeatherlight strokes of 


your fingertips. 








CHILDREN’S BOOKS continued 


European village of Chelm, tradi- 
tional home of the wisest fools in 
Jewish language and lore. Singer 
gathers shlemiels and yentas into 
situations that baffle the villagers in- 
to illogical quarrels and wars and 
perplexing discussions that wind up 
with the men washing the dishes. Uri 
Schulevitz’s drawings complement 
and compliment Singer’s humor. 
The Brownstone by Paula Scher 
(Pantheon Books; 7 and up). Each 
of the apartments in this brownstone 
house is inhabited by animals who 
have something in uncommon with 
their through-the-wall neighbors. 
The dancing kangaroos ruffle the 
feathers of studious owl. And the 
trying-to-hibernate bears are star- 
tled awake by the prima-donna 
(yowling) cat at the keyboard in the 
adjoining flat. And you can say that 
again. Everyone goes bats until the 
apartments are reshuffled so the 
dancers live next to the singers and 
the others can rest in peace. Stan 
Hack’s illustrations for this peppy 
picture book are appropriately ri- 
diculous. 

Pippa Mouse by Betty Boegehold 
(Alfred Knopf; little bitty kids). 
This collection of simple stories is 
fun for reading aloud to the pre-read- 
er, or as a first step into books for the 
I-can-reader. The cozy drawings by 
Cyndy Szekeres give this book most 
of its appeal. But pipsqueak Pippa’s 
friendly curiosity makes her inno- 
cent adventures just right for tots to 
tumble into bed with. 

The Real Thief by William Steig 
(Farrar, Straus and Giroux; 12 and 
under). I know we’re talking about 
children’s books, but you may dis- 
cover a tear in your eye when you 
finish this story of the wrongly ac- 
cused goose and the guilt-ridden 
mouse. The story is simply told and 
its moral is important: People, or 
geese, are innocent until proven 
guilty. Highly recommended. In- 
deed, The Real Thief could become a 
children’s classic. 

The Strange Dreams of Rover Jones 
by Richard Armour (McGraw-Hill; 
ages 5 to 8). Here’s the funny tale of 
a misbehaving dog who’s sent to bed 
without his TV or his dinner. Hor- 
rors! Rover dreams that he is the 
master and the master is his dog. It’s 
a story that small kids will giggle 
over, and Eric Gurney’s pictures are 
a howl. 

No Kiss For Mother by Tomi Un- 
gerer (Harper & Row; 6 to 10). This 
remarkable author-iconoclast insists 
that children’s stories needn’t be 
goody-goody to be good. Just look at 
his heroes: bats, snakes, vultures. 
Crictor, his book about a heroic boa 
constrictor, has long (ha, ha) been 
a favorite. This time Tomi’s drawn 
to a cat who’s nasty and lazy, who 
pretends to be brushing his teeth 
when he’s really reading a rotten 
comic book like Rat Man, who drips 
glue down girls’ backs and sets off 
stink bombs. He’s such a dear! 
That’s what Mama thinks, and that’s 
the trouble: she embarrasses him 
with public kisses and gooey-word 
endearments. But then something 
happens—and he learns his lesson. 
Just as important: Mama learns. 
The Great Escape or The Sewer 
Story, by Peter Lippman, (Golden 
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Post 10 and unde: ok his sé 
hasn’t brought a nuttier ¢ 
ture book than this enna 
crocodiles who flee from Mank 
house-pet captivity. Flushed 
freedom, they make it throughs 
sewers to airports and finall 
parachute back to their 
Everglades homes. It’s the ki 
inspired nonsense that small 
dren love. And you'll smile, toa 
I haven’t included any of the 
Sics . . . none of the books you 
when you were a child. Those I 
to you, but keep in mind that r 
books that have lived througt 
years are now available in s 
and attractive paperbacks. Rer 
ber that virtually every fairy ta 
the world is available in attra 
paperbacks by Arthur Lang 
Dover Publishing in New York 
Blue Fairy Tale Book, Green 
Tale Book, Yellow Fairy Tale 
—every color and every story im 
able. They are a best buy. 


RECORDS 


If we played word associatic 
I said “record,” you’d probabl: 
“music.” But this Christmas, 
not present a record that ta 
child’s language—famous book: 
stories read on discs by famous ¢ 

The excessively versatile 
Ustinov reads The Little Pri 
Antoine de Saint-Exupéry. 
classic, delving into child-and. 
visions of the world, is illumi 
by Ustinov’s voices. He brir 
marvelous new dimension te 
story (Argo ZSW 520-1). 
you'd like to give the book a 
Harcourt Brace has just issu 
lush 30th anniversary edition. 
would make an imaginative gil 

No other poet wrote as raptu 
ly for the ear as did Dylan Th 
And except for Thomas hims 
haven’t heard anyone read his p 
with the reverberating richne 
Emlyn Williams. A two-Lk 
called A Boy Growing Up inc 
A Child’s Christmas in-We 
Visit to America, and A Vi 
Grandpa’s. For older childrer 
surely for you—this is a 
(Argo TA 509-10). 

Don’t confuse Lassie Come 
with the stuff on television. 
the real thing—the Yorkshire 













































by Eric Knight, r all it’s 
(and it’s worth ) by 
McCallum, who shou 2 be 
fused with Bie chal as tele ick 


gives a terrific reading that wi 
bind children, and if you w 
into the room, you won’t get b 
whatever it was you were doing 
both sides have been playec 
(Caedmon TC 1389). 

If records do mean music to} 
or at least words and music— 
can compare to Peter and the 
by Prokofiev? There are two € 
tional versions. The first has_ 
Karloff narrating with The V 
State Opera Orchestra (Var 
S-174). The other is the ver 
was brought up on: Richare 
reading with the Boston mi 
conducted by Serge Koussev 
This one may not be in prin 
more, and I don’t have the mt 
but it’s worth looking for. I 


virtuoso playing of the solo 1 
ments is just fine. | a 
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ane Net® ACHETER te longer 
than the leading hairspray (which for 
a mother-of-the-bride is like a wed- 
ding gift in-itself). You see, Final-Net 
yes “an-aeroso! hairsprayz It’s 
-Clairol’s clear mist that you spritz on 
eller taleb voltae vig >wpthrough 
all sorts of weather,-through wed- 
- dings and-teceptions. You may be 
dead ola ores feet from Poettaittae 


Belt reine i nae erg ra look terrific. 
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inaworld where everybodyi 
creates aworid whe 


Play Family House. (Kitchen Set, Patio Set, Bath/Utility Room Set sold separately.) Musical Ferris Wheel. Fire Engin 
Action Garage Aeaeeba yat. Farm. School. Merry-Go-Round. Mini-Bus. Airport with Jet. Fun Jet. Play Family People. Nursery 
School Bus. Village. Mini-Snowmobile. Circus Train. Camper. All sold in individual se¥ 
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copper cleaner 
gives ashine 


thatiasts ionger 


than Twinkie. 


Know why? Twinkle contains 
chronite (no other copper cleaner 
has it). It really holds back re- 
tarnishing. Repeat—it holds back 
retarnishing. 

Isn't Twinkle the copper cleaner 
you've been dreaming about? 
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CAN THIS 
MARRIAGE 


| BE SAVED? 


BY BETTY HANNAH HOFFMAN 





Ruth had slavishly devoted her life to pleasing 
her husband. Now, after 24 years of marriage, Harry was 
bored with her. By Betty Hannah Hoffman. 


tute has saved thousands of 
marriages in which it saw only 
one of the partners. Of course, we 
prefer to work with both, but we do 
what the situation requires. Often 
the husband may never know that 
his wife is seeing a counselor; he 
merely knows that the marriage ts 
suddenly much better than it was 
before. The case of Ruth and Harry 
was a little easier to solve, because 
Harry agreed to call on the counselor 
once. But often an experienced 
counselor can work with only one 
partner and still manage to save the 
marriage. This does not mean that 
the wife must constantly give in to 
her husband. It simply means that a 
husband or wife can often do enough 
individually to change an unhappy 
marriage into a satisfying experience 
for both partners. After all, the insti- 
tution of marriage should always be 
adaptable enough for any intelligent 
person to succeed in it. The counsel- 
or in this case was Herbert Gutman. 
PAUL POPENOE, Sc.D., 

Founder and Chairman of the 
Board of Trustees, 

The American Institute 

of Family Relations 


Ruth talks first 


“T haven’t slept all night, and I’m 
so upset that I’m not sure I can even 
talk,” said Ruth, a 46-year-old moth- 
er of four boys. Her thin shoulders 
sagged forward with exhaustion. 
She had driven to the Institute from 
her home in Las Vegas, 300 miles 
away. 

She pulled nervously at her short- 
cropped hair. “In four months, my 
husband and I will celebrate our 
twenty-fifth wedding anniversary— 
if he doesn’t leave me before then. 
He says twenty-four years is long 
enough for any marriage.” 

She paused for control, then con- 
tinued with moist eyes. “For ten 
years, I’ve been helping Harry with 
his work. He’s a real estate broker 
and hates details, so I do all his 
yaper work in the office. About two 
nonths ago, Harry suddenly fired 
me. He said he didn’t need my help 

nymore. At the same time, he in- 
sisted that we sell our nice roomy 
house and move into a small apart- 


[ its 43-year history, the Insti- 





This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational co 
It is the oldest and largest marriage counseling ce iter in the world. The true sto 
s. Names, geographic locations, and other minor details have been altered to conce} Iiy», 


research organization with a staff of 70 counselors. 
here are drawn from counselors’ reports of interview: 


ment, which I hate. I feel as though 
I’ve lost my job, my home, and my 
husband—all at once. 

“Lately Harry’s been taking two- 
and three-hour lunches with a wom- 
an real estate agent—to talk busi- 
ness, he says. And on Friday nights, 
he goes out drinking with the boys, 
sometimes until four or five o’clock 
in the morning. He had a bad case of 
tuberculosis several years ago, and 
he’s not supposed to drink or stay 
up late. 

“He claims to spend his time play- 
ing cards, but I recently found a 
necklace and some lipstick-stained 
cigarette butts in his car. Harry ex- 
plained that he did drive a girl home 
from a bar one night, but that he 
only kissed her. I didn’t ask any 
more questions—I really didn’t want 
to know any more! 

“Sometimes he says he has a Fri- 
day night appointment with a client; 
but when I check his appointment 
book, it’s blank. I’ve become so sus- 
picious of him lately that I’m always 
in tears. Then he clams up and 
won’t speak to me. Sometimes two 
months will pass and all he’ll say 
is, ‘Don’t bug me’ or ‘Please pass the 
salt.’ He acts as though he can’t 
stand me. 

“Yesterday I did some snooping 
in his office. I checked his old phone 
bills and found that last year he had 
made daily calls to an out-of-town 
number. I had the operator check 
the number and discovered it was in 
a woman’s name. I also discovered 
a time sheet labeled ‘Mary’ in one of 
his desk drawers. 

“‘When he came home for supper, 
which I had hot and ready as usual, 
I asked him if he had hired anyone 
to replace me in the office. He 
hemmed and hawed and finally ad- 
mitted that he had hired a girl 
named Mary, the 18-year-old daugh- 
ter of the real estate agent with 
whom he is friendly. Here I am, 
restless and unhappy, with hours of 
free time on my hands, and he’s 
spending good money on inexperi- 
enced help! 

“Last night I tossed and turned, 
burning with anger and frustration. 
Harry and I don’t have much sex 
anymore; he always says he’s too 
tired. Finally, I got out of bed, went 


into the living room, and 
sobbing. After awhile, Harry 
me and came in. He was comfc 
but also annoyed. He told mi 
what he did was his own bus 
If I didn’t like it, that was tox 
he wasn’t going to change. 
“He said he fired me becat 
thought we were spending too 
time together in the office. ’ 
not true; I was usually there 
he was out making sales. I’ 
Harry just doesn’t want me a 
when his women friends call. 
“He rarely takes me out. W) 
does, it’s usually to a movie, | 
we have no chance to talk, or 
cheap restaurant. When he g 
bill he’ll say, ‘Wow! Four 
and fifty-two cents!’ But he 
nothing of dropping fifty dol 
an evening with his friends. 
“Tm always struggling 
ends meet. I haven’t bought} 
dress or had a permanent in} 
I even cut my own hair. } 
four years ago, I got a civil } 
job so we could buy some nev} 
ture. After raising four boy} 
can imagine how the place | 
With my savings, I bought nj 
peting, a sofa, chairs and 
The house looked lovely; it | 
apart to have to leave it. Bu }; 
said he was tired of the he}; 
drive to his office; and hep 
want to take care of a yard, n 
the boys are grown and oly 
own. So I put my husband’sy 
first, as I always have, ¢. 
moved. But I’m so restless } 



































bully, who used to put live i 
my lunch pail. 


because of a strange illness}, 
that went up and down ane 


friends and, for the first tir} 
life, I felt accepted. 

“T never gave my pari 
trouble; I was too eager t} 
My father was the hub of ou} 
He was very straitlaced al 
all the family decisions. M 
kept busy with four chil 
she suffered from our isolajt, 
had had one year of teach 
lege, and she encouraged ik 
good grades so I could go tli... 


I got a job as a teletype 0} 
Western Union—with the 
being transferred to anot Ph: 
That was during the do 
It was a boring job, an}) 









'faged to get to Reno and enroll in 
| versity there. I met Harry while 
zoing to classes and working part- 
He was just my age—twenty-one 
le, well-spoken, and very hand- 
Women fell all over him. I have 
thought of myself as attractive, 
‘vas surprised that he seemed to 


‘lon we were dating, and I was 
in love for the first time. He 
dat he had no intention of getting 
Lhd. Still, I wanted to be part of 
nd we became lovers—in the back 
f his old jalopy. 


e pregnant. Within a month we 
narried. My mother guessed the 
Ikon and wrote me an anguished 
about the ‘disgrace’ I was heap- 
‘,on the family. But when she met 
') a year later, she liked him at 
Nand all was forgiven. 
| urry and I decided that we 
'tn’t pressure our children to be 
Wially successful, since we had felt 
Yach of this pressure ourselves. So 
Harry said he would like to work 
ime and go to college to become 
(mentary school teacher, I said 
"fe got a job as a grease monkey, 
worked as a waitress—practically 
the day I delivered our first son. 
‘years later, we had another son, 
hen another. I continued to work 
waitress at night while Harry 
sid at home—so we could avoid the 
af a baby-sitter. 
‘urry finally got a job teaching 
a, grade—and he hated it! He had 
Us left disciplining the children up 
¢ Handling a classroom of hooli- 
iwas too much for him. He quit 
ng forever. 
{2 then moved to Las Vegas, and 
.\tked as a waiter in a gambling ca- 
l[t paid good money, but the job 
deneath him. This was when he 
egan going out with the boys. Aft- 
‘ral years as a waiter, he switched 
Wl estate. He has a natural talent 
tiling, but finds nothing meaning- 
! challenging in his work. 
Zhen I got pregnant for the fourth 
fa big surprise—we had some 
| times. I thought of seetng a mar- 
lcounselor then, but I didn’t even 
in extra five dollars to spend. Yet 
was out wining and dining his 
%; all over Las Vegas. 
ynen the new baby was about seven 
d old, Harry began to complain 
e wasn’t feeling well. We discov- 
that he had tuberculosis. He was 
lo a sanatorium for six months. I 
he business afloat and also took 
@f the four kids. We borrowed 
vy from relatives and just scraped 
wh. 
i} some ways, the next ten years 
jthe happiest of our marriage. 
dloctors forbade Harry to smoke 
ink, and he was supposed to get 
if bed rest. He was home most 
1 by ten. I helped him in the office 
elt appreciated and needed. 
men, last Christmas, he seemed 
dome depressed again. On Christ- 
Yay, his mother, who was visiting 
Iked how many years we had been 
ged. I said almost twenty-four. She 
wked, ‘Well, then a year from 
in will be your twenty-fifth wed- 
4nniversary.’ At this point, Harry 
‘nat twenty-four years was enough 
1 y Marriage. 
vas cut to the quick. The next day, 





he stopped talking to me. He hardly 


Bae dabei 
Christmas Male-Order Catalog. 


A. Hai Karate Accessory Case Gift Set. 
The after shave gift with a fringe benefit. The attractive 
package is actually an accessory case—leatherlike ex- 
terior with a plush gold lining inside. He'll use up the 
Hai Karate, but he'll still have the case. 
Contains 1ea.40z. Deodorant 

1 ea. 4 oz. Regular After Shave 

1 ea. 4 0z. Shave Lather 


B. Hai Karate Super Mistletoe Gift Set. 
Guaranteed to be more effective than the conventional- 
type mistletoe. This set contains three popular scents of 
Hai Karate After Shave. 

1 ea. 2 oz. Regular After Shave 

1 ea. 2 oz. Iced After Shave 

1 ea. 2 0z. Lime After Shave 


C. Hai Karate Chess Piece Decanter. 
He'll make a move to the winning side with this hand- 
some, clear sculptured-glass decanter of Hai Karate. It 


stands 7” high and contains 6 oz. of Regular After Shave. 


D. Iced Hai Karate. 
Hai Karate that’s colder, wetter, friendlier, and just about 
as refreshing as a trip to the mountains. And it comes gift 
wrapped. 
Contains 1ea.40z. Menthol Shave Lather 

1 ea. 4 oz. Iced After Shave 


E. Hai Karate Good Groomer 6 Pack Gift Set. 
The gift that has everything. This handy display pack of 
Hai Karate products contains all that anybody needs to 
be the best groomed guy around. Bring home a6 Pack. 
Contains 

1 ea.40z. RegularAfterShave 1 ea.4o0z. Hair Spray 

1 ea. 4.0z. Deodorant 1 ea. 5 0z. Shampoo 

1 ea. 40z. Shave Lather 1 ea. 3.5 0z. Talc 


er Inc. 1973 


Give him what he likes. 


really thought it was our vacation. factions. She has no friends, no inter- 


spoke a word all through January and 
February. In April his mother died in 
her sleep. This upset him a great deal, 
although in some ways he hated her— 
she had abandoned him and his two 
brothers when Harry was only ten. 
“When we took our vacation this 
past summer, Harry spent all his time 
fishing with his brothers, while I was 
stuck with their wives. ‘Leave me alone, 
this is my vacation,’ he said. I had 


“IT love my husband with all my 
heart, but I feel our marriage is going 
to pieces. What can I do?” 


Harry’s turn to talk 
“Ruth is a fine woman,” Harry began 
in his deep voice. He was an attractive 
man who wore cowboy boots and jacket. 
His gaze was steady and sincere. “It’s 
just that she’s become dependent on me 
for all her emotional and social satis- 


ests of her own. I guess she’s just too 
much an extension of me, and [I find 
that boring. 

‘I’ve decided that we only live once, 


and I’m going to do certain things— 
including entertaining other women 


and having sex with them if I want to. 
I’m not particularly interested in 
promiscuity; it’s the feeling of freedom 
I want. 

“For the first ten continued) 


15 
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‘our classic sauces. 
30 minutes each. 








1. Mornay. 


2. Hollandaise. 


4, Bearnaise. 





| _ Ditto. 
5 minutes each. 














1, Quick Mornay. Take a package of 

white sauce mix and make it according 

to directions. Stir in 44 cup shredded 

Swiss cheese, 42 t. grated lemon peel, 

1 a fresh lemon juice and a dash nutmeg 
Stir until smooth. Only an expert 
could tell it’s a short-cut. 


jJuick Hollandaise. 

ice 4 egg yolks, 2to3 

| fresh lemon juice, % t. 
/and a dash pepper in 
wr blender. Turn to high 
ed and slowly add 2 
»melted butter aa ; 3. Quick Bordelaise. Make a pack- 
nargarine 4 a ba hia eel ae a" age of brown gravy mix according 
(| bubbling , to directions, reducing water by ¥% 
) in a thin cup. Add 4% cup red wine, 
steady (eye : , ; late i pte ok REE, 1 Tb. fresh lemon 
am. Classic™ . i ae EN @» juice and 2 Tb. but- 
shrimp, ; , : ae ter or margarine. 
letables, & Superb on meats. 


, eggs. 




































mick Bearnaise. Make 
Hollandaise like it says above. 
hen stir in 1 t. grated lemon 
peel, 1 t. snipped parsley, % t. 
tarragon leaves. Heavenly 

on just about anything. 


Sunkist.lemons turn the trick. 


Sunkist is a trademark of Sunkist Growers, Inc. ©1973. 
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lag i was too Dus 


orkins ind going to school to have 


ties—and Ruth is the principal part of 

that pattern, I guess. 
“Women become. very 

when you’re in the real estate business, 


available 


energy left for anything else. When I because you spend a lot of time with 
got into the real estate business, I final- them in their homes. However, only 
ly had a little money in my pockets and one of my relationships with women 
could arrange my schedule as [I liked. has lasted more than a night. She was 
At the same time, I felt a degree of re a divorcée. I met her while Ruth was 
sentment over the fact that I was stuck pregnant with our last child. One night, 


in an occupation I didn’t respect. I 


also felt trapped by family responsibili- 


when I was inspecting her house, this 
divorcée flung her arms around my 


Desert Flower. 


neck, and that was it-—I didn’t get 
home until 6 A.M. I saw her at least one 
evening a week and Saturday after- 
noons for a year. 

“There I was, finally making good 
money, feeling good, having a pleasur- 
able affair—when whammo! I had tu- 
berculosis. The news came like a kick 
in the stomach. 

“Ruth was an angel all through the 
long siege. She was strong and cheer- 
ful. My mistress visited me once in the 





When you want to give a little something 


that doesn’t look like a little nothing. 








It's me. | moved to the desert 
for my health. | should've done it 
years ago. | found the perfect gift 
here. Desert Flower Fragrance Sets. 

For years | never knew what to 


get Aunt Bessie. Or my secretary. 
Or my sister-in-law. But this is it. 


Desert Flower Gift Sets. All with the 
wonderful fragrance of desert flow- 
ers in bloom. 

Desert Flower Gift Sets. When 
you want to give a little something 
that doesn't look like a little nothing. 
Take it from the original gift-giver. 

























sanatorium, and I told her we wad’ 
through. The affair had burned it8 
out. Then I was overcome with guf 
about the way I had treated Ruth. SP 
knows nothing about the affair to t” 
day, but I still remember all my 1} 
and evasions. 
“Ruth keeps reminding me of {# 
remark I made about twenty-fc? 
years being enough for any marriaf’ 
I don’t know why I said that. I yw 
just feeling nasty, I guess. My life}" 
very unsatisfying. ; 
“You ask yourself at age 46, ‘WH! 
have I done with my life?” I havef® 
made any real contribution to humef"” 
ity. I guess parenthood is an enrichif” 
experience; anyway, it’s nice to vif’ 
your children after they’ve grown af’ 
moved away. 
“My own childhood wasn’t a nif! 


was an intelligent, witty guy. When?® 
was drunk, he was a jolly drunk. Pf 
his binges got worse and worse: a 
finally, we fled town in the middle 
the night to escape his debts. My moi 
er was a skilled seamstress and coi 
have earned enough to hold the fam!" 
together, but I guess she had reacl 
the end of her emotional tether. § 
put my brothers and me on a train a} 
sent us to live with our grandmoth?! 
Then Mother got on the next tré|* 
going in the opposite direction. I didi 
see her again until I was even 
The last time I saw my father, he wh" 
drinking straight rubbing alcohol. Ff‘ 
died soon afterward of cancer of ff 
throat. pl 

“My father used to tell me, ‘Yor 
mother’s a great gal.’ Why do peoff'! 
tell such lies? In truth, she was ce 
and selfish. Why do we play the! 
stupid roles? M 

“Ruth’s not to blame for our t 
bles; she’s done her best. It’s just th 
don’t enjoy the role of husband aj! 
father; yet I don’t want to lose her }é 
my family.” 





The counselor speaks an 


“Harry’s dilemma was a classic caf 
of wanting to have his cake and cat 
too. He had a tremendous need #él) 
adventure and romance; and, at t}! 
same time, he needed a home witht 
mother figure in it. He had never his 
a permanent relationship with anyellln 
before he met Ruth. At the beginnil‘h 
of their marriage, she was the strolls! 
person. As he gained self-confident 
he became domineering and she becaitt 
more and more subdued. 






she had no life of her own. 
“Many of Harry’s marital problenth | 
were related to his vocation. Had ie 
been more satisfied in his work, 
would not have had such a need f 


plain things to herself. This led to fe 
ings of suspicion and rejection and, 
timately, to the emotional outb 
that Harry found so threatening 


aod Ei. 





























































use he didn’t want to lose his wife. 
“He couldn’t tell her things because 
“was so afraid of. her hysterical 
snes. Ruth simply had to learn to 
have in such a way that Harry 
Idn’t find it necessary to lie. 
*This involved building up Ruth’s 
slings of self-worth. I suggested that 
2 take a part-time job, which she did 
id soon began to enjoy the attention 
id appreciation of other men. 

‘I also told her to accept the fact 
int, whether she liked it or not, she 
s in competition with other women 
*her husband’s attention. She should 
end some money on her hair and 
thes to improve her dowdy appear- 
ce. The next time I saw her, she 
Is wearing a lovely pale blue dress 


fat enhanced her willowy figure. 
‘It was also essential that these two 
d some activities that appealed to 
rry’s cultural interests. Harry en- 
vs philosophical discussions and 
ssical music. Since the couple lives 
a university town, it was easy to 
‘ommodate his interests. 

“They also decided that they needed 
w social outlets, and joined a local 
arch with a high proportion of well- 
icated, stimulating people. Harry 
ned the choir. Both agnostics, they 
joy long evenings of discussion with 
“ir new friends. 

‘A turning point in their marriage 
me when Ruth decided she had to 
ow about the other women in 
arry’s life. ‘You are not going to tell 
any more lies,’ she told him. ‘I’m 
ppared to accept the truth.’ He 
lied, ‘If I tell you, you may leave 
|’ Ruth said it was more hurtful 
to know. He then promised to an- 
ior truthfully anything she asked. 
‘Ruth then calmly heard about his 
y over-with, year long affair with 
» divorcée. She also learned about 
one-night fling with a girl he met 
1 bar about a year ago. Ruth told me 
er, ‘I felt so relieved—so happy that 
itrusted me to handle my feelings. 
rry told me that he felt like a new 
n; an enormous load of guilt had 
bn lifted from his shoulders. We 
de a contract to be open and truth- 
about everything from that moment 
| I had thought it was Harry’s in- 
‘lity that had bothered me, but it 
; also his dishonesty. I have a trust 
im now that I never had before.’ 
‘On his part, Harry found his rela- 
ship with his wife becoming much 
re interesting when she found a 
t-time job and enrolled in a few 
versity courses. He has become less 
erested in other women since Ruth 
; given him more latitude. ‘Maybe 
anted the sense of freedom more 
n the actual experience,’ he said. 
They decided that each was free to 
e off for a weekend each month. 
ith has visited old friends, gone to 
®@kend retreats, and has always re- 
@ned home much refreshed in mind 
i spirit. ‘I never realized how much 
eeded freedom until I found myself 
lhout. a child in tow—for the first 
e in twenty-five years,’ she said. 
erestingly, Harry has yet to avail 
self of his ‘free weekend.’ 

Ruth and Harry now report that 
ir relationship is better than ever 
pre. Sex relations are more spon- 
eous, and frequent—and Harry has 
begun to enjoy his work.” END 


othy Cameron Disney is on vaca- 
2. She will return next month. 


















Signature French Clutch $12.00* 


Glad-Plaid French Clutch $8.50* 


Only a Buxton holds all the things you treasure 
as well as your cash, credit cards, keys or what- 
have-you. Here are four Buxton one-and-only’s. 
First is Signature in bench-crafted, hand-stained 
leather; next is Glad-Plaid, a brightly patterned 
leather; then Madrid in embossed Valencian cow- 
hide. The Buxton at the bottom is from the 
Villager group in casual harness leather with a 
bronzed-metal accent. Matching accessories 
from $3.50 to $16.00* 






Madrid Continental | 
Clutch $12.50* 


Villager Convertible® Billfold 
$12.50* 


BUXTON 


*Manufacturer’s suggested retail price3, 
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222679 % 
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223834 
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| ENOCH LIGHT 
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s More 


230896 
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231647 


JOE WALSH 


THE SMOKER 
YOU DRINK, 

THE PLAYER 
YOU GET. 
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232298 * 


RICK WAKEMAN 
The Six Wives 


of Henry = 





230607 * 


& TEARS 
GREATEST HITS 

* Spinning Wheel 

* You've Made Me 
So Very Happy 


3 MORE (Cou™meia 
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CARLY SIMON 
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us Killing Me Softly 
With His Sor ng 











CAT STEVENS 
#|Foreigner 


You've Been Around 
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Too Long 
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Later 
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ROSS HUNTER’S 
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Lyrics b 


RAL pavib (em) 


MOVING WAVES 
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CONWAY LORETTA 
TWITTY LYNN 
LOUISIANA WOMAN 
MISSISSIPPI MAN 


oeme 
You Lay So Easy 
On My Mind 





232918 ¥ 


The 5th Dimension 
Greatest Hits on Earth 
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8 worr 





222018 


EVERYTHING YOU 
ALWAYS WANTED T 
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207662 





JOHNNY 
RODRIQUEZ 


ALL! EVER MEANT 
TO DO WAS SING 
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Ridin’ My Thumb 


To Mexico 
§ moet 


235598 + 
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STOPPED 
LOVIN 


TAMMY WYNETTE 
THE FIRST SONGS OF 
THE FIRST LADY 
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DAY 
A 
‘Grace. 
1 MORE 
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Friend, 
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See 
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LOGGINS | 
And MESSINA® 
Your Mama 





PAUL SIMON 
Mother and Child 
Reunion 
» MORE 
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CAT STEVENS 
Catch Bull At 
-2——~. Four 

Sitting 
Can't 
Keep It 


STATLER 
BROS. 
CARRY ME BACK 


PLES 
Whatere: Rappesed 
Te Ranéoipt Scott 


BE ne 
SS 


THREE DOG 
NIGHT 
GOLDEN 
BISQUITS 

rE’s Coming 

Mama iid Me 

Easy © Be Hard 
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LONESOMEST 
LONESOME 
PLUS 
Oh. Lonesome Me 
Saar 


Fargo 


MY SECOND 
ALBUM 








LOVE MUSIC 
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Piss Re 
Hrs Song 
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7 wore [SEL 
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Any 12 record 
‘ tapes 


plus processing 


ALL SELECTIONS* SHOWN ARE AVAILABLE ON esha hea de 


mae for oral 


24 ls. Soe mee TO OO ee euro eli 
aos QyI = = eis} dd Nag 
8-track tape 7’ reel-to-reel 


cartridges cassettes tapes 


12 stereo 
records 


2K Selections marked with a star are not available in reel tapes 


PAUL SIMON 


THERE GOES 
RHYMIN' SIMON 


— ms! Me 
A Rock 
Kodachrome 
5 -, 8 MORE 


COLUMBIA 


Late tir. 


ata -w 
(Come and 
‘Take Me) Mard TO Be 
ic my MORE ry Friends 








235580 * 
Sar wad | AN EVENING WITH 
as MANTOVANI 
OUNDATION *Speak 
[koNDow PHASE 4 (COcUMBTA) MORE 
231308 234211 


34369 ¥ 
| 


it’s true! — if you join right now, you may have any 12 
se records or tapes — all 12 for only $1.97. To order 
2 selections, just mail the postpaid application card 
se be sure to indicate whether you want PARE 
ttes, reel tapes or records). In exchange . 


gree to buy 9 more selections (at regular Club prices) 
| coming two years — you may cancel membership any 
after doing so. 


own charge account will be opened upon enrollment 
e selections you order as a member will be mailed 

illed at regular Club prices: cartridges and cassettes, 
reel tapes, $7.98; records, $4.98 or $5.98 ... plus a 

ssing and postage charge. (Occasional special selec- 
ay be somewhat highef.) ° 


ay accept or reject selections as follows: every four 
5 (13 times a year) you will receive a new copy of the 
music magazine, which describes the Selection of 
onth for each musical interest . . . plus hundreds of 
ate selections from every field of music. In addition, 
four times a year we will offer some special selec- 
(usually at a discount off regular Club prices). A re- 
e card will be enclosed with each magazine. 


ryou do not want any selection offered mail the re- 
‘onse card by the date specified 


you want only the Selection of the Month for your 
sical interest, you need do nothing—it will be shipped 
you automatically 


ou want any of the other selections offered just order 
em on the response card and mail it by the date 
ecified. 

ill always have at least 10 days in which to make a de- 
. If for any reason you do not have 10 days in which 
ide, you may return the regular selection at our ex- 
and you will receive full credit for it. 


be eligible for our bonus plan upon completing your 

ent agreement — a plan which enables you to save 

st 33% on all your future purchases. This is the most 

nient way possible to build your record or tape collec- 

at the greatest savings possible! So take advantage of 

§rand-new introductory offer by mailing the postpaid 
ation card today! 


Columbia 
House 


Terre Haute, indiana 47808 












If card is missing please write to'Columbia Record & 
Tape Club, Department 1GT, Terre Haute, Indiana 47808 
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7 MORE 
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Feelin’ Stronger 
Every Day 
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10 MORE LyN 





234831 


Pee tle eles) 
Pita 


iH 
b 


One Man Band mV 
Eli's Coming 
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MORE 


* We Sure Can Love 
Each Other suey 
one” 


Ovation 
PLUS 

Ain't No 

Sunshine 
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(Original 1973 Cast) 
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_Puus Alice Blue Gown 
i i'm Always 
; Chasing 

Rainbows 
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GREATEST HITS 


= es 
Bridge Over (ou™sr) 
Troubled Water " 
Mrs. Robinson MORE 
The Sound of Silence 
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B. J. THOMAS 


Greatest Hits Vol. 2 
Raindrops 





Everybody's 
Out of Town}. 
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STEELY DAN 


COUNTDOWN 
TO ECSTASY 
Show Biz Kids 
7 MORE 
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BERT 
KAEMPFERT 


TO THE 
GOOD LIFE 
Take The 
“A” Train 
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THE BEST 
OF BREAD 
Ce A cle 
LC a fm (ee 
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TONY 
MOTTOLA 


and 
At 


QUAD GUITARS 


Classical Gas 
Guitar Boogie 


10 MORE 
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CHARLIE McCOY 
GOOD TIME SLES 


S MORE 
229310 * 


EER AE 

OTe UT aS hg 
ea OR eld 
All Her Songs may 


231761 
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Rt A the aid 


TRUE STORIES AND 
OTHER DREAMS 
Cook With Honey- 8 MORE 


Great Hits 
of Today 
Theme from 


“Summer of 42” Bier 


Drownin in 
a Sea of 


224584 * 


JERRY 
WALLACE 


Primrose Lane 
Don't Give Up 
On Me [mca] 


235572 * 


BOBBY 
GOLDSBORO 


Summer 
(the tirst time) 


Marlena 
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{Available on Records onty} 
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PERT 
Ea I 
Vol. 2 
(Where Do | Begin) 
Love Story 
The Impossible Dream 
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NEIL DIAMOND 
HOT AUGUST NIGHT 
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YOUNG 


JUST WHAT 
1 HAD IN MIND 


PLUS. 
it's Warm With 
Love In Here 


BIG BAND 
SOUND OF 
LAWRENCE 
WELK 


E as 
Misty » The Good Life 





10 MORE 
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CAROLE 
KING 





203539 


JOHNNY 


MATHIS 


LIFE IS A SONG 
WORTH SINGING 
PLUS 
t'm Coming Home 


8 MORE [COLUMBIA 


CARLOS SANTANA 
MAHAVISHNU 
JOHN McLAUGHLIN 


99 
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LOVE DEVOTION 
SURRENDER (Coumern) 














Baptizing our baby 

We are expecting our first child in 
six months and we are very happy 
and excited. There is one problem: 
My husband and I were raised as 
Roman Catholics, but have quietly 
fallen away from the church. My 
husband’s parents are strict Catho- 
lics and have already brought up the 
subject of baptism. I feel that we 
should not baptize our child just to 
please his parents; my husband 
thinks we should. I understand my 
husband’s not wanting to hurt his 
parents (I love them, too), but do 
you think baptizing the baby to 
please them is the right thing to do? 


Since you and your husband have 
left the Catholic church and his par- 
ents have not, I can assume that, 
symbolically, baptism means more 
to them than it does to you. If you 
feel solid in your own beliefs, why 
invest the symbol with dispropor- 
tionate importance now? Baptizing 
the baby but raising him as you de- 
sire are not mutually exclusive. I see 
your baptizing the baby as a com- 
passionate action, not a hypocritical 
one. Compassion serves human pur- 
pose best wherever it is possible to 
apply it. It is possible in your case. 


YOUR 


QUESTIONS 
ANSWERED 


BY THEODORE I. RUBIN, M.D. 


Should we baptize our baby 


At age 50, am I too old to change? What makes a hero worshiper? 





to please my husband’s parents? 


Psychiatrist Theodore I. Rubin answers readers’ questions. 


especially in the middle of tragic and 
sad events. Why? 


Some people react to embarrass- 
ment, tension, anxiety, fear, or re- 
pressed anger by laughing. This 


been artistic and has already de- 
signed some interesting, beautiful 
furniture. He is very masculine and, 
of course, very interested in girls. 
I’ve heard that this field has many 
homosexuals in it. Can association 


A broken heart | 

Back in my fairytale days, I rem 
ber asking my mother if the prin 
would really die of a broken hea 
the prince didn’t find her in ti 
Now my daughter is asking me 
same question. What is your ans! 
—medically speaking? 






















The princess (or anyone else) 
not die directly from a broken 
—but severe emotional reactions 
cause a sudden rise in blood p 
sure, rapid heart beat, and o 
physiological responses. These 
sponses, when combined with a 
existing weakened condition, r 
contribute to heart attacks, stre 
(cerebral hemorrhage), even de 
Actually, all emotional reacti 
have physiological counterparts, 
physiological reactions have é 
tional counterparts, too. This is 
cause the physical and emotiona 
sponses are occurring in the s 
human being, and so they must 
nect and influence one anot 
However, most physical reactio 
emotional problems are not dram 
and are often too subtle to be det! 
ed without proper instruments 
close examination. 


with homosexual people influence a 
young man? 


Hero worship 
My friend is a hero worshiper. § 
her, the U.S.A., the President, 
other famous people are al 
right, no matter what. Why? I 
my country, but I can’t abandon 
critical sense or ignore the ob 
need for improvement in cer 
areas. 


inappropriate emotion is used to 
cover up their fear of showing how 
they truly feel. However inappro- 
priate it may seem in non-funny 
situations, giggling is your active 
expression of feeling and, as such, 
relieves your tension. 































Taking deep breaths 

Is it true that by deep-breathing 
clean, fresh air, I can clear my head 
and think more sharply? 


No field of work is either masculine 
or feminine. Both heterosexual and 
homosexual people can be interested 
in any field. Therefore, interest in a 
particular field must not be con- 
strued as evidence of an underlying 
homosexual problem. Unfortunately, 
people shy away from areas of inter- 
est because they fear people will 
consider them homosexual. Homo- 
sexuality is a complex condition 
which, according to most experts, has 
its roots in very early childhood. It 
is as difficult for heterosexual people 
to become homosexual as for homo- 
sexual people to become heterosex- 
ual. If your son has no underlying 
problems, the influence of other peo- 
ple at his age is negligible. Besides, 
homosexual people have no special 
proclivity, interest, or motivation in 
converting heterosexuals into homo- 
sexuals. 


Some European researchers claim 
that deep breathing has helped older 
people to regain their memories and 
clear their thinking abilities. This 
European theory is based on the fact 
that the brain requires oxygen and 
that more oxygen is carried to the 
brain by the blood if good oxygena- 
tion of the lungs takes place. How- 
ever, rapid, deep breathing for too 
long a time can produce hyperventi- 
lation, which causes headiness and 
even fainting. I would also suggest 
that anyone who attempts deeper- 
than-usual breathing should first 
check out the air pollution levels. 


Too late to change? 

I am 50 years old. Is it too late for 
me~—a relatively rigid, closed kind of 
person—to change and become a 
more open woman? 


Some adults transfer their childk 
idealizations from their parent 
institutions, causes, religion, 
country, or famous _ individ 
These idols are always so ren 
that they cannot be examined c 
ly. Hero worshipers avoid ideali 
individuals they actually know} 
cause to know someone is to re 
nize their human fallibilities— 
such knowledge would destroy a 
fect image. Idealizing remote pe 
often begins when children disc 
that their parents have human ] 
tations. 

Hero worship is also an atte 
to compensate for inner feeling 
insecurity by identifying with 
dividuals whom the worshiper 
dows with unshakable bea 
truth, purity, and righteous 
Criticism of any image to which 
have given these God-like pro 
tions is seen as an attack on { 
strength, and as a threat of po 
exposure of feelings of weakness 
uncertainty. 


With motivation and willingness to 
struggle, a person can grow and 
change regardless of age. 


Male hormones 

I think my husband is going through 
“male menopause.” He is depressed 
and for the first time in our marriage 
has lost all interest in sex. Friends 
have suggested that he take the male 
hormone testosterone. What is your 
opinion on this? 


A hostile husband 

My husband and I have a fairly good 
relationship; we both need and ap- 
preciate each other. But he frequent- 
ly makes disparaging remarks about 
me and often makes hostile remarks 
about women in general. Why? 


Lack of interest in sex often accom- 
panies emotional depression, which 
usually has no physiological basis at 
all, but which is psychiatrically con- 
nected to “growing old.” Psychoana- 
lytic psychotherapy is helpful in 
the treatment of such depression, 
common to both female and male 
menopause. Some doctors use anti- 
depressant drugs along with psycho- 
therapy—both of which are prefer- 
able to hormone treatments in terms 
of efficiency, and present fewer 
complications. Hormone treatments 
must be handled with great care. 


Too much perfume 

My neighbor must use a half bottle 
of perfume every time she goes out 
her door. Her makeup is always over- 
done, too. When I finally got up the 
nerve to ask her why, all she said 
to me was, “TI like it.” Why would 
she like it? 


A great many men need women and 
can’t do without them. But many 
men don’t like or respect women. 
This attitude usually stems from 
childhood experiences based on how 
aman’s parents related to each other 
and to other women in the family. A 
mother’s lack of self-respect and a 
father’s contempt for women can 
be perceived by young boys—even 
though this awareness may not be 
obvious. 


There can be any number of reasons 
why your neighbor acts as she does. 
Anxious, tense people actually do 
have a problem with how they smell 
—because anxiety brings on exces- 
sive perspiration and an ammonia- 
like odor. Perfume is often used to 


As a regular feature, Dr. Rubin 
swers questions on your pers¢ 
marriage, family, and emot 
problems. The doctor is a 


You say your husband needs 
you. This needing or dependency 
on women—especially in men who 
have confused notions about mas- 
culinity—often produces self-con- 
tempt, which the man then trans- 
fers to women, since they represent 
constant reminders of his depen- 
dency. 


Laughing at tragedy 
I can’t seem to keep from giggling or 
laughing at inappropriate times— 


24 


This is especially true of giving tes- 
tosterone to men of middle age or 
older. Malignancy of the prostate 
gland is fairly common in older men, 
and improper use of hormones can 
accelerate a cancer’s growth and 
cause it to spread. In any case, it 
would be advisable for your husband 
to have a psychiatric consultation 
before treatment of any kind. 


Homosexual influence 
My oldest son is 20, and is interested 
in interior decorating. He has always 


hide such smells. Women with con- 
siderable self-hate have the illusion 
that they emit distasteful odors and 
that they look repulsive. These peo- 
ple will do anything to hide or dis- 
guise themselves because they feel 
certain that they are offensive to 
Women who desperately 
need to reassure themselves of their 
sex appeal will exaggerate the use 
of perfume and makeup, or wear 
bizarre clothes, in a desperate and 


others. 


compulsive effort to be noticed. 


known psychoanalyst who prac 
in New York and is the authe 
Lisa and David and The Thin } 
by a Formerly Fat Psychiatrist, 
new book is Emergency F 
Diary. 

If you have questions for 
Rubin to answer in his co 
please address them to him in. 
of Ladies’ Home Journal, 641 
ington Ave., New York, N.Y. 1( 
We regret that only letters sele 
for use in the column ca 
answered. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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Ghaipenewe casual lug- 
rie aie it like we do. 
ce it out of a durable vinyl. And we 


strength aes. and double- | 
edges into every piece. , 
ae models eee 


Camecrican TOURISTER, WARREN, #1. 
en a 





GIVE YOURSELF A 
COCKTAIL PRETTY 


a na 
oe “ay 


The Allegro |! cocktail table. Elegant bamboo turnings, 
delicate fretwork. and a beveled glass top that’s cocktail- 


proof. Justone of 48 lovely pieces in two lighthearted finishes: 
Pearl, a lovely brushed white with Subtle glazing, and Fresh 
Lemon, a lively soft brushed yellow. 

For the name of the Thom as- 
ville Allegro Il dealer nearest y u Shomasoille 
callthistoll-freenumber an yt 
800-243-6000. (In Conn 800. FURNITURE 
882-6500.) Or write Thomas- 
ville, Box LHG2, Thomasville 
N.C. 27360. 


FROM THE INDOOR WORLD® OF 


Armstrong 











or me, a magic carpet would 
be one you didn’t have to 


vacuum. 


a 


If it’s the kind of a place that has 
to have a sign out front that says 
“OPEN”, it’s usually closed. 


——_<——— 


I keep a hammer, a screw driver, 
and a pair of pliers in every room in 
the house where I might need them. 
That way I always know where to 
look for them. I can never find them, 
of course, but at least I know where 
to look. 


nt pe 


Letting your conscience be your 
guide is about as reliable today as 
using a road map printed ten years 
ago. 


en 


It’s not hard to find out what makes 
most people tick—but the thing you 
have to figure is, how long they tick 
before they explode! 


ad 


I’m suspicious of any book where 
the author’s name is in bigger print 
than the title. 


————— 


You’re much more likely to get a 
doctor’s attention with one big ail- 
ment than a lot of little ones. 


= 


Getting to know some people better 
is about as interesting as peeling an 
onion . . . all you get is another layer 
of onion. 


——— i 
People are using more obscenities 


and fewer profanities . . . does that 
mean we're getting more religious? 


————— ie 
I like a little honest criticism—as 
long as it isn’t about me. 

er 
The only way we’re going to be able 
to change the way things look for 


Christmas is to take the decorations 
down on the 24th! 


————— 


The closest ’ve ever come to making 
a killing on anything is breaking 
even. 





In some cities it’s hard to tell 
landmarks from the eyesores. 


i 

I prefer people who are hone 

square to those who are fake 
——— 

Even the school of hard knock 

having trouble getting students r 
ee 

Every record I hear played on ra 

is described as a hit. What I'd 


is a disc jockey who only plays 
ones that flop. 


—_ 
They are either going to have 


make the outside of a loaf of br} 
harder, or quit calling it the crf 


— 
I would hate to have to point} 


some of the actors they say are m 
stars in a police line-up. 


————— 
One thing that worries me is, 


beginning to understand obs 
movies! 


——————— 
The easiest way to get a teen-age 


be quiet is to ask him where 
been when he gets home. 


—————_ > 
I’m always surprised when a 


taurant with pictures of famous 
ple on the walls is any good. 


ee ae 
My collection of cookbooks is 
superior to my cooking. 

3 Se 
There’s no point in knowing a s¢ 


if you can’t find the right perso 
tell it to. 


a 
It might help change their atti 


towards other drivers if mo 
clists had to wear seat belts. 


—————— 
Wisecracks are fun, but if they 
sold on the open market I t 


they’d be a lot cheaper than ¢ 
kinds of humor. 


———— 

I’m beginning to think there’s 
to most things than meets the 
Z 








Bashful 


“I’m not very brave about 
doing things to my hair. But 
Frost & Tip sort of takes you 
by the hand and leads the 
way. It has everything you 
need right in the kit. And 
you Can do alittle or a lot. 
It's your choice. | really 

like that.” 


Brave New Girl 


“Sometimes having plain 
old parted-in-the-middle- 
dishwater hair is plain old 
dull. So! streaked it. It’s 
really terrific looking.” 





Daredevilly 


had to do something. Frost & 
Tip was perfect. Clairol’s 
made it so simple it’s hard 
to go wrong. They've 
planned it so the whole 
thing grows out gracefully. 
And it's nice to know it 
doesn't cost a fortune, either. 
But the best part is people 
always think I've had it 
done.’ 


Subtle-like 


“| think frosting is really 


a Classy look. You're not 
changing your whole 
haircolor, you're just 
adding some interest.” 


Anyway you want fo do if, 


Frost 


1irol Incorporated 


Tip does it. 


























Long Christmas f[ 


“Growth Recession” . 

At a meeting of our company’s em- 
ployes recently, the chief economist 
in our organization gave a speech in 
which he told us the country was in 
for a “Growth Recession,” and he 
implied that we had all better start 
working harder if we want to keep 
our jobs. I really didn’t understand 
a word he said. What is a Growth 
Recession? What would that do to 
employes such as me, in sales? 


Growth Recession is what the words 
imply, a slowdown in the rate of 
growth in our economy, but not a 
slowdown sufficient to erase growth 
entirely. This is predicted for 1974. 

An actual recession would be a de- 
cline in our total production in 1974 
to under 1973, a slowdown severe 
enough to send joblessness into a 
jump and profits into a slump. We 
had such a recession in 1969-70. 

A Growth Recession would be a 
slowdown in our growth from the 
high rates of 1973 to, say, only 2~214 
percent in the early months of 1974. 
We'd still be growing but at a much 
slower rate. This would be sufficient 
to result in increased unemployment, 
and it might endanger your sales job. 
Much depends, however, on how val- 
uable an employe you have been. 


Wife’s Wages 
What’s the proportion of a family’s 
total income contributed by today’s 
working wife? 


According to the U.S. Department 
of Labor’s Bureau of Labor Statis- 
tics, in a family headed by a married 





SYLVIA 
PORTER 


SPENDING YOUR MONEY 





man, in which the wife works, the 
wife’s earnings account for a little 
more than 27 percent of the average 
family income. One reason the work- 
ing wife’s contribution seems small 
is that women are more likely than 
men to hold lower-paying jobs. An- 
other is sheer discrimination, and the 
following single fact is just one hint 
at the extent of pay discrimination 
that still exists: One out of three men 
who are recent college graduates and 
employed full-time earn more than 
$10,000 a year. In contrast, only one 
in 14 full-time working women who 
are recent graduates earn that. 


December Sales 

I'm well aware of the big clothing 
sales that are on every July and 
August. Isn’t there a big winter sea- 
son for clothing sales too? 





This month, December, is bargain 
season for children’s clothing, wom- 
en’s and children’s coats, children’s 
hats, men’s and boys’ suits, men’s 
and women’s shoes. Next month 
you'll find the big bargains in 
furs, men’s coats, costume jewelry, 
dresses, handbags, men’s hats, in- 
fants’ wear, lingerie, men’s shorts, 
shoes, and sportswear. 


Health Costs 

Just how much money are you likely 
to save by joining a Health Mainte- 
nance Organization? 


I don’t think anybody can give a sol- 
id answer to that, since there has 
been no measurement of long range 
“savings” implied by good preven- 
tive health care versus strictly crisis 
care when you become acutely ill. 
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But one of the biggest and 
such groups in the nation today, 
25-year-old Group Health Coope 
tive of Puget Sound in Seat 
Wash., charges about $20 per mon 
for Federal employee members. T 
covers a wide range of out-patie 
services (including 10 mental heal 
visits a year, doctors’ services, k 
tests, prescribed drugs, immuniz 
tions, eye exams) and hospital ben 
fits (including prescribed priv. 
duty nursing, ambulance, surger 
lab tests, physical therapy). 

Compare that price with # 
health insurance premium you? 
now paying (or your employer 
paying) to give an indication 
your possible savings. 


Reinvestment 
A mutual fund in which my husbay 
and I are considering buying shar 
offers investors an “automatic rei 
vestment” option. Just what is tk 
option, and do you recommend ta 
ing advantage of it? 


By electing this option, you are sit 
ply instructing your mutual fund 
use the dividends and/or capi 
gains accumulated on your shares 
buy more shares (or fractions 

shares). I do recommend a sound . 
vestment plan that also offers an é 
tomatic re- (continued on page 3 





Miss Porter welcomes questio 
from readers. Those of general ints 
est will be answered in this colu 
as space permits. 











YOU’VE e. ss 
MASTER CHAR 
Sporting goods, jewelry, toys, 
cameras. Get all your holiday 
gifts now with your Master 
Charge card (it’s good in more 
places across the country 
than any other card). Then, 
stretch out your payments, 
if you like. And relax. 
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THE INTERBANK CARD 


How far 
does 70¢ go 
when you 
dial direct on 
weekends? 












New York to Los Angeles. 

San Francisco to Washington, D.C. 
Miami to Spokane. 

Atlanta to Reno. 


Any weekend, for 70¢ plus tax (less for shorter distances), you 

can dial your own three-minute out-of-state call to anywhere in 

the U.S. except Alaska and Hawaii. The rate is good any Saturday 

from 8 a.m. to 11 p.m., any Sunday from 8 a.m. to 5 p.m. We're talking 

about station-to-station calls completed from a home or office phone 

without operator assistance. Also calls placed with an operator 

from those same phones where direct dialing facilities are not Long Distance is the next 
available. Dial-direct rates do not apply to person-to-person, coin, best thing to being there. 
hotel-guest, credit-card, or collect calls, or to calls charged to another © 





number, because an operator must assist on such calls. So this 
weekend, every weekend, dial it yourself and save. 


MONEY continued 

investment feature. Dividends you take 
in cash tend to be dividends quickly 
spent, while dividends automatically 
reinvested become ‘money in_ the 


bank.”’ 


Sides of Beef 
We have just acquired a large home 
freezer and we plan to buy whole sides 
of beef and even whole steers when 
they’re available at bargain 
prices. How much edible 
meat is there on, say, a 
1,000-Ib. steer? I'd like to 
know so I can compare the 
asking price for a steer ver 
sus what’s available at the 
supermarket 


A 1,000 lb. choice steer on 
the hoof dresses out to about 
615 lbs 
bone and related waste and 


Remove fat and 


you have just 432 lbs. of edi- 
ble meat. Here’s a rundown 
on the average amounts of 
steak and roasts you can ex- 
pect. Most of the rest will 
be hamburger, stew meat, 
kidneys, short ribs, pot 


roasts, etc. 


Salable Meat 


Chuck steak 9.9 lbs 
Standing rib roasts 24.2 
Rib steaks 12.4 
Porterhouse steak 18.7 
T-bone steak 9.5 
Club steak oz 
Sirloin steak 414 
‘Top round 21.0 
Bottom round 20.3 
Tip steak 13.1 
Rump roast 4.8 


College Loans 

With college tuitions rising 
steeply every year, I’m defi 
nitely going to need help in 
education. 
What is the best time for a 


financing my 


prospective student to apply 
for college scholarships and/ 


or loans? 


At exactly the same time you 
apply for admission to a col- 
lege—or, better yet now, be- 
fore the end of the year (see 
current college catalogs for 
deadlines at the colleges 
which interest you). 


Divorce Fees 

My husband and I are get- 
ting a “friendly” divorce 
and there are no settle- | 
about. 


ments to quibble 





Charitable Deductions 

I’m planning to give $500 as Christmas 
contributions to various charities I’ve 
worked for this year. I’ve tried to con- 
vince my husband that this $500 is 
actually less then half in real costs to 
him because he can take it off our in- 
come tax. He won’t believe me. Can 
you help? He earns around $40,000 a 
year and we file a joint return. 


You’re not precisely on target, but 


you’re close. Assuming you are mar- 
ried, file a joint return and itemize 
your deductions, the out-of-pocket cost 
of every $100 contribution at your in- 
come level of $40,000 is $55. A chari- 
table contribution always costs you less 
than the apparent dollar total. Even 
at the $6,000 income level, a $100 con- 
tribution would cost a couple filing a 
joint return and itemizing their de- 
ductions a net of only $81. Not a 
large item, but worth considering. 


JERGENS 


EXTRA DRY 
SKIN FORMULA 





The dry skin solution. 


Jergens Extra Dry Skin 
Formula has been specif 
ically designed to treat 
severe dry skin problems 

Here's how it works 

First, moisture is re- 





stored to severely dried 
skin by arich blend of mois- 
turizers. This smoothes 
away scaliness, soothes 
soreness 

Then, Jergens Extra Dry {| ¥ ol 
acts as a protective ®& ; 





Jergens Skin Care Laboratories GP, 


EXTRA ORY SKIN FORMULA 
* Moisturizing emollients, humectants added 


La aa 


barrier to reduce loss of 
the skins own moisture 

Finally, it helps skin heal 
naturally and permits nor- 
mal tissue growth when 
used regularly 

The result: Softer, more 
attractive skin 

If you have severe dry 
skin on hands, elbows 
4 : knees, or anywhere, let 
SFR = »~ Jergens Extra Dry Skin 

aa Formula go to work on it 


*e, 
Sons 










































Car Financing 

We're thinking of buying a used 
for my husband to use to commu 
the suburban railroad station. 
the least expensive way to finan¢ 
used car? 


As a general rule, used car dea 
charge the highest interest rates, wh 
credit unions and banks charge 
lowest rates. Finance companies 
other lenders are somewhere in 
tween. If you are elig 
go first to your credit wf 
and ask for its terms. T 
query your local banks 
savings institutions bé 
you even consider accep 
the terms offered by) 
used car dealer. 


{ 
Comparison Shoppi 
I couldn't agree with} 
more on the need to 
every possible way to | 
down family food bills 
course, “comparison sg) 
ping’’—or making price ¢ 
parisons as you go—is 
most basic rule of all. 
this can be a real nuis 
if your grocery store do 
have unit prices poste 
its shelves—and stores if 
area don’t. Do you k 
how much diligent comj 
son shopping is really li 
to be worth to the sho 





Heed these results of 
cent experiment by 
York’s First National 
Bank, which dispatch 
shoppers to one supe 
ket, each equipped wit 
same shopping list. 

One shopper’ was 
structed to compare p 
the other was not. R 
Shopper #1 paid $25.1 
the items on the list. 
per #2 paid $36.30 fe 
same items. By faili 
compare prices, Shopp 
paid 44% more than 
per #1. 


Airline Liability 
Can you tell me the 
mum amount of lia 
an international airlini 
sumes in the event of 
or serious injury to a 
senger? 


In most cases, the li 
$75,000 per passenger 
trip to or from the U; 
involving a stopover i 
U.S. That amount i 





However, my lawyer insists 
that my husband pay all 
the legal fees and my husband is 
playing very hard to get. Neither of 
us has any money, just our jobs. 
What’s the usual deal for lawyer’s fees 
in divorces of my kind? 


Normally, the husband pays all legal 
fees. In fact, in many states the hus 
band must pay his wife’s lawyer. If 
you were pressing the divorce or if 
you had a large independent incom: 
you might have to pay part or most of 
the fees. 

3ut in the situation you describe 
your lawyer is merely asking for the 
usual procedure 
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To change or correct 
your address 


| 

| 

| 

| 

| Attach label from your latest copy 

| here and show new address below— 
include zip code. When changing ad- 

| dress please give eight weeks notice. 

| 

| 

| 

| 

| 

! 


@ 


All correspondence 
relating to your subscription 


should be accompanied by your address 
label. If you are receiving duplicate copies 


lease send both labels 


; Send address changes to: 
P.O. Box 1697, Des Moines, lowa 50306 


All other correspondence to: 
P.O. Box 4565, Des Moines, lowa 50306 


Subscription prices: 

U.S. and Possessions and 

Canada: One year $5.94. 

All other countries: One year $8.94. 








Name 
please print 
Address 
City 
State 22m. __.< sZip'Code 


“proven” losses and in 
legal fees and other c 
making a claim. And it applies w 
or not you (or survivors) can sho 
the airline has been negligent. 

For flights completely outsid 
U.S., the situation is more compli 
Most airlines are registered in 
tries that subscribe to the 
“Hague Protocol” and limit the 
bility to approximately $16,400. 
airlines, registered in countries 
have signed only the 1929 W 
Convention, limit their liabili 
about $8,200. 

To find out the limit which a 
on your flight, ask the airlin 
which you plan to fly. 















These are our Crib & Playpen Toys. 
The only parts that come apart are 
the ones that are supposed to. Our edges 
stay smooth. Our colors are chewable. 
Our plastics are tough. And our works 
keep working. 
That's a promise. 
| Because Fisher-Price has been making 
toys for over 40 years. So we know how 
amazingly strong a curious baby can be. 
And we never forget that a child 
learns best from what he enjoys most. 


cé Toys, East Aurora, New York 14052 Division of The Quaker Oats Company 


Fisher-Price makes 
toys you can trust with a baby. 


ar And he hasn't even 


Look for Crib & Playpen Toys at your favorite Fisher-Price Toy Center. 















So we made all our Crib & Playpen 
Toys bright, lively and fascinating. To 
giggle at, goggle at, bathe with, teethe on. 
Toys that help a baby discover he can make 
things happen all by himself. 

He swats at a clown. It spins around. 
Presses on a button. Bells ring. And the 
next thing you know, he’s making wheels 
turn, colors whirl, music play and 

towers rise. 





taken his first step. 
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Salem 
Super King. 
Refreshes 

naturally, 
a few 
moments 


a I Te i a aT pt 


KING: 19 mg."“tar’’, 1.3 mg. nicotine, SUPER KING: 19 mg. “tar”, 1.4 mg. nicotine, av. per cigarette, FTC Report SEPT. ‘73. 
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IMPORTANT: Send check or money 

empty pack(s) by first class mail. Ma ° > Salem Super 
King Dress Pattern Offer. 

Please send me ______ ~~ Salem Super King Dress Pattern(s). 
(Pattern can be adapted tofit all s sh pattern orde 

| enclose one empty Salem S King pack plus 50¢ to cover 
postage and handling 


| certify that |! am 21 years of age or older. 
Miss 

Mrs 

VAG, aoe AS 


PAGES arene Am : ath Phone: No. = eee 


*U.S. Postal regulations require use of zip code. Please include. 
Allow six weeks for delivery. Offer expires December 31, 1974, 
is limited to U.S.A. and is not valid for shipment into states where 
prohibited or regulated. 
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Here's anice-and-easy way 
o delight friends and relatives 

ith delicious eggnog. 

Just chill one quart can of 
3orden Egg Nog. Stir in 12 oz. 
Slr leslie h-la aa ee) ete 

That? melmot ree e8 Ls 
akes eleven 4-oz. servings. 

Easy, isn’t it? And it tastes like 

oliday eggnog should taste. 


That's because Borden Egg Nog 
is rich, creamy and pure. And 
Bacardi dark rum is smooth, dry 
and mellow. So together they 
creafé a taste that's just great. 

Keep them both on hand and 
WOOT UM IE lhyehe Bolsa (oh Odell 
thing special for any occasion. 

‘Tis another reason to be 
jolly. 
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“Breast pumping” that induces labor . . . the controversies 
over “vaginal sterilization” and drugs for hyperactive children 
...and many other new developments in the field of medicine. 


Breast-induced labor. Labor can be 
induced by using a breast pump on 
a woman’s breasts, two Israeli ob- 
stetricians report. They pump the 
patient’s breasts, one at a time, for 
15 minutes, with 15-minute rest pe- 
riods in between. This, they say, 
stimulates production of the hor- 
mone oxytocin, which makes the 
uterus contract. The technique has 
worked in seven women out of every 
ten. After delivery, the research- 
ers say, the new mothers are not 
troubled by breast engorgement, and 
produce plentiful amounts of milk. 


Polyps. Unlike hemorrhoids, rectal 
polyps usually are not painful. 
Therefore many people delay having 
them removed. Most polyps are 
harmless, but some are—or may be- 
come—cancerous. For this reason, 
Howard University surgical chief 
Dr. LaSalle Leffall, Jr., of Wash- 
ington, D.C., told an American Can- 
cer Society conference that, when 
possible, “‘all polyps” ought to be re- 
moved, “regardless of their size.” 


Plastic problem. Small plastic toys 
and household objects are a menace 
to the young. Australian pediatri- 
cian Dr. Clive Pyman explains that 
plastic does not show up on X rays. 
Thus there is no way short of sur- 
gery to tell if a child did or did not 
swallow a missing plastic object— 
and, if he did, there is no way to 
find it. A piece of plastic that slips 
into the lungs can cause a fatal, 
pneumonia-like infection. Dr. Py- 
man hopes to prod the plastics in- 
dustry into putting radiopaque dye 
into its products so they can be de- 
tected by X-ray. 


Vaginal sterilization. Removal of a 
woman’s uterus through her vagina, 
rather than through an abdominal 
incision, has become quite popular 
with gynecologists and their pa- 
tients. International Planned Par- 
enthood recently praised the proce- 
dure, called colpotomy, saying that 
it “involves less post-operative pain,” 
may be less frightening than an ab- 
dominal operation, and leaves no 
visible scar. A medical research team 
at George Washington University 
reviewed published reports on col- 
potomies performed on American 
and European women. They found 
that the incidence of fever, pain, and 
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other complications were “appry 
mately twice as high” as they w 
in abdominal sterilization. Colj 
omy thus appears to be the m 
painful procedure. 


Hyperactivity drugs. The use 
drugs such as Ritalin (methylph 
date) to calm hyperactive chile 
is increasingly being criticized) 
doctors. Dr. Mark Stewart and 
Wendkos Olds, in their helpful 
book Raising a Hyperactive C 
(Harper & Row), say these d 
must be used with great cautii 
and only after all else has fa 
They say drugs must be consid 
temporary expedients, to be g 
under a doctor’s supervision, in ¢ 
junction with behavioral or psyé@| 
therapy. They urge that the df 
be given only during school ho 
not after school or on weekends 


“The Killers.” TV specials on 
five diseases that kill most Af 
icans are being presented by P 
Broadcasting Service (PBS) 
tions across the U.S. Upcoming 
December 17: inborn genetic} 
fects. Lung disease, trauma, }) 
cancer will follow; heart disease ¥) 
covered on November 19. Ch 
your local PBS station for the da 


Disposables. A throwaway therm 
eter called Temputer, which 
less than a dime, is being teste 
US. hospitals. 

It is a sterile-packed plastic 
enclosing a_ heat-sensitive 
strip that will register a tempera’ 
rise but can’t go back down. Th 
can be used just once 


Gifts for the blind. Many ingen 
aids for the blind are manufact 

by small companies that do not ( 
vertise widely. So the blind do 
know such products exist. 

To solve this problem, the A 
ican Foundation for the Blind ] 
just published an International C 
alog of 1,100 such aids and ap} 
ances for the sightless: talking i 





writing tools, toys, puzzles, kit 
equipment, devices for needle 
and sewing, and many other Chi) 
mas gift possibilities. The Ca 
itself might be a welcome pre 
Send $2 to Publications, AFB, 
West 16th St., New York, 
10011. 


| “It takes more than a minute to 
| recondition damaged hair.” 





“| could sell my customers quick 
treatments. Time is money. But when | 
see damaged hair...| use condition* 

condition* is aprotein-rich cream... 
contains more protein than other leading 
conditioners. 
The condition* Beauty Pack Treat- 

=~ ment is an intense 30- 
minute process. The 
time helps it penetrate 
the damaged areas of 
your hair. Quickie 
conditioners, cream 
rinses, and balsams 
lubricate the surface of 





} Doesnt your hair 
} deserve 30 minutes? your hair. Give haira 


smooth feel and take out tangles. But 
damaged hair needs condition® 

On your hair, condition* 
works inavery special 
way. The natural warmth 





— *ctairor 


of yourscalp helps condition 
the protein-rich cream May fk cme! 
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= condition: 


The Beauty Prescripicon 
For Troubled Hows 














Dihus ance 


reach and penetrate the damaged 
areas of each strand. Helps refill 
damaged areas...and helps 
restore your hair’s body, 
texture,and manageability. 
This can't be done ina 
minute. 

|seeso much 
mistreated hair. Hair 
that’s become life- 
less from haphazard 








CLAIROE 


Care, over- exposure, plod! 
teasing. ae 
Hair that’s impos- Actually seeks out the 
sible to work with. damaged areas. 


I'm astylist. | love to work with healthy- 
looking, manageable hair. So first | 
correct the problem with condition* It 
takes time. 
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The protein-rich cream makes your hair 
look healthy again. 
But to look truly beautiful... hair must look 
healthy. Really...somany women need 
condition®”’ 


Available in cream pack. Or instant lotion... for touch-ups. 
*TM © 1972 Clairol Inc. 





The professional treatment 
for mistreated hair. 


: i, tua 
SiN =} af Mie 
for the man 
whose first love™ 
is wilderness. .aae 
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toiletries for men ina 
rugged refreshing scent 


“To the tall green woods 
came | 
To his arms to love, 
tolie...” 
Anne Wickham 


Product of MEM Company Inc. Northvale, N.J. 07647 
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Gifts for Nuns 

Even with the ‘new look” in nuns’ 
clothing, I find buying gifts for nuns 
a problem. Can you suggest any- 
thing appropriate? 


It is really much easier now to find 
suitable gifts for nuns, but different 
orders do have different regulations, 
so it is necessary to determine just 
what is allowed. Ecclesiastical jewel- 
ry is worn by many of the orders. 
Most orders seem not to permit cos- 
metics, but cologne is acceptable. 
Gift certificates to a local beauty 
parlor might be very welcome as 
are undergarments (including panty 
hose) and slippers. Books, records, 
and concert or opera tickets are a 
good solution, too. 


Separate Cards 

Each Christmas my husband and I 
receive separate cards from his mar- 
ried son. Why does he do this? 


Your stepson should, of course, ad- 
dress cards to you and your husband 
jointly. Perhaps he is trying to show 
you extra attention. If you have a 
chance to do so before he sends out 
his cards this year, say to him, “Joe, 
why don’t you just send us one card 
jointly and save the trouble and 
expense of sending two cards? One 
will do nicely and we'd love to 
get it.” 


Teen-agers’ Gifts 

Will you describe a few correct gifts 
—not too personal—that teen-agers 
can give their girl- or boyfriends for 
Christmas or birthdays? 


Teen-agers and many young adults 
don’t seem to realize that some gifts 
are indeed too personal—and, even 
if they don’t cause embarrassment 
to the receiver, could cause raised 
eyebrows among conservative adults. 
What are these gifts? Sleepwear, 
money, expensive jewelry (costume 
jewelry or simple gold-filled jewelry 
with cultured pearls is all right). 
Some clothing is inappropriate 
(shoes and coats, for example), but 
no one would turn a hair today if a 
girl gave a boy a shirt. Ties have al- 
ways been approved, as are gloves, 
scarves, and socks. A boy shouldn’t 
give a girl a dress, but he may give 
her a scarf, a sweater, a ski hat (not 
a mink one!) . Books, records, candy, 
flowers are all fine, but liquor and 
cigarettes are not. When teen-agers 
earn considerable sums or receive 
generous allowances, they often 
want to spend a great deal of money 





for such gifts. It is hard to give a 
ceiling, but I’d like to suggest under 
$20—preferably much, much under. 
It is the idea that counts, remember? 


Signing Cards 

My son-in-law calls us Mr. and Mrs. 
Brown, which sounds so unfriendly. 
How should we sign cards to him? 


You should never sign “Mr. and 
Mrs. Brown” on any greeting card 
to anyone. Use “Mary and John 
Brown” (or “John and Mary 
Brown’’). I suspect that most young 
people today call their in-laws by 
their first names, and you may wish 
to suggest this to your son-in-law. 
Or suggest ‘““Mother Brown” and 
“Father Brown” as a solution. 


Doctor’s Dilemma 

Should a doctor send thank-you 
notes for gifts from patients, or 
should his secretary do this for him? 


I have known very busy doctors who 
hand-write a word or so of thanks 
on engraved correspondence cards. 
Many doctors’ wives take on this so- 
cial responsibility, writing brief per- 
sonal notes on foldovers. I have even 
known doctors who receive hundreds 
of gifts, especially at Christmastime, 
to use engraved acknowledgments— 
but this does seem too mechanical. 
If gifts are numerous and the doctor 
really hasn’t time to sign letters, let 
alone dictate them, a good secretary 
could handle it tactfully. She should 
mention the specific gift, thank the 
givers in the doctor’s name, and sign 
the notes herself. I’d like to hear 
other possible solutions to this prob- 
lem from my doctor readers. 


Party for Mother 

My mother wants to celebrate her 
50th birthday with friends. I am 12 
years old and can cook very well, 
and I want to have the party. What 
is the simplest way to do this for 
about 15 guests? 


I think your idea is fine, but don’t 
try to surprise your mother with a 
party. She may have made other 
plans. Tell her what you want to do. 
The party doesn’t have to be on her 
actual birthdate, you know. Perhaps 
you can both pick a day that would 
be more convenient for you. When I 
was your age, I always found Sun- 
day night supper a fine time to show 
off my culinary talents. You might 
find this time perfect for the party 
you plan for your mother. A buffet 
would be the simplest way to do this. 


. family to be careful. 


4 —s ye ee eS 
Christmas Portrait 

I married a divorced man. His 
dren live with us. We want to 
our mothers a portrait of our 
family as a Christmas gift an 
use the same picture on a Chris’ 
card. Some friends said it woule 
be in good taste since the chi 
aren’t mine. What do you t 
How should cards be signed, whe 
or not they include the photogr, 

























































I think your idea is a very good 
and that your friends would lo 
receive this picture on a Chris 
card. I suggest you sign it: Jane 
Tom Peterson, Penny and Ron 


Single Adoption 
I am a single woman who has 
adopted a two-year-old child. V 
kind of announcement should I 


I think your lovely news deser 
brief note, something like this: ‘ 
will be happy to know that I 
just adopted a _ two-year-old 
whose name is Patricia. I hope 
will be able to welcome her 
You may, of course, send fill-in 4 
tion notices, but they may be di 
to find in the form of a single par 
announcement. 


Plastie Covers 
Is it proper to keep plastic cc 
on dining room chair seats 
serving dinner to guests? 


If such protection is necessary 
the family is dining, you should 
the covers off for guests and as 


Housewarming 

Some friends sent invitations 
housewarming, informing each 
ple what food they were to b 
Was that proper? 


This is new to me. I think t 
friends decide to give a coup 
housewarming and get toge 
ahead of time concerning the 
freshments, that is one thing. B 
the couple to hold a housewa 
and not plan to serve their ov 
freshments is, let us say, unwis 


Readers’ Help 

You sometimes ask for sugges 
concerning gifts, and Id like to 
tribute two: When a second bab 
rives not too long after the fi 
send a toy to the older child, 
often resents sharing his import. 
in the family with the new bak 
never send birthday gifts to fri 
who are in comfortable cir¢ 
stances; instead I send a chee 
their honor to a charity in wl 
they have shown interest. 


These are very good ideas. I 
other readers will send more. 
Miss Vanderbilt welcomes ques 
from readers and answers the 
this column as space permits. 
Now ready for JOURNAL rea 
Miss Vanderbilt’s new book 
“Large Parties” (open houses, ¢ 
versaries, house warmings, sho 
Also “Letter Writing,” “Engage 
and Wedding Etiquette,” and “ 
Manners.” Send 75¢ in coin for 
booklet to Miss Amy Vande 
Box 1115, Weston, Conn. 06880 














Would you trust this moment 
fo anytning less than Kodak filny? 





Kodak has a gift for keeping Christmas. 








Elizabeth ‘Taylor a middle-aged kK LIZABE TH wore to look ‘old’ drove me crazy. 
frump who undergoes head-to- Bu all [hen I had to have post-surgical 
toe plastic surgery to win back hei TAYLG YR’S makeup—scars, stitches, bruises— 
husband? Yes, but only in the \J ugh!” (Dr. Rodolphe Troques of 
movies! In her latest film, Pat a ‘ Y Paris, a plastic surgeon, acted 
amount’s Ash Wednesday, AS | ONISHING.: film consultant to insure 
Elizabeth first appears—through @¢@y ir “9% that all surgical scenes were ac- 
the magic of makeup—as Henry FACE: LI curate.) Personally, Miss Taylor 


Fonda’s jowly, 55-year-old wife (above left). We 
then follow her, step by step, as plastic surgery 
changes her back into her naturally beautiful sel! 
(above right). “When I first read the script, it 
gave me a ‘yukky’ feeling,” says Miss Taylor. “But 
tor the next two months, I could remember every 
scene and every emotion this woman went 
through.” Playing an “ugly duckling” didn’t 
bother her. “But the stifling Latex makeup that I 





In the film, Miss Ta 


undergoes plastic surgery for she is wrapped in authentic 
sagging eyelids, chin, bi surgical bandages. 
thighs, stomach and but 





Follou Ing the face-lift’, Later, the bandages 


doubts she will ever undergo plastic surgery. “I 
don’t worry about growing old,” she says. “We 
can’t stop the inevitable, so why try? I’m forty-one 
and have never felt better. Plastic surgery isn’t for 
me—simply because I don’t base my happiness on 
the physical aspects of life. But it’s relative, don’t 
you think? I mean, if plastic surgery makes one 
happier, then why not? We only live for seventy 
years or so, so do what makes you happy.” 





Finally, the “bruises” 


are removed, and a disappear, and behold! 


makeup artist adds Elizabeth re-emerges 
startlingly realistic at her most beautiful. 
scars, Stitches 


and bruises. 


-. 


Pam and I were the kind of neighbors 
that had fascinating conversations—like 
“Nice weather, isn’t it?” 


But last Thursday, while we were both 
working on our patios, I complimented 
_ her on her new hair cut. And I guess, if 
there’s anything that two women can 
talk about, it’s their hair. 


In fact, it broke the ice so much, Pam 
invited me in for coffee. And I found 
out that she had the same dream of going 
blonde that I did. Only ina 
different shade. 


Pam wanted to be a cool 
ash blonde. (She was begin- 
ning to gray,and she thought 
it would be a softer way to 
hide it than going darker.) 


Lady Clairol: 


ere 
| Clairol, 2 


DL at eriincd Sth 








While, I wanted to light up my drabcom- 
plexion. And I could close my eyes and 
see myself with hair like golden honey. 


But as I told Pam, I’m just not the 
do-it-yourself type. Even putting on nail 
polish is a big challenge. So I’ve always 
been afraid I’d goof up the shade. 


Well, Pam had heard abouta technique 
they use in the finestsalons. Becauseshe’d 
talked to a friend who’s a professional 
hair colorist, and he’d told her about Ultra 
Blue® Lady Clairol® Hair Lightener. 

He said that Ultra Blue is the first 
step to every beautiful shade of blonde. 
Because it lifts the darkness out of 
} your hair. Then, all you have to do is 


a apply any Clairol toner and the shade 
» you picked will come true. 


You do it for her. She'll do it for you. 


I had to admit it sounded good. But 
Pam had an idea that sounded even bet- 
ter. “We don’t have to do it by ourselves?’ 
she said, “Let’s go blonde together.” 

And the next day we did. 

First Pam gave me a hand in applying the 
Lady Clairol lightener and I did thesame 
for her. Helping each other, it was easy. 
And we had so much fun talking, before we 
knew it— it was time to put on the toner. 


That’s all there was to it. And, you can 
see from the snapshot Pam’s husband 
took how we turned out. He loved her as 
a blonde right from the start. But my 
husband is more conservative. When he 
first saw me, he was floored. 


Now he says he won’t talk to me if I 
ever go back. 


©1973 Clairol Incorporated 
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Once again, 1OO Sweepstakes | 
from Benson &Hedges100's | 


Which 


are you bent on 
winning? 


Look them over to see what tempts 
you and pick the sweepstakes you'll enter. 

A car? An aqua bike? A sapphire 
ring? One of the 7 trips? A gobble of 
prime rib roasts? Or a jingle of cowbells? 
There are 88 more possibilities. 





at the Kentucky Derby* 











In any case, any winner may change 
his mind and ask for 100 ft. of dollar 
bills ($200) instead. 

Each of our 100 winners will receive 
a letter explaining exactly what the prize ; °F 
includes, what choice there is (if any) of 100 
style or color or flavor, and what options 
there are on deliveries of perishable goods. 

Please read the rules carefully and 
especially note that each sweepstakes must 
be entered individually, with each entry 
mailed separately in its own envelope, and 


the sweepstakes number in the lower left 
corner. Be 


Here's hoping you'll win your favorite 100 
prize from Benson & Hedges 100’s, 
America’s favorite cigarette break. 


canned soups 





designer sheets & towels 


. , dt 
frozen frogs’ legs 


' 
of ie & ele) Sd wr , 
Po © * ’ 
sapphire ring electronic calculator 
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bangle bracelets portable color TV 


18 mg. “tar,” 1.3 mg. nicotine, av. per cigarette, FIC Report, Feb.'73. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





cowbells Coney Island hot dogs cake mixes 







100° * 100 


Be Me" 


ges & an electric juicer cactus plants 
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exercise equipment on a Caribbean trimaran" birdseed and birdhouse 






































OFFICIAL RULES—NO PURCHASE REQUIRED 
1. Write the number of the sweepstakes you wish to enter in the 
space provided on the official entry blank, or on a plain piece 
of 3” x 5” paper. 

2. Hand-print your name, address and zip code on your entry, in- 
clude with it the printed front panels from two packs of Benson 
& Hedges 100's, Regular or Menthol, or the words ‘‘Benson & 
Hedges 100's'' hand-printed on a plain piece of paper. 

3. Enter as often as you wish, but you may enter only one sweep- 
stakes per entry, and each entry must be mailed separately, to: 
Benson & Hedges 100's, P.O. Box 2000, Westbury, New York 11590. 
Entries must be postmarked by Feb. 1, 1974 and received by 
Feb. 10, 1974. 

4, IMPORTANT: You must write the number of the sweepstakes 
you are entering on the outside of the envelope, in the lower 
lefthand corner 

5. Winners will be selected in random drawings from en- 
tries for sweepstakes by National Judging Institute, Inc., 
an independent judging organization whose decisions are 
final. Odds of winning will be determined by the number 
of entries received for each sweepstakes. Winners may be 
asked to execute an affidavit of release and eligibility. All 
prizes will be awarded. Only one prize to a family. Liability 
for taxes is the sole responsibility of the individual winners. 
6. Contest open to all U.S. residents over 21 years of age, except 
employees and their families of Philip Morris, Inc., its advertis- 
ing agencies and National Judging Institute, Inc. This offer is 
subject to all federal, state and local laws. Void in Idaho, Mis- 
souri, Washington, Wisconsin and Georgia, and wherever pro- 
hibited, restricted or taxed 

7. For a list of winners, send a stamped, self-addressed envelope 
to BENSON & HEDGES WINNERS LIST, P.O. Box 2366, Westbury, 


New York 11590. 
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portable refrigerator fishing gear remote control garage door 
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Benson & Hedges 100’s, P.O. Box 2000, Westbury, New York 11590 

I'm bent on winning the following sweepstakes and I’ve read the rules 
carefully. 

: The sweepstakes number is____and the prize is 


lingerie 


100° 


pastrami 
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French perfume wine tour of France* 
84 cases 85 
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@ ADDRESS 
CITY STATE Ee 
LHJ 
beer SS GG GES EES es 
87 10 Ibs 8 


ae DE 


penny candy 








set Eee 







outboard motor dete 

DAG eases TGF 

ae ' 

Aa Se k 

Yaak avers Toe YORK 
i ‘2 ey 


i . 
4 SO Class & C7 SKE tESS 
‘ ee taal 








Menthol or Regular 









cultured pearls on a string Canadian bacon cassettes & a tape player 


*Plus travel and accommodations for two. 








HOW I MADE 
JEAN-CLAUDE KILLY 
THE WORLD'S 
CHAMPION SKIER 


BY LYN TORNABENE 


Last time out, Lyn showed Arnold Palmer how 
not to play golf. Now she becomes a “winter 
woman” and teaches the great Killy a lesson. 








> 
N 


He again. It’s me, Fearless. The first 
time the JOURNAL decided to make me 
1 guinea pig. I went to a health spa and 
ite live chicken embryos for seven days. 
The second time, “they” sent me to play 
golf with Arnold Palmer—and I nearly died 
of humiliation. I have spent many months 
since avoiding JOURNAL editors, until a 





laterul call “Hi. How are you ms 
‘Fine. And I want to stay that way.” 
sid do you want to take a skiing 
le sson 


wes> 

In 1968—I remember it as though it were 
yesterday—I sat in front of my television 
set watching a young Frenchman named 
Killy win three Olympic gold medals at 
Grenoble, France. I thought he was the 
most beautiful human being I had ever 
seen—as did my husband, my baby, and my 
dog. How could the JoURNAL have known? 

“Tell me. Lyn, how is it you have never 
learned to ski?” Jean-Claude asked me the 
day of my lesson. I said I had never had 
time, but that was not the truth. The fact 
is, I hate the cold. (continued on page 44 
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Dr. Bruno Bettelheim Letty Pogrebin 


Starting in January, Ladies’ Home Journal 
willcome to you in a new size—the same size as 
most major magazines in America today. 

~ In our new standard-size 1974 Journal, 
you can be sure you'll still be getting all the great 
articles and features that you get now (and then 
some) — brought to you by all the expert editors 
who’ve served you in the past. There’ll be more 
Pages in every issue, sO you won't miss a thing. 

Highlights coming up in the 1974 
Journal include: 

An exclusive series by Truman Capote, 
the world’s master storyteller... Three genera- 
tions of Kennedy women modeling fashions you 
can make... Excerpts from Creative Divorce, 

a new book that picks up where Open Marriage 
left off... A Ralph Nader Report with a twist— 

“What’s Right About America’...Olympic Gold 
Medal-winner Olga Korbutt demonstrating 
fitness exercises you can do. 

And the most important new highlight 
of 1974—our new size—will enable the Journal 
to take advantage of the finest quality printing 
on the most modern new presses. It’s a matter 
of progress.The new size and new presses make 
it possible for us to continue to bring you the 
same great Journal—with no sacrifice in our 
editorial or publishing standards. 


Arnold Palmer 


Amy Vanderbilt 
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Nathan Mandelbaum 


There’ only one thing 


you wont recognize about 
the194 Journa 


Arlene Wanderman 








Mrs. Medgar Ever. 


Sylvia Porter 


Lynda Johnson Robb 


Before we made this decision, we asked 
a number of our readers just how they would 
feel about Ladies’ Home Journal in a different 
size. Two out of three said they actually prefer 
the standard-size magazine. And a lot of those 
readers said (as you'll see too) that it would be 
easier to hold and easier to carry around. 

But most of you who were asked said 
that what you really care about is what’s inside 
the magazine —its articles, features and book 
bonuses. And that, of course, is our chief con- 
cern, too. 

That's why there’s only one thing you 
won't recognize about Ladies’ Home Journal 
in 1974 —it will come in a different size. 

After all, it’s not our size that made us 
the most influential and most quoted women’s 
magazine in America today, but our contents. 

So, have a happy 1974.We’ll do our best 
to make it the most interesting in the Journal's 
90-year history. 


Ladies’ Home 


JOURNAL 


A Magazine of Downe Communications, Inc. 






Ralph Nader 
Sally Obre 
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Dr. Theodore Rubin Beryl Pfizer 

















Birth 
Control 


without 
Hormones 


EMKO is a highly effective sper- 
micide in an aerosol foam that 
is deposited at the opening of the 
uterus with an applicator. The 
foam blocks the sperm while the 
spermicide kills them on contact. 


EMKO contains no hormones and 
does not enter the circulation sys- 
tem or affect your body chemistry. 


You use it only when protection 
is needed. Apply it in seconds... 
up to an hour in advance. Won't 
leak, run, or interefere with sen- 
sations. 

Recommended by physicians. Ic 
is highly effective, but so safe 
and simple to use you can buy 
it at drug departments without a 
prescription. 


THE EMKO COMPANY ® ST.LOUIS, MO. 





SKI continued from page 42 


I also hate pain. Madness, to me, is 
tramping through ice and snow to go 
up a mountain for the purpose of 
coming back down. The only thing 
about skiing that ever appealed to me 
was the clothes; so it was with total 
dedication that, having accepted this 
assignment, I set about assembling 
one of the greatest ski wardrobes in 
the Western world for my lesson in 
Breckenridge, Colo. 

Jean-Claude was in the United 
States competing in the professional 
world championship ski tournament. 
Between races, he stayed in Brecken- 
ridge, where he has a residence, and 
made promotional appearances for 
that comparatively new resort. 

Breckenridge itself is an antique 
mining town. I anticipated something 
quaint, with chalets and discotheques. 
Wrong. I arrive in beige suede pants 
and patent-leather boots, park the car 
by a wood-planked sidewalk, and step 
out into mud up to my ankles. There 
are ancient Victorian buildings and 
mining-camp saloons, and no sound but 
the barking of big winter dogs—mala- 


mutes, huskies, German shepherds. 
Straight up behind the town loom 
mammoth mountains with snow 


dripped over their peaks like icing on 
a bundt cake. 

It is Monday; I am to ski with Jean- 
Claude on Wednesday. I have given 
myself the spare time to get used to the 
altitude (over 11,000 feet), and I need 
it. The apartment in which I am stay- 
ing is a duplex, and a simple climb to 
the upstairs living room leaves ine 
winded. One of the apartments on my 
floor has crutches outside the door. I 
wonder if they come with the rooms. 

Tuesday, I decide that the least I 
can do is try on boots and skis. I am 
equipped with rented skis about as long 
as I am tall, and red boots that seem 
to fit—but who knows? I walk in them 
like Frankenstein with a slipped disk. 

There is a baby hill on which begin- 
ners take their first lessons, and I head 
for it slowly and painfully. I am wear- 
ing thermal underwear, tights, heavy 
stretch pants, a cotton turtleneck pull- 
over, a cable-stitched sweater, a fur 
hat, mittens, French sunglasses that 
make the world look like a tar pit, and 
a parka that I can’t remove because I 
don’t know how to work the European 
zipper. I am still cold. 

I follow the learners around, and do 
what they do. I climb up a hill side- 
ways, like a crab. I walk around. I slide 
a bit. Then it starts to snow, and I can’t 
see anymore. I am also winded and 
frozen numb—which isn’t too bad, be- 
cause I can’t feel the pain in my ankles 
until later, when I thaw. So that’s 
skiing, I say to myself. Lovely. 

That night a snowstorm blankets 
Breckenridge. It continues off and on 
through Wednesday, keeping all but 
the looniest skiers off the slopes. My 
lesson with Jean-Claude is postponed, 
so I spend some time getting to know 
him. 

He is traveling with Michel Arpin, 
his gentle “racer chaser”’—a kind of 
valet who tends his boots and skis; and 
Michel’s wife Chantal, a lovely, sunny 
woman who speaks only French. Ab- 
sent is Daniéle Gaubert, the French 
actress who travels with Jean-Claude 
most of the time and, he says, protects 
him from predatory females. His Eng- 
lish is nearly perfect, his accent de- 


lightful, and his voice so modulated it 
makes me feel like I’m shouting. 

He is 29. His hair is brown, his eyes 
hazel, his face angular. He has a sinis- 
ter, bow-shaped scar near his mouth 
caused by a ski pole wound he received 
while in his teens. 

Like many champion athletes, Jean- 
Claude made it the hard way. His 
father moved from Paris to Val d’Isére, 
France, after World War II, and 
earned only a modest living in what 
was then a local ski village. His par- 
ents were divorced and his father 
raised him. They are still very close. 

Jean-Claude says he was born with 
V'appel de montagne—‘“‘the call of the 
mountain.” He started skiing before 
the age of three. By the age of four, 
he was all over the slopes; and at 16 
he was on the French national ski 
team. He was always an unconven- 
tional skier; speed was his goal, and 
there was nothing he wouldn’t try to go 
faster. (Today, his passion for speed 
spills over into racing cars.) He was an 
unconventional personality as well—a 
practical joker who shot off seltzer 
bottles and water guns; a clown who 
would drive a Volkswagen into a hotel 
lobby. 

Winning the Olympic medal made 
him almost an instant millionaire—by 
way of product endorsements, com- 
mercials, television specials, a feature 
film, and investments. For the past two 
years, however, his business ventures 
left him little time for skiing, and that 
depressed him deeply. Not skiing also 
kept him out of the public eye, which 
ultimately lowered his income. To get 
back into circulation, he entered the 
professional circuit last season, a risky 
decision at best. He had done no seri- 
ous racing since Grenoble, and no pro- 
fessional racing at all. He knew that if 
he did badly, the press would retire 
him without a backward look. He had 
a lot to lose. At the time we are talking, 
he has just lost a race. He is tense, 
tired, remote. 

Thursday dawns a perfectly beauti- 
ful day—sunny, warm, and sparkling. 


When I meet Jean-Claude at 8 A. 


the fresh-fallen snow glistens as f 
as the eye can see. It is so warm tk 
I don’t need thermal underwear, or 
parka. Jean-Claude and our photogr 
pher, John Russell, glance at the clo 
less sky and declare that we have 
noon to work; then it is going to sno 
I laugh at them, which shows wha 
know about mountain mystics. 

I have absolute faith that Jea 
Claude will not let anything happ 
to me. In the first place, it would 
bad for his image. In the second pla¢ 
he is a Virgo and Virgos can’t ste 
a mess. And in the third place, 
cooked a fine dinner for him and k 
friends the night before. 

Jean-Claude thinks my boots 
skis look fine. He stows my things 
John’s car, and we all drive to a pa 
of Breckenridge I didn’t know existe 

“Aren’t we going to the place I se 
Tuesday?” I ask. “Where the childr 
ski?” 

“No,” says Jean-Claude, “it’s 
crowded there.” 

We park in a lot at the bottom o 
high mountain. 

“Sit in the car,” he says. “I will he 
you with your boots.” | 

Sure enough, that million dollar 
worth of person buckles me into r 
boots. He makes them as tight as po} 
sible, and asks whether I can move r 
toes comfortably and put my weig 
on my heels. Now he is satisfied th 
the boots fit. He hands me my skis 2 
poles and watches me grapple 
them. “If you want to look like a ski 
you must carry your skis like this,” 
says, placing them over my should 
He puts the poles in my other 
and says, “Now you look like you k: 
what you’re doing.” 

There’s a learners’ hill at the ba 
of the mountain, where we go to f 
on our skis. Jean-Claude checks 
see that I’m properly clamped in, hic 
the safety straps under my ski pa 
so I'll look good in pictures, then 
me not to move as he clamps into | 
own skis. (continued on page 6 
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Or how Kindness gives you 
longer lasting curls from your hairsetter. 


Fd 


The electric hairsetter. Great invention. Right? You got a 
fantastic set in just minutes. Well now that great, fast set can last all 
day, all night with Kindness Heat-Activated Conditioner. 

What makes Kindness work so well is heat activation. Spray it on 
your hair, and it goes to work with the heated rollers to ‘help lock in 
your set and give you an incredible hold. Its rich conditioning formula 
with natural protein is worked throughout your hair and leaves it 
oo rrerea th erties 3 

So you get the firm body you need without all that stickiness tha 
can gum up the works. Just spray, set (with your electric hairsetter), 
and roll out plumper, firmer, bouncier curls. 

So if you're tired of curls that uncurl, or flips that go flop, don’t 
let another day go by without Kindness. 

It’s the best friend your hairsetter ever had. 


Kindness Heat-Activated Conditioner 








GIFT 
UIDE 


There are stubborn wrinkles you can do 
something about. The GE Power Spray 
lron gets out wrinkles, fast. All you do is 
press the Power Spray button (that’s press, 
no pumping with this iron), and out comes 
a stream of sprinkles when and where 

you need them. There are two settings, 
one a light mist e 

for Permanent ese 

Press and 
the other a 
concentrated 
spray for 
stubborn 
wrinkles. Smooth. 








Get a GE Buffet Skillet and eat happily 
ever after. It’s the only thing you need to 
braise, stew, fry, roast, pan broil, bake, 
simmer, steam, sauté, warm and hold! 


s 





And you can pop it in the 
dishwasher. Cord and probe come out at 
the push of a button and legs and handle 
snap off. Just like that. Easy. 


If you hate curlers and love curls, get 
yourself a GE Speedsetter. GE rollers are 


tangle-free. So smooth ; 
and easy to roll ae 
up. You get the Se 


fastest set you 
can imagine. 
There are 

6 Jumbos, 

10 Mediums 
and 4 Smalls, 
and can be used 
dry, with conditioner 
or with mist. Nifty. 






Mirror mirror on the wall, you're not as 
honest as a GE Lighted Make-Up Mirror. 

_ Have you ever checked 

eg yourself out in daylight 
SI after you've made up in 
Rs the bathroom? Different? 
3} Can't happen with a GE 
=} Lighted Make-Up Mirror. 
A It has four separate light 
| settings: Day, Office, 

~ Home and Evening. To 
let you see yourself as 
others see you, wherever you are. Honest. 







When is an electric knife more than just 
a meat knife? When it’s a GE super sharp 
slicing knife with the handle that really 
fits your hand. 


Makes it easy to zip through R 
everything from tomatoes to pineapple to 


turkey to ham to bagels to sandwiches 
and yes, even to ice cream. Deliciou: 


GENERAL € ELECTRIC 
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If you’ve tried to find a nursing home for a sick or elderly loved one, 
then you know how bad conditions in these institutions can be. But, says the 
JOURNAL’s consumer advocate, we can remedy the situation. 


nyone who tries to find a good 
VN nursing home today inevitably 
discovers what too many older 
Americans already know: most nurs- 
ing homes offer minimal care at best, 
and some are guilty of shocking ne- 
glect of their patients. Good nursing 
homes do exist, but you are lucky if 
you find one. It is hard for an indi- 
vidual to determine the quality of 
care in a particular home; no “con- 
sumer report” or other guide is 
available to evaluate nursing homes. 
Inadequacies are usually discovered 
only after your parent or elderly rel- 
ative finds them through bitter ex- 
perience. 

According to a 15-state survey of 
nursing home inspection reports 
compiled two years ago by the De- 
partment of Health, Education, and 
Welfare, some of the most frequent 
deficiencies include: inadequate fire 
safety, poor sanitation and house- 
keeping, dietary deficiencies, food 
poisoning, inadequate nursing and 
medical records. Nursing homes, 
which care for more than one million 
Americans, are also often the site for 
prescription drug experiments. 

In the wake of reports showing 
that many nursing homes repeatedly 
fail to comply with standards, often 
in critical areas, President Nixon an- 
nounced in 1971, that federal funds 
would be withheld from substandard 
homes. But firm enforcement has not 
materialized. 

Now consumer groups are con- 
cerned that the federal government’s 
effort to enforce its nursing home 
standards is deteriorating. Rather 
than denying funds to substandard 
nursing homes, the government is 
lowering its requirements. New pro- 
posed standards for skilled nursing 
homes which receive Medicaid funds 
and extended care facilities partici- 
pating in Medicare, include the fol- 
lowing revisions: 

1. Doctors would no longer be re- 
quired to visit patients at least once 
a month—a serious omission in 
light of documented testimony in 
Congressional hearings and by the 
General Accounting Office that many 
patients go for months without see- 
ing a doctor, and that many doctors 
avoid visiting nursing homes. 

2. A registered nurse would be re- 
quired only on the day shift five days 
a week—although, as the National 
Council of Senior Citizens has ob- 


served, “It seems obvious that only 
round-the-clock services of a regis- 
tered nurse can meet nursing needs 
of patients sick enough to qualify 
for skilled nursing care.” 

3. Requirements for restorative 
care, to help patients be as inde- 
pendent as possible, would be weak- 
ened, with no mention of personnel 
to be trained in such services. 

4. There would be no requirement 
for therapy in conjunction with a pa- 
tient’s medical program, except for 
Medicare patients who may remain 
in a nursing home for a maximum 
of 100 days. Such therapy might, for 
example, help a stroke victim regain 
her lost functions. 

Faced with continuing deficien- 
cies in the nursing home industry, 
and lax government enforcement, 
many citizens—young, middle-aged, 
and old—have begun to take action. 
The following are areas in which 
consumer pressure can be applied to 
an industry that has remained al- 
most immune to public scrutiny and 
unresponsive to public needs. 

1. Information. Knowledge of 
what goes on inside nursing homes 
is essential if consumers are to 
choose wisely among them. One 
source of information is government 
inspection reports. Last year, Con- 
gress passed a statute giving citizens 
the right to see these reports, begin- 
ning in February 1973. Summaries 
of inspection reports, or detailed re- 
ports if specifically requested, are 
available for Medicare homes at the 
district offices of the Social Security 
Administration; for nursing homes 
participating in Medicaid, they can 
be requested at the state agency re- 
sponsible for nursing home inspec- 
tions, usually the welfare and/or 
health departments. 

These reports can help consumers 
compare homes according to their 
ratio of nurses to patients, fire safe- 
ty status, nutritional expertise, and 
other important details often hidden 
from public view—such as the fact, 
discovered by a journalist who 
gained access to inspection reports, 
that the rehabilitation area adver- 
tised by one nursing home was 
actually a storeroom. 

2. Public dissemination of infor- 
mation. An invaluable community 
service would be the publication of 
comparative data taken from inspec- 
tion records—as well as reports of 


REPORTS 











































visits to nursing homes in your 
and comments from residents i 
homes. For a guide on how to e 
ate a nursing home, send for “‘N 
ing Home Care,” Consumer Ih 
mation Series +2, Superinten 
of Documents, U.S. Governr 
Printing Office, Washington, |! 
20402. (The booklet costs 40¢.) 

3. Patients’ rights. Many pe 
believe that the best single mear 
insuring that a patient receives 
kind of care she expects is a cont 
signed by the patient and the n 
ing home agent before the pat 
enters the home. Such a con 
would spell out the services | 
home undertakes to provide, ine 
ing medical and nursing care, pk 
cal environment, rehabilitaj 
services, meals and ‘‘extra” cos , 
top of the flat fee, among others. 
Retired Professional Action Gre 
a consumer organization affilii 
with our Public Citizen, has 
veloped a model contract. W 
RPAG, 2000 P Street, N.W., W 
ington, D.C. 20009. The Nati 
Council of Senior Citizens is 
urging that a federal law be pat 
guaranteeing basic patient rig 
such as the right to be informe 
treatment received, the right 
change doctors or refuse treatm 
and the right to communicate } 
the outside. 


Some groups have been instrume 
in getting help for nursing home} 
dents. Groups in Detroit and Sed 
have obtained representation on § 
and local boards regulating n ct 
homes. Perhaps the most striking 
cent success scored by consunj 
involved in nursing homes was 
law passed in California that | 
poses a fine on nursing homes 
fail to meet state standards. 
statute was recommended by a 
zens’ advisory committee appc 
by the State Attorney General. 
a blueprint on nursing home ac 
by citizens, write the Retired P: 
sional Action Group. 
It is time that younger Ameri 
began to reform the institu 
where so many of their parents § 
live—or to die. Good nursing he 
represent an investment in the 
ture, as well as a response to the} 
mediate need of one million A 
cans now in nursing homes. 
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Your husband shouldn't be 
| eating his vegetables __ 
| just because theyre good for him. 


> 


should be eating his vegetables because they taste good. And because theyre 
eresting. 
Trouble is, the same old vegetables aren’t too interesting, day aiter day. 
That’s why Birds Eye* invented Combination Vegetables. Ze 
Delicious vegetables in combination with other (mma am 
iod things like mushrooms, seasoned sauces, toasted a 
onds, even other vegetables. tad 
Like Beans with Toasted Almonds, for instance. 
The tiny almond slices make the beans taste so 
fod, theyre almost like a whole new vegetable. 
Sure, theyre good for you. But that’s not why 
r husband will like them. 








Birds Eye Combinations. ad» 
The first vegetables your husband might even notice. ane 


) Birds Eye is a re 


ONE SKILLET DOES 
A DINNER MAKE... 


It’s sweet...it’s tart...it has the hearty ‘ 
meaty goodness of browned pork; it’s 
the perfect dish to take the sting out of 
robust appetites. The secret of its 
goodness is Kitchen Bouquet’s special 
blend of delicate herbs and spices that 
helps seal the succulent juices inside 


i _ FOR . 
Maxine GRAY 





the chops while it helps them cook 4 
dark and crisp on the outside. fin en EATS. 
Kitchen Bouquet works wonders Fist 


for steak and poultry, too, broiled 
indoors or out. And as many good & a 
cooks know, a teaspoon of Kitchen Se 


ait Laer 
Bouquet helps make gravies rich- Loy T Tied 
looking and savory. If you’ve * wart 
never used it, try a bottle! sisal seine RAV’ 


PORK CHOP 
SKILLET 





4 pork chops, trimmed 

2 tablespoons honey 

1 teaspoon Kitchen Bouquet 

4 medium-sized Louisiana yams 
2 medium-sized tart apples 


% cup apple juice or cider 
1% teaspoons salt 

¥% teaspoon pepper 

¥% teaspoon cinnamon 

¥s teaspoon nutmeg 


Combine honey and Kitchen Bouquet in a large skillet; place 
over low heat. Turn chops to coat meat on all sides. Increase 
heat to medium; brown chops. Remove chops. Add a little ap- 
ple juice to skillet, stirring to loosen bits. Add pared yams, cut 
into 4-inch rounds, add pared and quartered apples cut into 
thick slices to skillet; top with chops. Pour remaining apple 
juice and seasoning over chops. Bring to a boil, cover and cook 
over low to medium heat until tender, about 45 minutes. Baste 
occasionally. If necessary, add more apple juice. 4 servings. 


Kitchen Bouquet, Dept. LHJ1273 
PO. Box 88, Lancaster, Penna. 17604 


Enclosed is my boxtop from Kitchen Bouquet. Please send me 
free 32-page recipe book. 
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BY SAM LEVENSON 


Losing the war against your appliances? In an excerpt ] 
from his new best seller, In One Era and Out the Other, a belo 
humorist investigates this diabolical, electrical plot. 


saving to earn our own home, a 

lovely place equipped with all 
the latest conveniences. “(How did 
people live a hundred years ago with- 
out all these electrical devices?” we 
asked ourselves. The answer, of 
course, was obvious. They had all 
died. 

Some day our grandchildren are 
going to ask about us: “‘How did they 
live with all those conveniences?” I 
can tell them right now. “Kids, it 
wasn’t easy!”” We had been trained 
by our parents only for living with 
people, since people were about the 
only possessions we had. We had to 
retrain ourselves for living with peo- 
ple-free paraphernalia. 

I am not ungrateful for what the 
machine has done for me. I, the kid 
from the dark tenements who sought 
the sunlight, can now create his own 
light, day or night, by pushing a but- 
ton. Let there be light! Let there be 
heat, cold, sound, music, pictures. I 
have been granted the power of On 
and Off; Omnipotence and Offpo- 
tence. 

I am also not ungrateful for Amer- 
ica’s practical idealism, for its noble 
concern with emancipating us from 
manual slavery by creating machines 
to take over the drudgerous jobs. But 
somehow this idea (as has happened 
to a lot of other lofty ideals) has run 
into trouble. We, the people, are now 
working for the machines that are 
supposed to be working for us. The 
hours may be better, but we don’t 
seem very happy with the new boss. 

We have created machines in our 
own image—mean, irritable, lazy, 
stubborn, spiteful, even neurotic. 
They don’t get along with each other 
or with us. They blame their break- 
downs on us; we blame ours on them. 
They resent, above all, our preten- 
sions to immortality. We have a here- 
after, we tell them; you don’t. They 
get angry and retaliate: “We'll show 
you! Let’s see who breaks down 
first!” 

My machines sportingly grant me 
a head start, confident that they will 
beat me in the end. Either I get up a 
half hour early in the morning to 
start plugging in, or I stay up a half 
hour later to turn the dial that sets 
the clock that starts the coffee that 
triggers the thermostat that flips the 
switch that starts the oil burner that 


I took us 15 years of postmarital 


blows the fuse that shuts 
alarm and everything else tha} 
in the house that Sam built. 
Our dream house is large ¢} 
to accommodate a goodly nur} 


‘ nightmares. The air-conditior } 


the oil burner have a little g.| 
their own—just for laughs—} 
think I know whom they’re la’ 
at. When the air-conditioner } 
the room temperature down } 
the oil burner sends up the} 
When the room temperature g} 
to 72° the air-conditioner | 
again. 

Our electric coffee grinder} 
times doesn’t grind, but the a 
ditioner always does. Our ie 
maker sometimes doesn’t 
but our air-conditioner always} 
It also has a something called) 
rectional,”’ which guarantees t} 
matter where I sleep it will fi] 
and direct a stream of icy aij 
the back of my neck. It can ev} 
low me into the next room. W 
have more colds in the summe} 
in the winter, even though we | 
electric blanket from May t 
tember, not without marital © 
over who shall have custody | 
controls. My wife likes her fe! 
done; I like mine medium. | 

Our toaster works on eithe’ 
or D.C., but not on bread. It h 
settings, too soon or too late. 
my toast dark. Jt likes it lig 
try to hold the toast down te! 
darker I can feel the toaster fi 
back. If I take my hand off th) 
it will either hurl the toast ¢@ 
into the air, or hold it down 1) 
becomes a square of charcoal. 

Our washing machine, no 
had we bought it, developed 
ous character defect. It steals) 
There was nothing I could do} 
it since the guarantee does no 
moral imperfections. 

The dishwasher is no prob! 
all. First you scrape off the 
sponge the dishes in the sink 
soapy water (the machine ¢ 
like dirty dishes), rinse, sta 
nice clean dishes in the nice 
machine, and turn the knob. 
about ten minutes you remo 
dishes, wash off the soap sta 
them with a towel, and put 
back in the dish closet. Since 
a small family, my thrifty 
not turn the (continued on pa\\\' 


Copyright © 1973 by Sam Levenson. From ‘‘In One Era and Out the Other,’’ by Sam Levenson, publish 
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Accept 


There are many low “tar” and nicotine 


menthol cigarettes. Could be yours has all 
the refreshment of a glass of warm water. 





es 





| But there's only one Doral Menthol. 
With its unique recessed filter system. 
Its smooth, easy, almost effortless draw. 


And the cool, minty menthol refreshment 
that low “tar” and nicotine smokers really 
like. Truly enjoy. Even swear by. Like we said, 
| there's just one Doral Menthol. And just 
' one Doral Menthol will convince you. 








Baffles Air 
- channels 


“I swear 
you can really ———__ 
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hat Cigarette Smoking Is Dangerous to Your Health, 15 mg."tar, 1.1 mg, nicotine av. per cigarette, FIC Repart FEB, 3. “ae? 


Warning: The Surgeon General Has Determined ULE LLELLLE ELLE LLL LL LLL on 
©1973 KR. J. REYNOLDS TOBACCO CO, ee +". 



























PANIC BUTTON continuea 


machine on until a good size dish-load 
has accumulated. “It doesn’t pay to 
use up so much electricity for so few 
dishes.”” We have considered getting 
two sets of dishes, one for eating and 
washing, and another for the dish- 
washer. 

Our kitchen sink has a disposal unit 
—a man-made monster with ferocious 
teeth with which it grinds up bones. 
If you don’t feed it bones, it becomes 
tame and cannot handle anything 
heavier than pablum. My wife began 
to ask around for bones. This started 
a neighborhood rumor that we were on 
the rocks. We began to eat out so we 
could bring home doggie-bags. That 
scheme came to an abrupt finish when 
one waiter asked our daughter Emily, 
“What’s your doggie’s name?” and she 
said, “Westinghouse.” 

Science made all this progress pos- 
sible, but it has also had to train doc- 
tors to treat the accidental side effects 
of the  instant-electronic-automated 
good life, such as Barbecued Eyeballs 
(from peering into the toaster to see 
why it doesn’t pop); the A.C.-D.C 
Shakes (from the constant use of elec- 
tric toothbrushes, razors, shoe-buffers, 
and scalp-massagers); Indoor Snow 
Blindness (from searching for a ham- 
burger lost in the back of a freezer): 
and Karate Wrist (from banging the 
hand violently against a nonoperating, 
coin-operated, vending machine). 

Amongst the old-timers, there are 
pockets of resistance still being held 
by indomitable, anti-automation, guer- 
rilla fighters, brave, last-ditch partisans 
of the old methods who will never sur- 
render. The astronauts may go flying 
around in space at 25,000 miles an 
hour, but these earth people are still 
spitting on pressing irons to find out 
if they are hot, measuring a yard from 


50 


the tip of the nose to the tip of the 
outstretched hand, spraying laundry 
by mouth before ironing, or singing 
one verse of “East Side West Side” to 
time a three-minute egg. 

I recently saw a great Italian chef 
at work, a woman famous for her al 
dente spaghetti. She brought the water 
to a boil, dropped in the spaghetti, 
waited for a few minutes in front of 
the pot, then with the tip of a fork 
speared one hot strand for the test. She 
did not taste, pull, or squeeze it. She 
threw it against the door of her re- 
frigerator and watched it slither down. 
By the rate of its descent she could tell 
whether or not it was al dente. 


Pooh-pooh to Atomic Age 

My mother-in-law not only hung 
onto the old ways but pooh-poohed ev- 
ery new device. When we told her that 
in this Atomic Age we would soon be 
able to heat an entire building with one 
lump of coal she snorted: ‘Our land- 
lady did that years ago in Brooklyn!” 

Like so many of her contemporaries 
she would not relinquish her old ice 
box. It stood in the same spot in the 
same kitchen for a generation. Hidden 
underneath it was the traditional pan, 
which had to be emptied regularly. 
Often there were hysterical screams in 
the night: “The pan!” She had even 
trained her children to be panhandlers. 
“Two hands, not one hand; take short 
steps; don’t make waves; don’t laugh; 
don’t cough; don’t sneeze; wear shoes.” 

My mother-in-law was not ready for 
the second coming of the Ice Age. The 
entire concept of frozen goods gave her 
the chills 


Having tried in vain to persuade her 


mother to give up the old ice box in 
favor of a modern electric refrigerator, 
my wife went out and bought one. The 
delivery man was told to remove the 
old one 








When we went there for our cus- 
tomary Friday night dinner we found 
the old ice box, pan and all, standing 
proudly side by side with its 20th- 
century counterpart. 

“You mean you're going to keep 
them both, Mama? Why do you need 
two ice boxes?” 

“You know what I do?” she said, “I 
put a cake of ice in my old one, and 
the new one I open the door wide and 
it cools off the whole house. By the 
way,” she continued, “remember the 
electric broiler you sent me? That I 
can use! When I get up in the morning, 
I turn the ON knob ’til it says NO. 
That starts the heat. Then I sit in 
front of it and let it bake my bad 
shoulder. Better than a doctor!” 


While the care and feeding of our 
conveniences has kept us parents busy, 
it has left our children without any 
important household chores other than 
eating and sleeping. They are our 
house guests, a status that gives them 
the leisure to sit around and listen 
with disbelief to my stories about my 
Mama’s magic-eye household appli- 
ances—the eight of us. We required no 
electricity. Mama just had to take one 
look at us and we started to work. 

Since there was such a shortage of 
women in the brood we were expected 
to do “woman’s work.” Mama said it 
would make us good husbands some 
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Easy Comb Easy Set™ from Clairol. It's botha f= 
creme rinse and setting lotion in one. So it Ji mecume a 
smooths out tangles, builds in body and gives § 4 
you a beautiful, long-lasting set. Easy! RAG 


" : 
The first setting lotion and ~> Ys 94 
clear creme rinse in one. §» 
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“Sweep under the beds!” 

So we swept everything under 
beds. 

“Sweep under the carpet!” 

We did. Everything we could fi 
Things reached the point where to § 
from the bedroom to the bathroom 
had to go uphill. 


The fresh-air method 


Garbage disposal was easy. We 
the fresh-air method. “You going 
a walk? Take the garbage.” It was i 
unusual to find yourself in the mo 
with a bag under your arm. It was al 
not unusual to take the wrong papi 
bag to work and find yourself with} 
strange lunch. } 

I cannot expect my children to ¢ 
certain chores which have becom 
extinct, like polishing the coal sto 
bringing up the coal, changing 
feathers from one pillow to anothg| 
oiling the clock, or fixing the toill 
chain. 

There is a good possibility thi 
through a process of evolution tom 
row’s children will be born adapted 
the survival requirements of the 
life. They will have one eight-finger 
hand for pushing buttons, and a seco! 
hand with only two fingers locat 
somewhere near the head for purpos 
of scratching it. There will not be m 
else to do. The generation after 
children will say: “It’s not automat 
you have to push a button.” E 
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tlast.A pantyhose that supports your legs 
without destroying your ego. 


you’ve ever worn support pantyhose, you know 
give your legs a lot of energy. And that’s great. 
meanwhile, their heavy, shiny look isn’t so great 
our ego. 

ell, Burlington’s Champagne! is a whole differ- 


kind of support pantyhose. 
he support is invisible. 


, the support is there all right, and it feels like 
en. But nobody can see it. (A revolutionary little 


Monsanto 
ITUENT FIBER 50% NYLON/50% SPANDEX 


invention called Monvelle, plus our Burlington en- 
gineering, let us perform this bit of magic for you.) 

So there you are, looking flirty and fashionable— 
as if you were wearing a non-support, pure-glamour 
pantyhose. And all the time Champagne! is secretly, 
invisibly supporting your legs. 

Sound good? Wait till you try it! You can find 
Burlington’s Champagne! at department and special- 


tystores. In shades. At$4.95. Rayptineston 


hampagne! 


‘The support 1s invisible. 
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Family of the Month 





Diane Chris 
tensen wtth 
daughters 
Kathy, Kristi, 


Tracy, in 


and 
the backvard 
of thew home 
in Madison, 
Wisconsin 


Four out of ten marriages now end in divorce, giving new meaning to the 


word “family” 


or most of us the term “family” 
Pines mother, father and child 
or children living in some de- 
gree of harmony. But there is an- 
other kind of family—the family 
with one parent—of which there are 
some ten million in the land, the re- 
sult of divorce, separation or death. 
With the divorce rate soaring (four 
out of ten marriages end in it), frac- 
tured-by-divorce families number in 
the millions and beg for respectful 
attention. Such a family is the 
Christensens of Madison, Wis. 
There are four Christensens living 
under one roof—Diane Klemme 
Christensen, 42, and her- three 
daughters: Kathy Lynn, 14; Kristi 
Lee, 11; Tracy Ann, 7. All are 
blonde and uncommonly pretty. 
There is, of course, a fifth Chris- 
tensen, John H. Christensen, 44, fa- 
ther of the three little girls, but no 
longer living witi. iiiem since his le- 
gal separation in November 1971, 
finalized by divorce in January 1973. 
That divorce ended a marri age 
blessed in the Evangelical Unii 
Church of Christ in the a a 
countryside of Diane’s nometown of 
Sheboygan Falls in August 1955. 


John and Diane met at Stout State 

University in | Menomor Wis.—he 

was er laa in *53,-she m_25< 

aoe arene ahha at & gan 
s High—he, industrial a 

Sa ec After Bradiate W 

guidance and cc uae ing, échn 

moved his family to M 

a high school counsel} 

Kathy, th first-born, 

shortly. 


There was nothing spur-of-i 
moment about the Chri 
courtship, marriage, or paren 
Diane and John were 24 and 26 
spectively when they were married, 
had known each other for fou: 
before that, waited four years before 
they had a first baby. And their own 
family backgrounds were remark- 
ably similar. Why, after sixteen 
years, did this marriage end? 

Pivaic, top: Creative Photography 
-*~> 


v7ears 


in America. Here is one account of a divorce situation in 
which the time for sadness has passed. 


Many reasons, most valid. Diane 
recounts some of them. “When 
John’s Dad died of cancer, John felt 
his Dad had wasted his life meeting 
family responsibilities. He didn’t 
want to waste his own that way. 
About ten years ago he began assess- 
ing his own life and decided he 
wasn’t being what he wanted to be. 
He found out that the important 
thing in his life was being himself 
and doing things he thought impor- 
tant, and that didn’t necessarily in- 
clude the family. John didn’t want 
to marry anyone else, and he didn’t 
want to remain married to me. He 
felt at the time (and I now agree) 
it was senseless and hopeless to con- 
tinue a relationship that was not mu- 
tually beneficial.” 

By 1966, after Tracy’s birth in 
April of that year, John was asking 
for a divorce, but Diane couldn’t 
face up to it and “stalled for time.” 

Working became her salvation. In 
September of 1968, Diane resumed 
full-time teaching. Her present sal- 
ary of $10,700 a year plus the $300 
a month that John contributes for 

hidren’s support is “adequate 
for now—I’m managing better than 


when we were married. And I have 
new confidence in myself. Before I 
was always trying to please John 


re was no need for me 
to try to please him—that I should 
ha fidence on my own. But 
nwittingly, he made 
“He bolstered my in- 


ceiligs. 


and i SOLU te 


ost people in my age cate- 
,ever thought that 
ur would end in divorce. 

of m e teachers said, 
happen to other 

.7 years of mar- 

i And lf in exactly that 

ith the responsibil- 

, a full-time job, 

intenance and upkeep of 

house UmMortgage pay- 

and™ |! come to $144 a 
lonth) . Ti taken me at least a 


A collection of special features from our readers edited by Evan Frances 


year to reorganize my life and make 
the necessary changes that go along 
with a divorce. You don’t realize 
how many there are until you start 
to make them. They include such 
things as changing insurance poli- 
cies (auto, house, hospitalization) , 
changing beneficiaries, applying for 
additional coverage, paying up old 
bills and changing credit cards and 
accounts, making out a _ will—all 
these and more, along with all the 
emotional changes that come with a 
divorce.” 

Diane continued, “John calls and 
comes to see the kids when he feels 
a need to. There are no set visita- 
tions. We try to give each other rea- 
sonable notice. If one of the kids 
doesn’t want to go with him that’s 
O.K.—the others go. We try not to 
use our children against each other. 
There are no vendettas here. We’re 
both happier for the divorce. I feel so 
much younger than I did before it. 
I’ve come alive—physically, spiritu- 
ally, intellectually.” 

One of the things that’s helped 
Diane emerge from the blackness of 
despair has been her activity in the 
group, Parents Without Partners, 
an organization she joined shortly 
after her separation from John. PWP 
is based on the concept that many 
parents of living children who are 
single for any number of reasons, 
“have certain interests in common, 
which can be furthered through an 
educational program offered by a 
volunteer organization.” 

Diane became quite active—at- 
tended once-a-month meetings, took 
advantage of its lessons in bridge 
and dancing, roller-skating parties, 
single-parent camping trips for her- 
self and the children. “That way,” 
she explains, “the girls didn’t feel 
they were unlike other kids—or de- 
prived—because at these camps they 
met their reasonable facsimiles.” 

Diane is eager to offer advice to 


Baby of thee7Vion 


sixth most popular boy’s name 

in the U.S.A., and the most 
handsome Jeffrey we’ve met (via 
photo) is Jeffrey Hiroshi Lee, of So. 
Windsor, Conn. The “Hiroshi’’ is for 
his Japanese maternal grandfather, 
Jeff’s Chinese dad Peter, 27, tells us 
with pride. Jeffrey loves to build 
things, so he may follow in the foot- 
steps of his father, a design engineer 
who right after graduation from col- 
lege went to Pratt and Whitney Air- 
craft. Jeff’s*mother Sherry, 26, says 
he’d rather’dance to the radio than 
watch TV, except when there’s a 
tennis match on TV. Then he puts 
on his tennis hat, waves his own 
little racket, and cheers, “Tenny, 
tenny!” An only child, Jeff shares 
everything with Grandma’s collie. 


J readers judge Jeffrey 


other women (“men too becat 
they have the same problems; the 
just as troubled as we are’’): 

1. Have or make a few frier 
you can count on and who put so! 
effort into caring—the kinds 
friends you can call and say, “hi 
I’m really depressed.” 

2. Establish a workable relatic 
ship with your ex-husband—at le: 
be able to communicate with him. 

3. Have a trade, vocation, sk 
profession and/or hobby. Every ¢ 
should be prepared to support h 
self so that she is independent fin: 
cially. I’m going to try to bring” 
my girls that way. 

4. Get out and be with peo 
you need to do that so you can fi 
out you’re a worthy person. You § 
after a divorce, you feel unworti™l 
When we’re married we put all « 
eggs in one basket. We must hi 
other outlets so we’re not totally | 
reft if or when that person is go 

5. Read. A close friend who hi 
pened to have a doctorate in fa 
ily relationships suggested seve 
books to me, and reading 
helped me beyond telling. 

6. Don’t put foolish restri 
on whom you will date. Date a 
of any ethnic, religious backgro 
I make only two exceptions—m 
ried men and alcoholics. 

7. Join Parents Without Partne 

This past Easter, Diane w 
home to Sheboygan Falls and 
tended church services with her 
and her children. For the first ti 
since her divorce she felt secure a 
happy. The minister’s sermon, 
recalls, “spoke of a time to cry an 
time to stop crying. He told of f 
Mary cried when she found the tos 
empty and then later, how she | 
joiced. His sermon reinforced my 
solve of the past months—that } 
time for crying was over and ity 
time for me to use my positive as 
for my own and the children’s ga 4 ' 







































Jeffrey Lee, S 
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' Asweep of fresh flowers. 
Gathered by a 
slim golden belt. 


For a holidays 
and nights. 
_Wherever you greet 
the season. 


Fluid Antron® nylon. 
Machine 
wash-and-dryable. 


Ours alone. Sizes 8 to 18. 
Under $38. At most Sears, 
Roebuck and Co. 

larger stores. 


All this. And more. 
In our Dress Department. 
Not in the catalog. 


Come try on. 
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THE 


WORKING 
WOMAN 


BY LETTY COTTIN POGREBIN 





It’s said that Heaven helps the working girl, but this feminist 
writer insists that much more is needed to unshackle the women who 
work (and pray) in our churches and temples. 


wo hundred years ago, Dr. 
Samuel Johnson, upon hear- 
ing a woman preacher, re- 
marked that she reminded him of a 
dog dancing on its hind legs: one 
marvels not at how well it is done, 
but that it is done at all. Things 
haven’t changed much. Today peo- 
ple are still marveling at the mere 
fact of women in the pulpit. But if 
women are considered capable of 
teaching, guiding, and counseling 
young people in religious school, as 
well as in the home, why is it so 
difficult to accept a woman who 
performs the same function for a 
congregation of adults? If we are 
all created in God’s image, why 
have women always been viewed as 
less “holy?” Does a prayer uttered 
by the female voice carry less 
urgency or smaller gratitude? Are 
women’s hymns less acceptable to 
the Lord? If God is dead, can any- 
one claim that women killed Him? 
In fact, who began this notion that 
God is male in the first place? 
These are highly controversial 
and provocative questions—and 
while I raise them, I recognize that 
this is not the place to discuss them 
fully. However, in the holiday sea- 
son we should be especially aware 
that religious bodies are debating 
these very points in the churches, 
synagogues, and divinity schools 
all over America. It is of valid con- 
cern to readers of this column that 
women are widely excluded from 
leadership and policy-making po- 
sitions in organized religion. About 
five percent of all Protestant min- 
isters are women; only one female 
rabbi is ordained (in the Reform 
wing of Judaism), and women are 
as far as ever from entering the 
Roman Catholic priesthood. More 
and more women want to be min- 
isters, priests and rabbis, pastors, 
deacons and cantors, on an equal 


basis cee their brothers. They 

want to serve on church boards in 

decision-making roles. Here is a 

f report on women’s status in 

| entative > dengeegens of the 
three major faiths. 

Protestant: Although most sects 





illow women to be ordained 

iS ministers, they are usually rele- 
ited to subordinate jobs such as 

Sistant pastor or teacher in 


rch schools. Church © officials 


claim that women won’t be ac- 
cepted by the community. But 
women ministers who do have their 
own parishes report that the re- 
sistance is not from lay people, but 
from church officials themselves— 
and often from male ministers. 

For example, after a two-year 
search, Rev. Margaret Howland 
won an appointment to the Wood- 
side Presbyterian Church in Troy, 
N.Y. by a vote of 199-1. Rev. How- 
land says the ministry is not 
masculine or feminine, “it’s per- 
sonal.” 

Most ordained women find it al- 
most impossible to be voted into a 
large or urban parish where “man- 
style” politics and community rela- 
tions are considered as important to 
the job as is pastoral counseling, 
preaching, or officiating at weddings. 
Given these general prejudices, dif- 
ferent denominations show different 
developments. 

Women’s status in the 3.4-million- 
member Episcopal Church suffered 
a great setback with the defeat of 
the resolution to admit women to 
the priesthood. The vote, taken at 
the National Episcopal General 
Convention in Louisville, Ky. last 
October, means Episcopal women 
are still to be restricted to service on 
local church vestries, voting at con- 
ventions, and to ordination as dea- 
cons (who can perform all the func- 
tions of a priest except marriages, 
consecration of holy communion, 
and pronouncing absolution) . 

The Rev. Gary E. Maier, Rector 
of All Saints Episcopal Church in 
Great Neck, N.Y., acknowledges 
that ordination into the priesthood 
is only the beginning of women’s 
battle for justice in the church. “We 
must rethink every aspect of our 
spiritual life—from our use of the 
masculine pronoun for God; to “The 
Churching of Women’ (a prayer of 
thanksgiving following childbirth) 
whose unfortunate imagery suggests 
that women must be cleansed; to the 
practice of making all angels female 
and all shepherds male in the kids’ 
Christmas pageant.” 

Rev. Maier reports that a few men 
in his parish have the sexist impres- 
sion that confession made to a wom- 
an priest would be gossiped all over 
town; or that they would be uncom- 
fortable seeking counsel from a 


reads all reader letters, she re 























































woman. But the majority of 
men and women admit th 
trained pastor of either sex vy 
carry ecclesiastical authorit 
fact, some say they would feel 
confident of women’s greater ¢ 
city for spirituality. 

Marilyn Maier, the Revere 
energetic wife, wonders how t 
male minister would manage 
out a wife. ““Rectors’ wives have 
washing altar linens, sewing fo 
poor, cooking for the parish, at 
ing nursery school children, 
keeping our doors open all 
years,” she points out. ““Would 
male rector’s husband ever agr 
fulfill these traditional functic 

The Lutheran Church app 
ordination of women in 1970 
first female minister with her 
parish is Judith Hird of Toms R 
N.J.—Pastor Judy to her cong 
tion. She feels that her sex 
advantage. “People are very i 
ested in the fact that I am a 
an,” she says, “and for that re 
they are more apt to listen t# 
than to someone to whom th 
accustomed.” 

The United Methodist Cl 
(ten million members) began 1 
dain women in 1956, but by 
only 300 of its 40,000 mini 
were female. 

Proportionately, the United 
byterian Church is no more pro 
sive. Of its 13,000 ministers, 
107 are women; but more tha 
women are now preparing for) 
torates in the seminaries. Als¢ 
couraging is the three-year prog 
“Women in Leadership,” funde 
United Presbyterian Women 
velop local projects that en 
women’s role in church and so¢ 
In addition, The Presbyterian 
Force on Women has recomme 
a study of the treatment of ch 
employed women in the ch 
pension plan and full partici 
of women in theological, ethica 
church deliberations. 

Ordination of women is not 
to the Unitarian Univers 
Church. It began in 1863, | 
Olympia Brown was a minister 
full ecclesiastical authority. 
with the rise of church-school 
grams, women were directed int 
ucation, rather than parish mini 
Now, there are only 15 active we 
ministers and only four have 
time pulpits. 

This year the Women’s Ca 
of the Arlington Street Uni 
Universalist Church in Boston 
sented a feminist church servii}) 
the General Assembly in Tord 
About 40 women became invef 
in this presentation, which incl) 
personal statements about wonf, 
life experiences, music, dance, 
audience participation. 

While the United Church of C 
(two million members ) numbers 
than 300 women (contin 














Letty Cottin Pogrebin, 34,1 
thor, wife, and mother of t 
During her 13-year business ca 
she rose from file clerk to vice- 
ident—and she wrote a best-sé 
book: How to Make It in a ¥ 
World. Although Ms. Pog 


that time does not permit he 
respond personally. 






Chances are your nails 
have to do a lot more than just 
stand around looking grand. 


They have to be hard, too. 
So they won’t split or break 
under pressure. 

Drink new Knox for Nails. 
Sugar-free. Low calorie. 
Instant-dissolving. Smooth. 


Delicious in Orange and 
Grapefruit, fortified with 
Vitamin C. Versatile in the 
new flavor, Plain, with no 
flavor at all! You can go 
creative and mix it into any 
liquid you like. 

3 out of 4 people see a dif- 
ference in just 30 days. 


ena: psy Be 


KNOX: FOR NAILS. 





BE TE Mat al tn ON 


ie Pie Pi yet 


So start drinking Knox. 
Today. 

It’s the wisest move you 
can make toward beautiful 
nails. 

Send for free booklet. Write 
“The Knox Plan For Nail Go 
Improvement’. P.O. Box 672, £ 
Johnstown, N.Y. 12095. 
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The Gimlet 


Anyway you like it, but always with Rose's. 
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One part Rose’s Lim: 


56 


Alone or inact 


-e. Four ol 
vd. At hc 






» parts ginor ad ka. Or mix it to your taste. Straight up or on the rocks, 


or away. That's the clean crisp Gimlet. The Rose’s Gimlet. 








WORKING WOMAN continued 


among its 9,000 ministers, this 
Judge Margaret A. Haywood of 
ington, D.C., was elected mode 
the first black woman to bec 
church leader in a biracial deno 
tion. Also, at its 1973 Synod i 
Louis, the United Church of 
became the first major denominati 
eliminate all sexist language fro; 
constitution. 
Roman Catholic: Mary Daly, A 
ate Professor of Theology at 
College, has been an outspoken 
of the Church, calling it patria 
and sexist. After she gave the 
sermon ever delivered by a wom: 
Harvard Memorial Church, Dr. 
led a protest walkout. Asked wh 
she had left the Catholic Churc 
replied: “The Church has left 
modern woman.” 

Indeed there is little to rejoice 
in terms of modern woman’s prof 
toward the Catholic priesthood. I 
fall of 1972, Pope Paul reiterat 
highly restrictive role for wome 
church services. But in July he nz 
a study commission to examine 
role of women in society and 
Church. (Contact National Cat 
Office for Information, 1312 ]} 
Ave. N.W., Washington, D.C. 20 
Jewish: In 1972, Sally Preisand, of 
nati, became the first woman 1 
in this country (Journal, June If 
ordained by a Reform seminary. A 
more women are scheduled for o 
tion when they complete their 
nary studies, and two young w 
are taking the course that leads’ 
Bachelor of Sacred Music degra 
professional qualification for cai 
(cantors co-officiate with rabbi 
Jewish services). 

Orthodox Judaism (2,500 rabbi} 
one million followers) still inter} 
Jewish law strictly; that includes} 
arate seating for women in the §} 
gogue and the exemption of w 
from most prayers and rituals. 
tween Reform and Orthodox si} 
Conservative Judaism (two mJ 
members, 1,100 rabbis), which a} 
mixed seating and promotes ide} 
religious educations for both ¢s 
The Conservatives now allow w 
to be counted in the minyan—or} 
rum—required for worship. This} 
similar advances in other chur} 
may be seen as a small though his} 
step toward the equality thaif 
stitutionalized religion has al} 
preached, but rarely practiced. 

The In Basket 

e The U.S. Navy’s first female 
tary chaplain is Lt. Florence Pohif” 
32, a Presbyterian. 
e@ Women’s Liberation and the Ch 
edited by Sarah Bentley Doely, (4 
Association Press) is provocative 
ing for thinking Protestants. 

e Employment Outlook: Clergyr 
ignore “men” in the title and read 
on training, duties, salaries. Bu 
1650-29 from Superintendent of I 
ments, Washington, D.C. 20402 ( 
e The National Organization for ¥ 
en Task Force on Sexism in Reif’ 
holds “Sistercelebration” church 
vices, studies religious bias ag 
women. Write to Pat McQuill 
E. 76th St., New York, N.Y. 1 
e Lilith’s Rib, the Jewish Woi 
Movement Newsletter, from Ma 
Gordon, 815 West Wrightwood, € 
go, Ill. 60614. 25¢ per copy. 
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in 1907 Regina Doherty thought no one would mind if she smoked a cigarette while waiting in line at the theater. 
They minded. 
| 
} 
You've come a long way, baby. 
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— SLIMS. 


Slimmer than the fat cigarettes men smoke. 
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fans—cartoon 
nette Funicell 
celebrate Mickey 


Cartoonist Charles 





Copyright © 1973 Walt Disney Productions 


years ago, to his death in 1966, Walt Disney created joy: Donald Duck, Snow W hite, 
Mickey Mouse. 


squeaky voice made his 


on character ever 


Character, 


The illustrations shown here are taken from a new, 


written by Christopher Finch and published by Harry N. Abrams, Inc. 


inimated mouse 


Steamboat Willie. 
was an overnight 
night star. Today, 

ilmost named 


the years. He 
at first. He’s 
for 20 years, 
f). But un- 
part dream- 
years ago 

his faithful 
usketeer An- 


nters—to help 


ind the 


prietor I wanted the 


entire Peanuts gang, was a Mickey Mouse fan before he 
was old enough to draw himself. 

“I absolutely loved the little guy,” says Schulz. “As a 
kid, I looked forward to the day when I could buy a 
Mickey Mouse watch. I remember saving up a quarter here 
and a quarter there, until I had enough money. Finally, 
my mother took me to the jewelry shop. I told the pro- 


gleaming Mickey Mouse (continued) 
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*We guarantee your Ab-h Bra underwire will stay in place for 
the life of the garment or return bra for free replacement. 


The Sears Tricot Ah-h Bra: 
It can improve your shape without changing it. 


You're soft and round. And the bra you wear may be stiff and pointy. So you have 
to squeeze yourself into its shape. But this bra does the opposite. It adapts to your 
shape. Because its nylon crepe tricot fabric 1s as soft as you are. 

You get the same support you get in our lace Ah-h Bra, though. Our wire 1s flat, 
so it lies flat to your body. In asoft channel of double-layered fabric, so it won’t poke 
through.* And the top of the cup is elasticized at the side to adapt to your fullness. 

Our strap is unique. The stretch part is woven to the nonstretch in one smooth 
piece, so you get the release you need without a bump to show for it. 

7ou’ll find saleswomen in The Sears Figure Shop who 
are trained to measure and fit you correctly. So come try on. 
And see for yourself. You won’t believe your “Ah-hs.” Sears 

In white or beige. At most Sears, Roebuck and Co. larger 
stores, through the catalog or call Catalog Shopping Service. The Figure Shop. 
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ee eS) a3 Classic Ball Pen in 
22K gold electroplate. $15. 
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_ PARKER 75 
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A gift of slender elegance. 
This long writing ball pen 
is equally right for men 
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PARKER 75 PEN. 
A most distinctive and 
personal gift, for those who 
enjoy fine things and , 
assume they will last. 


Sculptured finger grip, for life against defects. 
ECC ol Bled ae Sheathed in 22K gold ; 
solid sterling silver, electroplate, $8.50; 


sterling silver, See 


monogrammed, $25; ‘ 
stainless steel, $5. [ 
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World’s most wanted pens 


The love and beauty of Christmas has now been expressed in everlasting Pure Silver and Solid Gold. 


Announcing 
[he Hamilton Mints 


973 Christmas Plate. 


F NaCI Ae Mme lacad 


"MADONNA & CHILD" by Raphael 


WAILABLE IN .999 PURE SILVER OR SOLID 18KT GOLD 


cause the giving of a beautifully sculptured master- 
ce can best express your personal feelings, The 
amilton Mint has created ‘““Madonna and Child” 
m the works of famed master, Raphael. Available in 
0 strictly limited editions, you may become one of a 
ly select group of discriminating collectors who will 
quire the .999 Pure Silver Plates for $150.00 each. 
, if you wish to own or give one of the absolutely 
e and valuable Solid 18 Kt. Gold Plates, these are 
ailable for just $1,750.00 each. Each of these plates 
tains 10 full ounces of solid gold. Both of these 
tes will only be struck during 1973 and after this 
ar is Over no additional ‘‘Madonna and Child” plates 
l ever be issued and the original dies will be destroyed. 


ORIGINAL DESIGN BY 16TH CENTURY 
MASTER PAINTER, ‘‘RAPHAEL’’ 


creating this 1973 Christmas Plate, The Hamilton 
nt has selected a truly magnificent work of art by one 
history’s most famous and talented painters. Every 
ail, every line in Raphael’s original masterpiece has 
pn faithfully reproduced into these limited edition 
tes by the skilled craftsmen of The Hamilton Mint. 
ause your plate represents a rare and beautifully 
ilptured work of art, it is certain to command an. 
portant display in your home 


EMARKABLE INVESTMENT OPPORTUNITY 


is limited opportunity to acquire plates of Pure Silver 
d Solid Gold comes at a time when leading econo- 
Sts are predicting a continued climb in the market 
ue of these precious metals. To insure yourself of 
ys Opportunity to acquire this magnificent art master- 
ce struck in truly rare and valuable metals, we urge 
f1 to send in your order today. It can only be ac- 
ted if it is received in time to be included within 
edition limits. 





SPECIALLY DESIGNED 
DISPLAY BOX 
INCLUDED AT NO 
ADDITIONAL COST 


To protect and display 
your valuable Christmas 
Plate, The Hamilton Mint 
will send each subscriber 
this attractive display box, 
at no additional cost. Fin- 
ished in a rich-looking vel- 
vet, the front doors open 
from the center to fully 
reveal your plate. 








Available for a limited time 

The Hamilton Mint’s 1973 
Christmas Ingot ‘‘Mother 

and Child’’ by Alfred Brunettin 


An original design created es- 
pecially for The Hamilton Mint 
by distinguished sculptor, 
Alfred Brunettin. Struck in two 
strictly limited editions of .999 
Pure Silver for only $12.50 each 
or in 24 Kt. Gold on Pure Silver 
for just $17.50 each. Each ingot 
contains a full ounce of Pure 
Silver (480 grains) and measures 
two square inches. Available as 
a pendant with a full-length 
neck chain. 


ORDER TODAY! 

BOTH PLATE AND INGOT 
ARE AVAILABLE IN 
STRICTLY LIMITED 
EDITIONS. 


OFFICIAL ORDER FORM 
1973 CHRISTMAS PLATE AND INGOT 


LHJ-12 
The Hamilton Mint 
40 East University Drive 
Arlington Heights, Illinois 60004 


Please send me the following 1973 Christmas Plate(s) 
entitled ‘‘Madonna and Child’’ by Raphael. I under- 
stand that I will receive a custom-designed display box 
and a signed Certificate of Authenticity with each plate, 
at no additional cost 


0 .999 Pure Silver Plate for $150.00 
O Solid 18 Kt. Gold Plate for $1,750.00 


Please send me the following 1973 Christmas Ingot(s) 
entitled “‘Mother and Child’’ by Brunettin. I under- 
stand that I will receive a signed Certificate of Authen- 
ticity with each ingot, at no additional cost. 

OD .999 Pure Silver Ingot for $12.00 

1) 24 Kt. Gold on Pure Silver Ingot for $17.50 

1 .999 Pure Silver Ingot Pendant for $25.00 

(1) 24 Kt. Gold on Pure Silver Ingot Pendant for $35.00 


Enclosed is my check or money order for $ 
for the item(s) check above or, Charge my purchase to 
OD Master Charge* (0) BankAmericard 





Acconnt¢2 = Exp, date—= 


*If using Master Charge, also indicate 
the four numbers above your name here__—_____EEE 


Name 





Address = ns a 
City. —— State aE 


DEEN urna == 


Illinois residents add 5% sales tax, 
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continued from page 44 


“Okay, Lyn,” he says, “now we'll 
see what you can do.” He flips around 
beside me, puts an arm around my 
waist, and coasts me down a tiny slope. 
“Good!” he says. 

“What did I do?” I ask. 

“You stood up,” he says. Obviously, 
it’s going to be easy to make points. 

He shows me the uphill and down- 
hill edges of my skis, and how to use 
them to keep from sliding. He talks 
to me about the lay of the hill, but his 
knowledge is so profound I don’t even 
try to follow. Then he shows me how to 
“snowplow,” which is a kind of stand- 
ing split done to force the backs of 
your skis apart and the inside edges 
down. The object is to slow down or 
halt forward motion. If a person like 
me doesn’t know how to snowplow, 
the only way to stop is to fall or run 
into a tree. 

I practice crabbing up the hill, par- 
allel skiing, and then snowplowing to 
a halt. Up-down, up-down, until Jean- 
Claude is satisfied and wants to move 
on. Anyway, too many people are 
realizing who’s doing what at the bot- 
tom of the hill, and a crowd is begin- 
ning to gather. 

“We will go on the T-bar now,” he 
says. He points to an _ inverted-T- 
shaped metal contraption hanging 
from a moving cable, “Don’t try to 
sit on it,’ he says. “It will come up 
behind you and push you up the hill.” 

“T don’t want to,” I say. 

He says, “I will be right beside you. 
Nothing will happen.” 

We get on line for the T-bar, but 
something is wrong. It isn’t working. 
I'm glad. Jean-Claude ponders the 
situation. He says to the photographer, 
“What do you think, John?” John nods. 
Jean-Claude says, “Come. We'll take 
the chair lift.” 


“How do I get off?” 


There is no safety belt on that bob- 
bing chair. You sit in a chair, hold on 
to a vertical rod with one hand, clutch 
your ski poles in the other, and let 
your feet hang. It’s beautiful up there, 
gliding over the tops of the pines. It’s 
silent, the snow sparkles below, puffs 
of clouds cling to mountain peaks. I 
try to enjoy the ride, but I can’t. 
What’s bothering me, aside from my 
fear of falling, is that I don’t know how 
to get off the lift. I have a feeling you 
have to make a fast, graceful move, and 
Iam not good at that. 

“How do you get off of this thing?” 
I asked Jean-Claude, as the chair lift 
inched its way 3,000 feet up to the top 
of the peak. 

“T will show you,” he replied. “Don’t 
worry.” 

The soft French accent calmed me. 
My feet, dangling below in boots and 
skis, felt as if they were shackled to 
cement blocks. 

“When we get to the top there will 
be a little hill. You put your skis on 
it, stand up, and move out of the way.” 

The lift reached the top, and indeed, 
there was a little hill. I put my legs 


out—they didn’t reach. Quick as a flash, 


the world’s greatest skier placed a 
hand on my back and shoved me into 
the snow, where I lay, splayed like an 
abandoned puppet. 

After I spit the snow out of my 
mouth, I look up at him in total dis- 
belief and ask, “Why did you do that? 
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He says, “Because you were too far 
back in your chair. If I hadn’t pushed 
you, you would have gone back down 
the mountain.” 

He puts me on my feet. We walk 
over to the edge of the hill, and I look 
down. It is Mt. Everest. “I don’t 
believe it,” I gasp. Jean-Claude smiles 
wickedly. ““You are going to ski now. 
Don’t worry, I will be right beside you. 
Nothing will happen. Turn around— 
can you turn around?—and lean on 
the uphill side of your skis. You re- 
member what I told you, yes?” 

“Yes.” 

“Good. Now I am going to show you 
a different way to go down this hill. 
If you parallel down, you will pick up 
too much speed.” He demonstrates a 
sideways slide that is slow and safe 
(and probably has a name), and I like 
it. I am willing to go down the entire 
mountain that way, but Jean-Claude 
shakes his head no. He skis over to 
help me turn into a downhill position, 
faces me and tells me to try my snow- 
plow. “I'll be right here,” he says, and 
indeed he skis facing me, in a reverse 
plow. We become the only couple on 
the slope that appears to be waltzing, 
and I find that a bit embarrassing. So 
I say, “Okay, step away. I’m all right.” 

“Are you sure?” he asks. 

I nod. He steps away. The moment 
he is gone, I take off like a dart. I am 
literally careening down the mountain. 
I snowplow as hard as I can, but I 
slow down only minutely. From some- 
where I hear Jean-Claude shouting, 
“T am here, Lyn, I am here,” and a 
flashing figure whooshes into my path. 
The figure stops directly in front of me, 
and I plow into it, full force. “Got you,” 
he says. 

“You were heading for the trees,” he 
says. I nod. “Are you okay?” I nod. 
“You were very good; you didn’t 
panic.” I still can’t speak. I just 
tremble. “I will show you how to 





traverse,” he says. “It will be easier 
for you.” I just stab my poles into the 
snow and lean on them, taking deep 
breaths. 

I must pause here to say a word 
about John Russell, who is valiantly 
trying to photograph all this. John is 
skiing without poles—backwards—with 
three cameras around his neck, some- 
times crouching on his skis, always 
staying a few yards in front of me, 
though I think he lost me on the down- 
hill race. He’s doing what is called 
“hot dog skiing’—all kinds of tricks 
and maneuvers—and nobody’s even 
applauding. Between him and Jean- 
Claude, who is hopping, running, and 
leaping like some marvelous animal, 
I am getting one of the finest exhibi- 
tions of ski prowess in history. Un- 
fortunately, I am too interested in self- 
preservation to enjoy it. 

“Look back,’ Jean-Claude says. 
“See how far you have come? You did 
very well. Really.”” The man is obvi- 
ously determined to teach me to ski. 

“Okay, Lyn. Now you are going to 
ski over to the right, turn, ski back, 
turn, and so on. It’s called traversing, 
and it’s the way you get down the hill. 
Watch the other skiers; that’s what 
they’re doing.” I watch them. Whoosh, 
swish, whoosh. Beautiful. I hope I 
don’t hurt any of them. 

“Let’s get you turned around,” Jean- 
Claude says. “Here. I will show you an 
easy way to turn.” He lifts one of his 
skis and flips it around, then lifts the 
other and flips it so that both feet are 
going in the same direction. “Now 
you,” he says. I lift one ski, force it 
down to the right, and get my balance. 
I try to lift my left ski, get it two inches 
off the ground, and just splatter all 
over the place. My left ski is off, my 
hair is soaked, my glasses are covered 
with slush. “I guess you weren’t ready 
for that,’ Jean-Claude says. “I am 
sorry. It’s my fault.” 





Eventually I am back on m 
back into my skis, and winging int 
traverse. I fall on the first turn, 2 
Jean-Claude whooshes over to h 
me up. 

“That’s my fault,” he says. “I fe 
got to tell you... .” I forget wha 
is he forgot, but it is fundamen’ 
Also, whatever it is, I can’t seem 
learn it. 

For some reason, I can trave 
only in one direction. I can make 
left turn, but I can’t turn right. I ha 
two more crazy falls, and would ha 
had 20, except that Jean-Claude kee 
letting me run into him. 

Dear me. All this effort and I < 
only two-thirds down the slop 
“See,” says Jean-Claude, encouragin 
ly, “that’s the parking lot down the 
Soon you can get a nice big drink. 

“My legs are tired,” I say. 

“IT know how you must feel,” 
says. “My legs always ache after 
race. Do you think you can make 
Do you want me to carry you?” 

That does it. I am going to get 
that mountain on my own two skis, 
stay there till the snow melts 
walk down. 

Swish, whoosh, swish. Three yar 
thataway. Swish, whoosh, crash. 
yards the other way. Until at le 
I reach a point where the hill loo 
tame, and I am truly not afraid an 
more. 

“Come on, now,” Jean-Claude say 
“You are almost at the bottom. Fini 
like a skier.” 

Off I go. Turn, turn, turn, with Jez 
Claude counting out: “One, two, th 
—come on, just a few more—four, fiy 
six. You did it! Six turns. You did i 
He is genuinely pleased. 








































































Tears of relief 
Jean-Claude tells me to look bz 
at where I’ve been. I don’t want 
I ask him to go ahead of me so I ¢ 
watch him ski, and let very large 
of relief roll down my face. It 
taken me an hour and a half to ¢ 
down that run. 
Jean-Claude says that if he had be 
alone, it would have taken him thi 
or four minutes. A normal skier wou 
have taken ten. Furthermore, just | 
he and John predicted, the sun ¢ 
appears, and snow falls moistly on r 
uncovered head. . 
Later, I ask Jean-Claude what h 
been on my mind for hours: “Did 
have a plan? I mean, why did you té 
me up there and throw me over 
side?” 
“T had no plan,” he says, matter 
factly. “How could I? I didn’t knov 
you would be able to stand up, m 
less move. I took you up to the t 
because you were ready, and becai 
it would have been too boring oth 
wise.” 
“Did you ever teach anyone to 
before?” I ask. 
“No,” he says. 
“No?” 
He says, “There are two kinds 
men on the mountain—champions 4 
instructors. Champions never teac 


What you have just read is a t 
story of a mutual act of faith. Perh 
the heroine will ski again, perhaps n 
she is getting on in years. But the hk 
went on, after just one lesson, to 
all his subsequent races—and, cor 
quently, the world professional 
championship. Et 
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Micronite filter. 

Mild, smooth taste. 
-or all the right reasons. 
cent. 


Warning: The Surgeon General Has Determined 
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Editor 

Lynda Bird Robb, 
the late Presi- 
dent Johnson's 
daughter, and 

the ballerina 

doll she received 
for Christmas 


in 1950. | 


Advice 
columnist 
Abigail Van 
Buren (‘‘Dear 
Abby” ) with her 
white doll’s 

cap. (The doll 

1s new and is 
used here to 
display the cap.) 


ROSE KENNEDY AND OTHER NOTABLE WOMEN} 


REMEMBER BEST. BY SALLY WENDKOS OLDS. 


“MY FAVORITE CHILDHOOD TOY’ 









DELVE INTO THE MEMORIES OF. 
YOUTH TO RECALL THE POSSESSION THE y a 


In this Season of the Child, the trip back to our own childhood seems not such a long voyage 
after all. Unbidden, the memories of the people and the scenes of our early years rush to mind. 
Often these remembrances of childhood past center around some special object—some doll, toy, 
book, pet, or other belonging that held a special meaning for us. Here, a group of eminent women 
graciously share their memories of childhood possessions that were dear to them. Each of these 
women has had an impact on our society. As a child, each had her own favorite possession and 
her own unique reasons for cherishing it. As we join these notable women in their recollections, 
we come to know them a little better. And as we recognize the universality of children’s feelings 
for their youthful treasures, we may come to know our own children—and ourselves—better, too. 


LYNDA JOHNSON ROBB, Journal contributing editor. Like so many 
children I went through phases with toys. For a while I was mad 
about “Morgan” dogs, and I slept with a large white one. As he got 
dirty with age, Mother was sure I would contract some terrible 
disease. I also collected Vogue and Madame Alexander dolls, and 
when I had some torture to endure, like braces, Mother would 
bribe (or reward) me with doll clothes. I will always remember 
the ballerina I received for Christmas in 1950. I still have her in her 
same outfit—blue net hose and all. My father’s mother, “Maday,” 
made lovely clothes for her, as for many of my other dolls. One year 
she made a doll petticoat with cut-out hearts from an old petti- 
coat of mine. I felt that this was quite an honor for my slip, and 
I still have the little petticoat on one of Maday’s china dolls. 
JOANNE WOODWARD, actress, star of 
Columbia’s “Summer Wishes, Winter 
Dreams.” She was the most beauti- 
ful black-haired, green-eyed Scarlett 
Beene O’Hara doll! She wore the green-and- 
white enn eat dress, large leghorn hat, and pantaloons described 
so exactly by Margaret Mitchell [in Gone With the Wind]. Toa 
fat, sausage-curled eight-year-old like me, Scarlett spelled romance! 
I took her with me to the movie opening of Gone With the Wind 
in Atlanta, where I saw and actually touched Vivien Leigh and 
Clark Gable. They were beautiful and real and I wanted to be like 
them. I still have Scarlett. She sits in a rocker in my bedroom, and 
my daughters refer to her as ““Mama’s doll.”” ABIGAIL VAN BUREN, 
advice columnist. When I was four years old, I had to go to the 
hospital with a severe case of pneumonia. Mrs. Faulkner, a nurse, 
crocheted a little white cap for my doll, and I developed a senti- 
mental attachment to this little cap, because it symbolized my 
return to peal At the time I wasn’t aware of how seriously ill I 
ss" . was. The most traumatic aspect of my 
whole hospital stay was the separa- 
tion from my identical twin sister 
| advice columnist Ann Landers ]—the 
first and only time we were apart dur- 
ing our childhood. I still have that 
little doll’s cap, probably because it 
became a symbol of my victory over 
a serious illness. I have not had a 
serious illness since. 
_ BEVERLY SILLS, opera star. I still have 
_“Jakie,” my adored kewpie doll. It’s 
older than I am by one week—and I’m 
attached to anything that is that old! 
(continued on page 68) 
















O'Hara doll. 
Her daughte 
refer to it as 
“Mama’s dol, 


Hair by 
Arthur of Kenneth. 
Makeup by Mary 
of Cinandré 


Opera star 
Beverly Sills 


doll, “Jakie.” 
She has neve 
repaired the 
doll, preterri 
it the way it 
was when she 
was a child. 
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The timeless look of Tiffany 
in the brilliant colors of today. 


Mr. Tiffany’s shades were shaped like 
exquisite Oriental umbrellas. So are Sears. 
Mr. Tiffany brought color to the Victorian world. 
Now Sears brings you the colors for today’s home. 
Not only our popular walnut tone but brilliant 
sunflower yellow, bright jungle green and 
cornflower blue. 

The original Tiffany shades were handmade. 
So are ours. And the columns of every lamp in 
Sears Cane Collection are made of solid hardwood. 
(Mr. Tiffany would have liked that.) 

In table lamps, floor lamps, wall lamps, 
chain lamps. All U.L. listed wiring. With opal 
glass globes. At most larger Sears, Roebuck and Co. 
stores, and in the catalog. 


The Cane Collection. Only at Cals 
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TOYS continued 

JAYNE BAKER SPAIN, Vice 
Chairman, U.S. Civil Service Com- 
mission. 

One fateful day when I was six years 
old, I came out of the candy store to 
find that my beautiful, blue-eyed, gold- 
en-curled doll was missing—replaced 
by an ugly boy doll. His overalls were 
soiled and ragged, his short brown hair 
was a rat’s nest of tangles, his pug 
nose was deeply nicked, and 


and rode them. Tom, my favorite, 
really belonged to my brother John. 

One fall day when I was about 11 
years old, John let me ride Tom in a 
jumping event at the Plymouth Fair 
in Connecticut. I could barely contain 
my excitement as Tom, a big animal 
that stood about 18 hands high, gal- 
loped to the jump. 

I lifted my body ahead of the peak 
of the jump, Tom bumped me into the 
air, and I did a perfect somersault, 





his eyes, half closed. I 
rushed home in tears. 

To comfort me, my moth- 
er promised to replace the 
lost doll. Then she set to 
cleaning up the dirty found- 
ling. As she scrubbed, she 
kept talking about this poor 
boy, rejected by his mother, 
who so needed someone to 
love and care for him. 
When I stopped crying long 
enough to pay attention, I 
looked more kindly at my 
new “child.” The name 
“Grumpy” was printed on 
his sawdust body, but the 
expression on his wrinkled 
face seemed lonely and pa- 
thetic. I was suddenly over- 
whelmed with pity, prob- 
ably for the first time in my 
life, for the poor, sad doll 





Within a week, a beauti- 
ful duplicate of the kid- 
napped doll arrived, but I 
was too busy for her. By 
now I had so fiercely de- 
fended Grumpy from _ the 
jeers of others and had so 
desperately tried to make 
him happy that I had grown 
to love him. 

One day disaster struck 
Our puppy got hold of 
Grumpy, and before he could 
be pulled away had chewed 
off and eaten one leg. The 
sawdust was spilling like 
blood from Grumpy’s piti 
ful body. My mother lov- 
ingly pushed more stuffing 
into him and sutured up the 
little stump that was all that 
remained of his leg. From 
then on he was never sepa- 
rated from me. I was 14 be- 
fore he was finally packed 
away with great care and 
affection. 

Who knows when things 
begin or what events will 
shape our lives? Maybe this 
little doll struck a respon- 
sive chord for the handi- 
capped in my young mind, 
a chord that would not ma- 
ture until I was an adult. 





Never mind how it happens. 


It happens. 


as my Christmas present. We were 
then living in Cedar Rapids, Iowa, and 
telephones were very new, but my 
father had one that hung on the wall. 
I remember it ringing, my father 
answering it, and saying, “Mamie, 
Santa Claus wants to talk to you.” 
They put a high chair up for me so I 
could reach the phone, and the voice 
said, “Mamie, this is Santa Claus and 
I am at the corner. I will be down 
later and bring you your Christmas 











A long time ago I stood at 

the bedside of a boy of six who had lost 
a leg in an accident. He asked me if he 
would grow another leg. When I tried 
to explain what would happen, I told 
him the story of Grumpy, who had 
made me so happy even though he, 
too, had only one leg. He wanted to see 
Grumpy, so I found my old doll and 
gave him to my little friend. And as 
he squeezed Grumpy tightly, I knew 
Grumpy’s life would begin anew—for 
he again had someone who needed him. 


ROSALIND RUSSELL, actress. 
We had two horses, Tom and Billy 
All seven of us children loved them 
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landing on my feet with the reins in 
my hands, directly in front of the 
horse. The applause was deafening as 
the judges hurried out with the prize— 
a two-inch fake silver cup—and an- 
nounced that I had won the trick rid- 
ing event! 

I guess this was my first introduc- 
As for Tom, he 
eventually went to the glue factory, 
which, I suspect, refused him. 


tion to “show biz.” 


MAMIE DOUD EISENHOW- 
ER, former First Lady. 
In 1902, when I was six years old, I 


asked Santa Claus for a diamond ring 


present.” Santa Claus was honest, and 
I received my ring. 

I have always loved jewelry, and, 
as you can see, at an early age this 
is what I wanted. The ring was a small 
diamond chip set in an engraved gold 
band. It is now in the Eisenhower 
Museum in Abilene, Kan, 


VIRGINIA APGAR, physician, 
developer of standard measure for 
evaluating health of the newborn. 

My small, limbless teddy bear, un- 
imaginatively named “Bruin,” was a 
good friend whom I took to bed every 


night for several years. I wonder 


| ‘Tabu by Dana. 


whether his amelic state presaged my 
present position? [Amelic is a medica 
term for the absence of a limb or limb; 
in a newborn. ] 







































ROSE KENNEDY, mother of a 
illustrious family. 

My most memorable childhood gif 
was the créche that my sister and | 
kept in our bedroom in Concord, Mass 
There was the adorable figure of the 
infant Jesus, smiling happily on hi 
improvised bed of straw 
There was the Blesse¢ 
Mother in her long blu 
robe, gazing tenderly an 
lovingly on her newborn son} 
And there was St. Joseph 
staff in hand, the protecto 
and guardian of Mary ant 
Jesus. An angel with golder 
wings hovered over the littl 
scene, imparting an aura 0 
sanctity and reverence. #/ 
short distance beyond thi 
crib an ox and a donke} 
gazed from their stalls upor 
the little family. 

A tiny red candle lighter 
the enclosure, which wa 
only about 15 inches square 
There was no room for th 
wise men, or the kings, ¢ 
the shepherds in my first be 
loved créche. They all cam 
in later years when mj 
parents bought us a mor} 
elaborate one. Every Christ 
mas we brought out thi 
creche. and put it awaj) 
after the 6th of January. | 

How very proud and hap} 
py I was to have my littl 
altar at home, where I dé 
voutly said my _ childisl) 
prayers every morning ant, 
night, while my friends wor 
shiped at the big créche i 
the sanctuary of the paris. 
church. 

I was lucky in those day 
not to know the future 
Seven short decades later | 
prayed to Mary and Jesut, 
but this time it was to th? 
Blessed Mother at the foe 
of the cross on which h 
Son lay dying. It was in th] 
Rotunda in Washingto} 
where I knelt at the caske 
of my beloved son Jack ane 
again, at the cathedral i 
New York, where I knelt é) 
the catafalque of de 
Bobby. 

I knew our Blesse}. 
Mother had seen her So 
reviled and crucified, and 
prayed to her with all m 
heart and mind and strengt 
to bring me grace to bea 
my cross patiently, wit 
resignation and trust in His inscruté 
ble Providence for me and my love 
ones, living and dead. 


DAPHNE DU MAURIER, ah, 
thor. 

My teddy bear, “Eddy,” was a fa 
vorite of mine from the time I was fivi 
Eddy wore a hat and coat, winter an 
summer, and once a year I took him #] 
see Peter Pan. I can’t somehow “see}. 
Eddy after the age of eleven, nor do 
remember what became of him. 

My Eddy had no particular signif ; 
cance, unlike my late husband’s “Ted} 
which he had as a baby and kept a} 


i until his death at the age 
|. Ted had a small bear wife, 
idiot bear brother, a bear 
id, a pink bear servant, and 
ippet monkey. They all sat 
ther in a group on my hus- 
’s bed, and now they sit on 
windowsill of my bedroom, 
ng out to sea, Significance? 
ve no idea, unless they rep- 
it the guardians of the eter- 
child in Man—and Woman, 





‘TY COTTIN POGRE- 


, author, feminist, colum- 


om the time I was able to 
pencil to paper, I was for- 
drawing pictures, and then 
ng stories and poems to 
to family and_ friends. 
n I was nine years old, my 
nts gave me a hectograph, a 
ing device that reproduced 
) about twenty copies of any 
n or written material. 
ith it, I founded a monthly 
azine” that was my obses- 
for nearly three years. As 
sher, editor, writer, illustra- 
sartoonist, and columnist, I 
my magazine’s pages with 
; advertisements, cliff-hang- 
ories in serial form, helpful 
for child-rearing (sabotage 
within!), riddles, dreadful 
, and incredibly boring in- 
2ws with my cousins and 
nates. 
howed an abysmal economic 
. Leaving no margin what- 
r for the special paper and 
bought with my own mon- 
or my mother’s envelope 
ly, or for the three-cent 
p for each copy I mailed, I 
ly charged my 20 subscrib- 
Three Cents Per Copy Or 
‘yy Six Cents Per Year *** 
al Great Bargain.” 
J magazine was clearly not 
ney-maker, but the hecto- 
1 gave me my first outlet as 
ter. 


N RITCHIE, folk singer. 
y favorite toy is the doll I 
t get when I was seven. In 
in our mountain village of 
r, Ky., all little girls had to 
a doll for Christmas. As the 
eason drew close, I began 
ing the doll page of the 
; Roebuck catalog out loud, 
ng that Santy Claus might 
My two favorites were the 
doll in her fur-trimmed coat 
buttons, and the life-sized 
doll in the long, white lace- 
ned dress, who opened and 
her eyes and said ‘““Ma-ma.” 
e morning at breakfast I 
1 Mom which one_ she 
tht was the prettiest. Mom 
looking at her plate and 
y said, not especially to me but 
“Young’uns don’t seem to un- 
and that times is hard in the na- 
now. Santy Claus won’t be able to 
1 to give out costly dolls to so 
little girls. He’s pore this year 
ike everybody else. Now come on 
e field with us; you’re big enough 
ll fodder.” 
few days later, Aunt Orlena from 
, Creek came to stay with us. At 
as we sat around and talked, 





Great news for your eyes! Creme shadows 
that are creaseproof and smudgeproof and 


waterproof...and last all day.. 


. because € 


the new Great-Shadows: creme formula i is 
unique. Blends easily. to the intensityor 
sheerness you choose. Hight CSL : 
‘in-eight great shades: 
What a es elec ses 


Aunt Orlena whittled. By the end of 
the evening she had made two small 
straight things that looked like legs 
with shoes on the feet. The next night 
she made two very small straight 
things with fingers on the end, and on 
her last night with us, a round bald 
head with a funny flat nose and a slit 
for a mouth. 

“Folks set a right-smart store by my 
poppets,” Aunt Orlena told us. “The 
town ladies at the Settlement School’s 





allus begging me for them. This un’s 
for ee else, though. Can’t tell 
who, now!” 

The terrible knowledge came on me 
that this ugly, flat-nosed, homemade 
thing was to be my Christmas doll. My 
mind dwelt on it every day, and by 
Christmas I was full of hate for the 
thing that was presuming to try to 
take the place of the beautiful, silky, 
painted store dolls. Sure enough, when 
we opened our presents I was handed 


a small brown-wrapped package post- 
marked Lotts Creek. I flung it un- 
cpened across the room and shouted, 
“T won’t have her old wooden doll!” 

Some of my 13 brothers and sisters 


giggled and teased. Others were 
shocked. Mom _ picked (continued) 


The height of cleverness is to be 
able to conceal it 


—La Rochefoucauld 
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Darling, really! 


Nobody, but nobody drinks 
dull Jiquids anymore instead 
of between-meal snacks. Not 
since they found out about 
Herb-Ox Instant Broth. | 
mean even the dear men are 
absolutely galvanized by its 
madly rich taste. But, love, 
I’ve the nicest news: a whole 
big cupful (in those yummy 
beef, chicken and onion 
flavors) has only fifteen itsy 
bitsy calories. And no keep- 
you-up caffein. Dieting? 
You'll positively adore the 
“instead-of” drink... ; you’d 
swear you're cheating! 
Herb-Ox is unique, pet, 
Really! 


For 30 delicious low-calorie 
Herb-Ox Instant Broth 
recipes ina plastic see- 
through case write to Pure 
Food Co., Dept. LB-2, Box N, 
Mamaroneck, N.Y. 10543. 


instant 
broth 


and sestening 


3 


ne 
Instead-0F (1/\. 
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As traditional as Christmas itself—a large wreath, made like a garland 
and shaped to fit your dining table. Deck it with things good to eat, 
and add a huge ribbon bow. Follow the directions below and use ma- 


terials native to your area to adapt 


bove is our re-creation of the 
e Ree table centerpiece 
designed by Mrs. Ramell Frizzell of 
Memphis, Tenn., which won the first 
prize of $500 in our Centerpiece Con- 
test. 

The flexibility of this design and 
the availability of the materials used 
in creating it make it easy to copy 
everywhere. Even the shape of the 
garland itself can be varied to suit a 
round, square or oblong table. Any 
small bowls—metal, porcelain or 
glass—can be used. Colors of Christ- 
mas balls, candy and ribbon can be 
altered to match your . particular 
scheme. 

Instructions are simple. Cut a 
paper pattern the size and shape you 
wish your garland to be, and use it as 
a pattern to cut a base from green 
styrofoam on which to build your 
centerpiece. If green styrofoam isn't 


this charming centerpiece. 


available, white can be sprayed 
green. If sheets of a large enough 
size to cut the base in one piece can- 
not be found, cut it in sections and 
join the sections with toothpicks. 

Place the form on your table. 
Space the bowls on it, leaving a 
space for the bow. Insert sprigs of 
evergreen into the styrofoam, or use 
tiny hairpins to hold them in place. 
When the base form has been well 
covered with greens, tie a beautiful 
bow, wire it to a peg or a toothpick, 
and insert it in the garland in the 
space you’ve reserved for it. Put 
gumdrops on the ends of toothpicks 
and stud them about the garland, 
singly or in groups of five to nine; 
then add small Christmas balls for 
sparkle. When you entertain, fill the 
bowls with nuts, cocktail nibbles, 
dinner mints, or any special Christ- 
mas sweetmeats. 





A prize of $250 was awarded sec- 
ond place winner, Mrs. L.B. Ingram 
of Tucumcari, New Mexico, and a 
third prize, also of $250, was award- 
ed to Mrs. Jean Solomen of Elm- 
hurst, New York. 

Also, ten $25 runner-up prizes 
were awarded to the following: Mrs. 
Eileen Raucci, New Jersey; Mrs. 


Mildred Minear, Kansas; Mrs. 
A. P. Green III, Washington; Mrs. 
M. J. Pilcher, Texas; Mrs. Douglas 
W. Ey, West Virginia; Mrs. Alan 
Britton, New York; Mrs. Lou Di- 
Museo, Connecticut; Miss Judith 
Paul, Indiana; Mrs. William Wen- 
dell, Maryland; and Mrs. E. O. 
Streiff of Missourt. 











TOYS continued 




























































up the package. “Well, I’d like 
a doll this Christmas; I lik 
Orlena’s poppets.” Then she s 
her foot. “You-all hush now 
ruin this good time. It just tak 
young’uns longer, that’s all.” 
Aunt Orlena died soon after, 
knowing of my disappointment 
gift. All of my life, since that 
have been sorry and wished f 
of her poppets. Today, in our 
the countryside, her few su 
poppets are almost priceless. 
After a long, useful, and joyo 
my mother passed on last year 
age of 95. After the funeral m 
Mallie handed me something 
had saved for me until I was 
love it. I received, with great j 
seventh-year Christmas doll. 
takes some young’uns longer, th 


NIKKI GIOVANNI, poet. 
My favorite gift was a gift I 
someone else—a bookmark I m 
my mother when I was about 
six. My mother still has that boo 
and I recently gave both my pa 
leather-bound copy of my be 
which that bookmark was plé 
guess one could say I knew I war 
to write books, but I didn’t. I did 
though, that my creations wo) 
valued by my family and I w 
couraged to create—and that’ 
that bookmark is meaningful to 


ELIZABETH DUN 
KOONTZ, educator; former 
tor, Women’s Bureau, U.S. 
ment of Labor; former pre. 


National Education Associatt 
To understand how I felt ab 


first pair of “non-shared” ska 
must understand that in our lar, 
not-very-well-off family of seve 
dren, playthings were to be 
Two brothers and I shared a po 
wagon, balls of all kinds, and 
I loved to skate, but adjusti 
skates every time my turn came 
meant losing some of my p 
playtime. When the boys and 
ceived our own ball bearings wi 
very own keys, it meant that I 
rived, and so had the boys. Né 
could race and skate downhill to 


BARBARA WALTERS, tele 
moderator. 

I have always loved dolls, b 
favorite was a Dy-Dee baby do 
kind that wets after you feed it 
tle. I loved caring for it and dres 
as if it were my tiny baby. T 
finally broke when I fed it mash 
tatoes, and its eyes, which had 
and closed, got stuck. After thi 
interest waned. 

I don’t recall that the doll 
some deep need or provided i 
tion. It was just something I 1! 
something that helped to assua 
maternal instinct, which some 
girls seem to have. Also, I was 
who played alone a great deal, a 
doll gave me companionship. 


GLORIA VANDERBILT 
PER, artist. 

A doll I made out of ribbon a 
with flowers and joy and a sm 
her face meant much to me becé 
was my own creation. Alas, I ha’ 
no longer. She was lost in the sn 
a mountain in Switzerland. 

(continued on pag, 
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ning: The Surgeon General Has Determined 
t Cigarette Smoking Is Dangerous to Your Health. 
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. health Reeth _, Cavities in over 20 clinical studies. 
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, Give your kids’ teeth the care they 
thpaste. And Crest’s need -with Crest. After all, you 


proven effective against * can’t beat Crest for fighting cavities 








Come with us down Christmas Street, a thoroughfare of thoroughly 
delightful shops stocked with the memories and old-fashioned charm 
of yesterday. 

: Two small children lead the way along the shop-lined lane where 
the mingling smells of pines and perfumes, baking chocolate and butter, 
cinnamon and cardamom and fresh-cut carnations re-create the dizzying 


aroma of Christmases past. 
Come inside where shelves and counters and 
showcases are crammed with wonderful wares to 
feast the senses. There are ribbons and laces to wear, 
flowery wrappings for your presents, cakes and 
cookies and biscuits, to share with family and friends, 
glittering appointments to dress your table and house. 
Christmas Street is our nostalgic way of 
wishing you very merry holidays. 
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J - 
} indow shop at 


The Open Cupboard, 
the first stop on 

a nostalgic journey 
down Christmas 
Street, where 


glistening cut-glass 


decanters, candelabra 
with florid Georgian 
curves, tomatoes 
polished to a shine as 
high as the silver 
bowls that hold them, 
tureens, tea sets and 
other old-fashioned 
accouterments for the 
holiday table d 
the eye. Two 
1m periou s china pugs 
stand guard on a table 
covered in country 
calico applig ued in red 
and green felt. Green 
grapes spill from a 
c ham ANE « ‘ooler onto 
a calico-tied wreath... 
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Christmas § 


Photograp! 


Fashion and shopping 
for the children 

next 12 pa 
Dress, this page 


e silver, crystal and china 

lles; Hallmark gift wrap; 

iny Brite Christmas Ils; David 
Barrett cupboard. More shoppir 
nformation on page 116 








Christmas Strect: Ge 
Sweets ji 


0), Christmas 


Street, you'll find 
“Sweets,” where giant 
glass jars and 
enormous platters 
overflowing with | 
cookies of all sizes and 
shapes tantalize 
passersby large and 
small. Even the wreath 
in the window its ¥ 
decorated with cookie 
birds—a whole flock 
of them iced with 
chocolate feathers. 
The cookie recipes 
were found in old 
issues of the JouRNAL, 
dating as far back as | 
the 1890's. There’s 

a cookie representing 
every decade. Take 
one of cach. | 

Recipes on page 103. | 


Party dress by Betsy Daniels for | 
Shutterbug. See page 116. 
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The Tea Shop 
y 7 — : ae 
he TeaShop,its lacquered afternoon. a grownups, ee 
red shelves and draped tables _ old- a cookies and 
) laden with dark, moist cakes, » cakes(see recipes on page’ 
F| \ a LL Oriental ae mee ; 
‘s “Rl aromatic teas speaks of won- giant hurricane lamps, and Ve a 
oe oe drous mysteries to two small Chinese lantern offer inspira-— ris sp 
a 5 1 a DL CQ Cate 
t \ 


TEM ELL ee ed) call ae a 


(6, 
¢ ‘ pare 
lome into The 


Apothecary Shop 
where once-mysterious 
healing potions and 
fragrant perfumes 
were prepared from 
aromatic herbs and 
field flowers. Now the 
shop is the setting 
and inspiration for our 
Christmas wrappings 
in garden-flower 


pastels adorned with 


garlands, ribbons 
and nosegays of real 
(and fake) flowers 
and fruits. 


Lace dress by Betsy Daniels for 
Shutterbug. Gray block ribbons. More 
information, page 116 
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whe Noseégay, Etc. sho} 
—the fragrant grand finale t\ 
Christmas Street—a thousan 
and one twinkling lights i 
luminate a brilliant mass o| 
holiday flowers. An Englis 
garden print papers walls fe 
tooned with garlands an 





Nose gays, Etc. 





giant wreaths studded with 
asters (planted in corsage 
holders that help keep them 2 
fresh). Even more florafillsan  . A 
assortment of wicker baskets . 
and buckets. It’s all our rather 
flowery way of wishing every- es 2 
body Merry Christmas. fe he 
— SE iT ae Calas UCM Cee er Coe ue ner) oh ae 

















Si SB te Nelle ithe ah Ba llenssh aSt 





86 


Lunch at her vil- 
la at Cap Ferrat 
in the South of 
France had been 
gay and laugh- 
ing. Conversa- 
tion ranged from 
Watergate to the 
British sex scan- 
Baby Wallis and her dals. The food 

mother in 1896. itself was simple, 
yut gourmet: a fine wine, a small bird, a 
resh salad, a whole fish. (“Take the meat 
ear the tail,” she suggested, “‘it’s the 
weetest part.””) Her wit was sharp. Some- 
ody mentioned the cranberry juice health 
ad in the United States, and she asked, 
‘Does it do for you what it does for the 
urkey?”’ 

Wallis Warfield 
ypencer Simpson—the 
Yuchess of Windsor— 
vas the hostess in com- 
nand. A distant sound 
yf the vacuum cleaner 
vas ordered stopped. As 
| discussion lagged, her 
juestions were fast and 
yertinent. For a woman 
‘lose to 80, she seemed 
lose to prime time. 

But when the meal 
vas done and she stood 
up, she seemed so small, 
‘o frail. A fractured hip 
ad temporarily taken 
way some of her easy 
race. (““That’s because 
he joint is now only 

artly plastic; if it_were 
ll plastic, I could move 

ore smoothly.) And, 
et, for a petite woman, 
here was this feeling of 
resence and size. If you 








. At Oldfields School near 
altimore, Wallis (left) was 
on the basketball team. 

2. Her first marriage at 20, 
to Navy flier Winfield 
Spencer, ended badly. 
Argentine diplomat Felipe 
A. Espil was the only man 
Vallis wanted but couldn't 
ve. 4. In 1928 she married 
nest Simpson and took up 
residence in London. 5. In 
31, Wallis was at Court—in 
a borrowed dress. 6. Wallis 
met the Prince of Wales 
through his “friend,” 
Thelma Furness. When 
ady Furness took a trip, she 
asked Mrs. Simpson to look 
after the Prince. 

Wallis followed orders. 


pyright © 1973 by Ralph G. Martin. From his forthcoming book, ‘‘The Woman He Loved,’’ 


be published by Simon & Schuster, Inc. Painting by Joe Bowler 


affair that shook the world. 


tried to analyze it quickly, you always 
came back to her large, luminous, violet- 
blue eyes, piercing and intense. They were 
the kind of eyes that drilled and rooted 
you. When she talked to you, it was only 
you she was interested in, and she made 
you know it. And you realized this was 
probably the simple way it all began, the 
way she so completely captured the heart 
of a man who became a King. 

As we sat in a corner of the living room 
—Cap Ferrat quiet and misty below us— 
she turned and said suddenly, “You know, 
today is the first anniversary of his death.” 
The gaiety in her voice was gone now, and 
it seemed strained, almost flat. 

‘He was so stubborn,” she said. ‘““When 
he made up his mind, that was it. I called 
him ‘The Mule.’ The thing is, he was so 


When the doctor placed Wallis Warfield in her mother’s arms, he said, “Your daughter is fit for a king.” 
Some 40 years later, Wallis fell in love with the future King of England. Here, a best-selling biographer 
begins “The Woman He Loved,” an intimate new book about the girl from Baltimore who shared a love 
BY RALPH G. MARTIN, AUTHOR OF “JENNIE” 





used to having everything he wanted all 
his life. I know he had a lot of girls before 
me, but he said I was the only one he 
wanted to marry. I told him it was too 
heavy a load for me to carry. I told him 
the British people were absolutely right 
about not wanting a divorced woman for 
a Queen. I told him I didn’t want to be 
Queen. All that formality and responsi- 
bility. And I told him that if he abdicated, 
every woman in the world would hate me 
and everybody in Great Britain would feel 
he had deserted them. I told him that if 
he stayed on as King, it wouldn't be the 
end for us. I could still come and see him 
and he could still come and see me. We 
had terrible arguments about it. But he 
was a mule. He said he didn’t want to be 
King without me, (continued on page 104 ) 


Cucumber-Cheese Round 
























ucumber 





7. Ranchos 


12. Herring in Mustard Sauce 


11. Biscuit Surprise Phys. vy 


















fon Curls = 
‘, 24. Green Goddess Palm 





25. Fritto Miste 


21 ts and Beef Kabob = 45 ; 


Here in time for the holiday party s RIGINAL HORS DOEUVRES that we guarantee will delight even the m . 


R22 Diinth ara nh Cherie 


@ 


ded party-going palates. 
. 


28. Brandied 
32. Soused Cheese 


itchi Nut 


Yogi 


"ei 5 
48. Stuffed hoi 


The recipes take at the most a sentence or two to explain and not much longer to make. You'll find them on page 96. 
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The Journal Food Sam- 
pler reports the latest 
on the food scene. Reci- 
pes from readers, su- 
permarket news, nutri- 

tion. Enjoy it! 
—Arlene Wanderman, 
Food Editor 


RECIDE EXCHANGE 


Mrs. Douglas Cannon of 
Mentor, Ohio, is a self- 
confessed “recipe hound,” 
whose Christmas cookie- 
parties are the talk of 
her neighborhood. Her 
Pineapple Squares are 
» a favorite which she 
; serves year round, 
Flaky Pineapple Squares 


3 cups drained crushed 
pineapple 

1 cup sugar 

8 tablespoons 
cornstarch 

confectioners’ sugar 





4 cups flour 

1 pound butter or 
margarine 

1 cup sour cream 

1 teaspoon vanilla 
extract 


‘ 


Cut butter or margarine into flour with 
pastry blender or two knives. Add sour 
eream and vanilla. Mix well. Refrigerate 
for 2 hours. 

Meanwhile, cook pineapple, sugar, and 
cornstarch over medium heat. Be sure 
to stir the mixture constantly, until 
thick and clear. 

Preheat oven to 325°. Roll out one-half 
of the dough and place in the bottom of an 
ungreased jelly roll pan. Add cooled fill- 
ing and spread over dough. Cover with 
remaining rolled-out dough. Bake at 325 
for 55 r until squares are gold- 





Witkuves 


en bro 





Sprinkle with conf oners’ sugar. 
70 square efrigerate if 
f ed within a short 
Barba 2 @ real 
Smee estate b ymmunity 
eet volui usewife, 
e ks off paraiia 
“x t ent In 
* sa i kite 
to 
occasion—just to je as | 
melt-in-the-mouth « i e 
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Minty Witches 


1% cups sifted 
all-purpose flour 

2 teaspoons baking 
soda 

\% teaspoon salt 

granulated sugar 

50-60 thin chocolate or 
mint covered pepper- 
mints 


2, cup shortening 
% cup sugar 

1 egg 

1 package (6 oz.) 
mint-flavored 
chocolate pieces, 
melted 

% cup light corn 
syrup 


Combine shortening, sugar, and egg in 
bowl and beat until creamy. Blend in 
melted chocolate and corn syrup. Sift to- 
gether flour, soda and salt. Stir into choc- 
olate mixture. Chill several hours or over- 
night. 

Preheat oven to 350°. Shape dough into 
balls, the size of a nickel, and roll in sugar. 
Place on ungreased cookie sheet and bake 
in a 350° oven for 10-15 minutes. Let 
stand on sheet a few seconds before re- 
moving. Do not cool. Turn one-half of 
the cookies upside down on rack, top with 
a peppermint. Top with second cookie 
and as mint starts to melt, carefully push 
cookies together so mint forms filling to 
the sandwich. Makes 50-60 cookies. 





Send us your favorite stew recipe. We'll 
pay $50 for those we use. Include with 
recipe some mention of its origin; we re- 
serve the right to alter recipes used; 
recipes submitted become the property 
of Downe Publishing, Inc. Entries must 
be postmarked by December 31. Send to: 
Recipe Exchange, Ladies’ Home Journal, 
641 Lexington Ave., New York, New 
York 10022. 





tO OTHER THINGS 
TO DO WITTE... 


Dried Mint 


Today’s the day we’re taking out that 
packet of dried mint we’ve been saving 
since last summer’s iced tea binge. Why 
wait, when we’ve found such good things 
to do right now with those wonderfully 
:romatic green leaves. 


© First, a brew of mid-winter iced tea—a 
year-round drink in our book that knows 


} no Season. 


© Heat the syrup from a 1 lb. 4 oz. can 


£ 


| of pineapple with 4 teaspoons mint flakes 
fe nd let stand for 5 minutes. Strain over 









pineapple; chill and serve with roast lamb 
or ham. 


e Add % teaspoon mint flakes to your 
favorite lemon French dressing. Let stand 
at least 2 hours. Serve over fruit salad. 


e Steep 1 teaspoon mint flakes in 1 table- 
spoon boiling water for 7 minutes. Strain 
and cool. Fold into 1 cup sweetened 
whipped cream, 


e Sprinkle a tablespoon mint flakes on 
top of a mixed vegetable salad. Add 
French dressing and toss lightly. 


e Blend *4 teaspoon mint flakes with 1 
teaspoon lemon juice and % teaspoon 
grated lemon peel with 1 cup sweetened 
yogurt. Chill for 1 hour and serve over 
mixed fresh fruits. 


e To a quart of pickled beets, add 2 tea- 
spoons mint flakes during last 5 minutes 
of cooking. 


¢ To a1 Ib. 6 oz. can strawberry-rhubarb 
pie filling, add 1 teaspoon mint flakes. 
Bake in pie shell as usual. 


° To % cup vinaigrette dressing add 1 
teaspoon mint flakes. Pour over 1 quart 
sliced tomatoes. Chill for 30 minutes be- 
fore serving. 


e To a cup of garlic marinade for 2 
pounds lamb cubes add 2 teaspoons mint 
flakes. Arrange marinated lamb cubes on 
skewers and broil with cherry tomatoes. 





KITCHEN BOUTIQUE 


This month we’re answering a call for 
help from William J. Gay, Sr. of Lansing, 
Mich, Mr. Gay, a widower, has found cer- 
tain aspects of cooking—for himself and 
his two children—frustrating and annoy- 
ing. Writes Mr. Gay, “How big is one 
chopped onion? How much is a pinch? I 
am 6/ 2” and weigh 200 lbs. and have hands 
to match.” 

On the chance that many people have 
trouble with equivalents, we’re listing a 
few here. : 


Carrots 

1 1b. = 4 medium 
or 6 small; 3 
cups shredded; 
3% cups grated; 
2% cups diced. 

Peppers 

1 lb. = 5-6 medi- 
um; 3% cups 
chopped. 

Onions 

(How big is one 
chopped onion? 
Depends—) 

Medium yellow 
onions (2to3%4” 
diameter) 

1lb.= 4 to 5 me- 
dium yellow on- 
tons ; 2-24 cups 
chopped. 


Apples 

1 lb. = 3 medium 
apples; 2% cups 
pared and 
sliced; or 1% 
cups sweetened 


sauce. 

Lemons 

1 lb. = about 4 
medium lemons. 
1 medium lemon 
= 8 T. juice, or 
8 tsps. grated 
peel (or both for 
that matter). 

Oranges 

2 medium oranges 
(3” in diam- 
eter) = 7 Ib., or 
22 cup juice, or 
2 cups sectioned. 


One chopped onion yields about 3/5 cup, 
a fairly precise and reasonably useless 
prediction since measuring cups don’t 
seem to come in fifths. Our advice in all of 
this: relax and cook. Unless you’re baking 
a cake, which requires a certain fussiness 
in measuring, there’s very little chance 
you can spoil a recipe with an extra fifth 
of onion, You might just make it tastier. 




















CHUNKY BEEF 


| CHUNKY CHICKEN a 
warm | ob ae ever 
needed a good 


CHUNKY VEGETABLE 


reason to try 
Chunky Soups 
«here are 8. 


Today more than ever Chunky Soups make good sense. 
Not only are they good hearty soups to enjoy from a bowl, 
you can also build a meal around them. 

Pour almost any Chunky Soup over rice or noodles, er gaz 
add salad, buttered rolls and milk, idan ie 

and you've got a satisfying supper. Chunky Soups 
make good eating any way you look at them. 





CHUNKY TURKEY 


CHUNKY CLAM CHOWDER 


CHUNKY SPLIT PEA 
WITH HAM 








CHUNKY SIRLOIN BURGER 












BEST BITES 


Vitamin C 
This is the most perishable of vitamins: 
storage, washing, soaking and boiling all 
destroy large quantities of the vitamin C 
content in the foods we eat. Still, C is not 
hard to come by. The difficulty we en- 
countered when we began researching 
vitamin C was the very controversial ques- 
tion of how much. Great claims have been 
made for taking large doses of C to pre- 
vent colds and other infections. And re- 
search continues. Meanwhile, those of us 


CHEF’S SECRETS 


Max Thomas, as French 
a French chef as you’re 
| likely to find anywhere, 
' courteously took leave of 
| his kingdom (the kitchen 
of Le Madrigal, one of 
Manhattan’s most exclu- 
sive French restaurants) 
to spend a half hour talk- 
ing about our favorite 
wh subject, food. Chef Max, 
who has presided over many a famous res- 
taurant kitchen, gave us the kind of prac- 
tical ideas that translate so well from 
haute French cuisine into basic American 
kitchen technique—so here goes: 

e For that perfect dish of rice—each 
grain separate and slightly al dente—sim- 
ply cook the rice in a little butter before 
adding water and salt. Fat coats grains 
and keeps them from sticking together. 
e The same principle applies to cooking 
all sorts of noodles. Add a dollop of oil to 
the cooking water and bring to a boil. 
Then add pasta. 

e Poaching is a very French way of cook- 
ing. You bring liquid and seasonings to a 
boil, place whatever you intend to cook in 
the pot and lower the heat to a simmer. 
Chef Max suggests two poaching tricks. 
(1) If you’re cooking a fish, add vinegar 
to the liquid—it will keep the fish firm, 
prevent breaking. If you’re cooking cauli- 
flower, use milk as your poaching liquid. 
Helps it to stay white. 

® Still another ‘‘non-stick” idea. When 
making potato salad, slice the boiled po- 
tatoes and immediately coat them gently 
with vinegar. No more inadvertent 
“mashed” potato salad, 

e Budget idea for the adventurous. Ask 
your butcher for marrow bones (many of 
them will give them away for the asking) 
and get him either to split the bones open | 
or slice them into horizontal sections. At 
home, you remove the marrow, cook it in 
warm water, but DON’T boil or it will fall | 
apart. Drain the marrow, slice it and pile 
it up on toast, season with salt and pep- 
per, lemon juice—a bit of butter, a sprin- | 
kling of cheese and run it under the broil- 
er. Terrific for an hors d’oeuvre or snack. 
e For those of you who are still dining on 
roasts, Chef Max insists on the impor- 
tance of letting meat rest after cooking. 
A steak benefits by a ten minute wait be- 
fore serving; a large roast might need 
close to an hour, Seems that the blood, 
which retreats to the center of the meat 
during cooking, disperses if the meat is } 
allowed to sit a bit.4You’ll get a much | 
juicier meat by waitirtg. 
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who do the daily marketing and cooking 
and worrying about our families’ health 
are left in some doubt. 
What does it do? Our bodies need vitamin 
C to carry hydrogen to the cells for the 
proper “burning” of foodstuffs. Vitamin 
C also plays a vital role in the health of 
connective tissues, the substance that 
composes cartilage, veins, ligaments, etc. 
Vitamin C—in addition—detoxifies many 
of the poisons that enter our body from 
our polluted atmosphere. 
Where to get it. 1 medium orange contains 
75 milligrams. Half a cantaloupe supplies 
63 milligrams. Half a cup of fresh straw- 
berries give 44 milligrams. One excellent 
source of C lies in the salad bowl. Dark 
green leafy vegetables supply good 
amounts of C. Slice in a couple of toma- 
toes: there’s 25 milligrams in a medium 
tomato. Potatoes contain significant 
amounts of C. One medium baked potato 
(white) contains 20 milligrams. 
Recommended Daily Allowances 























Men wecceccecccce 60mg. Boys (10-12) 40 mg. 
WOMEN secccsries 55 mg. (14-18) ........55 mg. 

(pregnant) .60 mg. Girls (12-14) 45 mg. 
Infants ccc! 85 mg. (16-18) ........50 mg. 


Children ........ 40mg. 


The Royal Nut—Walnuts 
Walnuts: the ancient Romans hailed them 
as the gift of Jupiter; we salute walnuts 
in December as proof that somebody up 
there likes us. This year’s walnuts are a 
bumper crop. Ancient Persians used wal- 
nuts as money. We’ll use them to save a 
few cents, pack in a little extra nutrition 


FOOD OF THE MONTH 


Cocktail Walnuts 


JOURNAL FOOD SAMPLER 


ON THE AISLE 


News of the Supermarket 

Merry Christmas month to you! But we do 
have another red letter day we recom- 
mend this month: Whale Watching, which 
begins on December 15 in San Diego, 
Calif. The word is out that more than 
6,000 California gray whales visit San 
Diego (the bay, that is) on their annual 
trek from the Arctic to Baja California. 
We also understand that excursion boats 
are available to take whale-wishers out to 
greet the visitors. We don’t know what to 
toss the whales as a gesture of friendship. 
Peanuts? Stale bread? Maybe Quaker’s 
new Cinnamon Crunch, a dry cereal? (We 
think it’s great without milk as a snack 
food.) Hamburger? No whale is going to 
get that! But never mind whales, what 
about us? We hope to be offered a hot cup 
of—hmmm, Swiss Miss in a choice of five 
flavors: dark chocolate, cinnamon, toffee, 
malt or mocha. Or perhaps a steaming 
mug of General Foods’ new decaffeinated 
Brim. (Comes ground or freeze-dried.) 
How about Sara Lee’s new Crumb Cakes? 
Perfect. And we’ll toss a crumb or two of 
friendship to the whales. 





(walnuts are rich in unsaturated fatty 
acids, phosphorus; a good source of iron 
and vitamin B). Mostly though, we’ll use 
them because they do delicious things to 
December menus. For instance, you can 
dress up a platter of leftover turkey slices 
—and perhaps some brussels sprouts— 
with our easy turkey surprise. 





Serve a really great homemade snack. In skillet, heat 3 tablespoons salad oil. Stir in 1 can 
(8 0z.) walnuts. Sauté, stirring constantly, until crisp. Remove nuts with slotted spoon and 
toss in mixture of 2 teaspoons celery salt, % teaspoon garlic powder and % teaspoon cay- 


enne. (Bet you can’t eat just one.) 


Walnut Confection 





An equally delectable sweet snack. Soak 1 cup walnuts in % cup eréme de cacao overnight. 
Drain well. Toss in a mixture of ¥% cup confectioners’ sugar and 1% tablespoons instant cof- 
fee powder. Dry on wax paper and serve in your laciest, daintiest candy dish. 


Walnut Soup 


Ready for a special eating adventure. Our rich soup is easy to prepare. Combine 1 can (10% 
oz.) condensed cream of chicken soup with a soup can of milk, 1 bay leaf and a pinch of 
dried marjoram. Heat thoroughly. Remove from heat (taking out bay leaf) and stir in % 


cup chopped walnuts, %4 
freeze-dried chives (2-3 servings). 


cup shredded Cheddar, 2 tablespoons sour cream, and 1 tablespoon 


California Waldorf 


Prepare 1 package (3 oz.) lemon gelatin according to package directions. Chill until slight- 
'» thickened. Fold in a cored and diced small red apple, peeled and diced small avocado, 1% 
cup hopped walnuts and %& teaspoon salt. Pour into a 5-cup mold or 6 individual 34-cup 


. Chill until firm. 


Turkey-Ham Surprises 


Cui ftover c 
WY inch 
7 


- about 25 
rections. 


ced turkey and cooked ham (% lb. each) in slices 2% inches long, % inch 
‘hick to make about 1% cups each. Place in a cooking bag with % cup water 
vied with 1 envelope chicken broth. Heat in a 300° oven for 30 minutes. 

minutes cook 1 package (10 oz.) frozen brussels sprouts according to pack- 


1c I tablespoon cornstarch, 2 tablespoons cold water, 3 tablespoons chopped green 


1Ispoen 


ground ginger. Stir into drained chicken broth (from turkey and ham) 


? copan. Bring to @ boil, stir in % cup chopped walnuts. Pour sauce over turkey and 


in the 





a ce renner 


center of a platter with brussels sprouts around the edge. Makes 4 





General Electric Ranges with P-7° 
self-cleaning ovens are made for people 
who love to cook, but hate to clean. 







If, at heart, you're a real cook, but a very 
impatient cleaning woman, feast your eyes 
on these GE Ranges. They make cooking a 
joy and cleaning a cinch. 

Like GE's self-cleaning P-7 Ovens. Set 
the controls to “Clean” and the ovens auto- 
matically cleanthemselves completely. Top, 
bottom, sides, racks. 

Even nooks and crannies you couldn't 
yet to if you had to do it yourself. All that's 
left is maybe a little ash. 

Yet all that cleaning only costs about 10¢. 
A lot less than a can of oven cleaner. 

Sparkling P-7 Ovens. You'll like the way 
they make your kitchen look —and feel. Be- 
cause they're so well insulated, more heat 
stays in the oven when baking, helping the 
kitchen stay cooler. 

Each of these ranges comes with a P-7 
Oven. (There are lots more P-7 Oven Ranges 
in almost every size.) And each comes with 
Calrod® Surface Units, for even heat all 
over the bottom of your pans. Now all you 
do when you decide to replace your range 
is choose which of these other features you 
want, too. 





The eye-level oven 
Why bend over to see what's doing? 
Model J785 has an eye-level oven with a 
shiny picture window. When it's time to 
clean it, just put the removable panels in 
the P-7 Oven down below. 
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, The eye-level oven 
Model J785 
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The wall 
oven 
Model 
JK19R 
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The wall oven 
If you're looking for anewoven only, how 
about GE Model JK19R? To help you cook 
good things, it has a rotisserie and auto- 
matic meat thermometer, and, of course, 
the oven is self-cleaning. 


The Microwave Cooking Center 
It’s aspecial range made only by the 
General Electric Company. A complete 
cooking center all in one range. The self- 
cleaning P-7 Oven does both microwave 
and conventional cooking. So you can have 
your choice. Or even use both at once. You 


can cook foods up to 4 times faster using 
Customer Care... Service | 4 
the U.S.A., you'll find a quali- 
P-7 self-cleaning ovens. Another reason 


the microwave energy and brown with con- 
ventional heat at the same time. B 
Everywhere: This is our pledge 

that wherever you are, or go, in 

fied GE serviceman nearby. Should you 
ever need him. 

why General Electric is America’s #1 Major 
Appliance Value. 








The Microwave 
Cooking Center 






1. Gi Pea Soup, canned. 


2. Oyster Bisque. Canned or your 
favorite recipe. 


3, Canned 


ee 








een Pea Soup, canned. Make with 2 
ater and 4% can milk. Add 2 Tb. fresh 
1 juice. Garnish with slivers of 

1 peel. It’s nice enough 
ompany. 


















2. Oyster Bisque. Canned or your 
favorite recipe. Garnish with lemon slices 
and a grating of nutmeg. Beautiful. 


ati i'w 
ke with water. Ad 
oz. can of tuna, 
ted lemon peel 
2 t. fresh lemon , 
c. Makes 

‘reat tasting 


arty soup. 











4 
. Consomme. Canned or your own. 
Add 1 to 2 Th. fresh lemon juice 
and 5 Tb. dry sherry per can 
\\, diluted soup. Float thin slices of 
lemon on top. It’s a classic! 













with water. Add 2 Tb. brown 
“Sugar, 2 Tb. fresh lemon juice, 
and ¥% to 1 t. curry powder. 
You ve made it potage. 





ist.lemons turn the tric 


Sunkist is a trademark of Sunkist Growers, Inc. ©1973. 














HORS D’OEUVRES 


continued from page 89 


1. Clam Bake 

Combine 2 cans (514-0z. each) minced 
clams, 2 cups Italian-flavored bread 
crumbs, 1 can each (101% oz.) Cheddar 
cheese soup and onion soup, and 2 
tablespoons lemon juice. Spoon into 
small clam shells. Bake at 350°, 20-25 
minutes. Garnish with chopped pars- 
ley. Makes 50-60. 

2. Cucumber-Cheese Round 

Pipe cheese 

spread onto cucumber slices. 

Top with a small pitted 

black olive stuffed with a 

walnut piece. 

3. Paté Loaf 

Combine 1 can (4%, 02.) 

liver paté, 4% cup finely 

chopped mushrooms, 14 cup 

softened butter, and 2 table- 

spoons brandy: spread on 

slices of French bread. Re- 

assemble loaf, wrap tightly 

in foil and bake at 375° for 

15 minutes. Garnish with 

chopped chives. 

4. Bacon-Blue Cheese Horn 

Combine 1 package (8 oz.) 

cream cheese, 1 package (4 

oz.) blue cheese, 6. slices 

crisp crumbled bacon, 3 
tablespoons milk, 1 table- 

spoon horseradish, and 1 
teaspoon Worcestershire 

sauce; dip or pipe onto horn- 


processed 


shaped corn snacks. 

5. Chicken Liver Canapé 

In a skillet, sauté 2 pounds 
chicken livers, 1 cup each 
sliced onions and _. butter. 
Place in a blender with 4 
chopped hard-cooked eggs, 
14 cup brandy, salt, and pep- 
per; blend till smooth. Re- 
frigerate 3 hours. Makes 5 
cups. 

6. Pepperoni Kabob 
Skewer 1 each: small cube 
Muenster cheese, slice of 
pepperoni, and watermelon 
pickle. 

7. Ranchos 

Place small pieces of Mon- 
terey Jack cheese on taco- 
flavored corn chips; top with 
thin slices of hot cherry pep- 
pers. Bake at 350°, 3-5 min- 
utes until cheese starts to 
melt. 

8. Mushroom-Chicken Loaf 
Combine 1 cup each med- 
ium white sauce and grated 
Gruyére cheese, 1 can (43, 
oz.) chicken spread, 44 cup 
mushrooms, 3 _ tablespoons 
each minced onion and 
chopped parsley, salt and 
pepper. Slice off the top and 
hollow out a medium-sized 
pumpernickel bread; blend removed 
bread pieces into sauce; pack mixture 
back into bread shell, replacing top; 
refrigerate until firm. Serve in slices. 
9. Fried Won Ton 

Combine 1 pound finely chopped bone- 
less chicken breasts 4%, cup minced 
green onion, 1 tablespoon each grated 
fresh ginger, dry sherry and soy sauce 
and 1 teaspoon cornstarch. Place about 
1 teaspoon filling in center of each of 
60 won ton skins. (If your supermar- 
ket doesn’t carry them, ask at a local 
Chinese restaurant.) Dampen edges 
around filling with water. Fold in half 
diagonally to form a triangle. Moisten 
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top of right corner and bottom of left 
corner. Twist to bring the two mois- 
tened surfaces together and pinch to 
seal; fry in oil heated to 375° until 
crisp. Serve with heated soy sauce. 
10. Caviar Cucumber 

Combine 4 oz. lumpfish caviar, 34 cup 
olive oil and 2 Tb. lemon juice. Whir 
in blender 1 minute, gradually add 10 
slices dampened white bread while 
blending. Chill 2-3 hours. Serve on 
cucumber slices with sieved egg. 





ed Swiss cheese and milk, 3 slices crisp 
crumbled bacon, and 4 teaspoon pep- 
per. Pour into tiny 15 quiche tins (2 
tablespoons each), sprinkle with 
chives. Bake at 325°, 15 minutes. 
14. Fish Bite 
Prepare 1 package (7 oz.) breaded 
scallops and 1 package (5 oz.) bread- 
ed clams according to the package 
directions. 

Skewer one of each and serve hot 
with seafood sauce dip. 





Norelco has a way to make your 
favorite coffee taste better. 


It’s the Norelco 10 electric drip-filter way. We took the drip- 
filter method respected by coffee experts and made it quick and 
easy. It gives you better coffee than any percolator, better coffee 
than you’ve ever had before. Never bitter. Just better. 


water is heated to just below boiling. Percolators boil 


1 The Norelco 10 way starts in the reservoir where 


@ coffee and that can make even the best coffee bitter. 









The result—the better cup of 


© 1973 North American Philips Corporation, 


11. Biscuit Surprise 

Combine 1 cup each biscuit mix and 
grated sharp Cheddar cheese, 3 table- 
spoons milk, 2 tablespoons melted but- 
ter or margarine, 1% teaspoon each 
thyme and oregano. Mold a teaspoon 
of dough around each of 24 drained 
pitted ripe olives. Bake at 400°, 12-15 
minutes. 

12. Herring in Mustard Sauce 
Combine 1 jar (8 oz.) herring in sour 
cream with 2 tablespoons hot prepared 
mustard. Serve on rye crisps, garnish 
with dill sprigs 

13. Miniature Quiche 

Beat together 2 eggs, 34 cup each grat- 


The drip-control lid 
disperses the water evenly 
@ over the coffee—only once 


) (not over and over like percolators), 
extracting all of the flavor and none 
of the oils or bitterness. 

And the filter assures crystal- 
clear sediment-free coffee. 


3 In just 7 minutes you 
@ have ten brimming 


6-ounce cups of delicious 
coffee in a beautiful server. 


4 The heating plate 
@ automatically holds the 


coffee at the perfect serving 
temperature for hours. 





5 The only home electric coffee 
@ maker to earn the Seal of 
Approval of the Coffee Brewing Center 
of the Pan-American Coffee Bureau. 


@ coffee you've dreamed about. T N 
he Norelco 10. 
The Electric Drip-Filter Coffee Maker. 


100 East 42nd Street. New York, N.Y. 10017. 





15. Caviar Egg Basket 

Cut hard-cooked eggs crosswise in a 
saw-tooth pattern, slicing a piece off 
the bottom so they will stand. Top with 
red caviar and pipe on mayonnaise 
stars for decoration. 

16. Anchovy Puff f 

Roll out 1 package (10 oz.) frozen 
patty shells, thawed. Spread with a 
layer of anchovy paste. Sprinkle grated 
Parmesan cheese over one half; fold 
dough in half. Cut out a fish design or 
cut into triangles. Place on a cookie 
sheet. Bake at 400°, 10-12 minutes. 

17. Shepherd’s Tartlet 

Sauté 1 pound ground beef or lamb; 


























































combine with 1 can (16 oz.) drz 
whole kernel corn, 14 cup each 
sauce and chopped onion. Spoon } 
blespoons meat filling into sma 
shells. Pipe on mixture of 2 ¢ 
mashed potatoes, 1 cup grated Che 
cheese, onion powder, salt and pe 
to taste. Garnish with sliced green 
ion. Bake 20 minutes at 400°. 

18. Smoked Salmon Roll 

Spread slices of smoked salmon 
cream cheese and roll around a 
spear of dill pickle. 
19. Oyster Tomato 
Chop 1 can (51% oz.) drai 
oysters; add 1 cup § 
cream, 4 cup chopped 
ery, 2 tablespoons caj 
and 1 chopped hard-co 
egg. Spoon this mixture) 
1 pint hollowed-out che 
tomatoes. 
20. Beet and Olive Tidbi 
Place 1 baby beet 
stuffed green olive 
toothpick. Pipe a colla 
processed cheese spread 
tween the beet and olive 
21. Sprouts and Beef 


tled Italian dressing, st 
beef cubes, raw mushr¢ 
slices and cooked Brus 
sprouts. Drain; sauté | 
cubes. Skewer with 
room slice and B 
sprout. 
22. Parmesan Chips 
Sprinkle grated Parm 
cheese on potato ¢ 
Spread on a cookie sh 
put in oven and bake 
400°, 2-5 minutes. 
23. Sugared Bacon Curl 
Roll 4 lb. sliced bacon 
cup light brown sugar. 
slices on a jelly roll 
bake at 300° until bacc 
browned and glazed, a 
30-40 minutes. While 
hot roll into curls or bi 
in bite-size pieces. Con! 
uted by Mrs. Arnold (¥V 
nie) Palmer. 7 
24. Green Goddess Paln 
Marinate drained, s 
hearts of palm in bot 
green goddess dressing 
several hours. Serve 
picks or on crackers 
chopped chive garnish. 
25. Fritto Misto 
Combine 2 cups pan 
mix, 3 cups chicken b 
dry mustard, salt and 
per to taste. Dip 2 cups 
zucchini slices and 2 
eggplant spears into b 
and fry in deep fat at 
until browned. Sprinkle 
coarse salt. 
26. California Kabob , 
Skewer cubed ham with pineapple 
avocado chunks. 
27. Curried Beef Ball . 
Combine 1 pound ground beef, 1 
age (6 oz.) rice stuffing mix, 34 cup 
water, 14 cup melted butter or 
garine, 1 well-beaten egg, and 2 
spoons curry powder; shape int 
(114-in.) balls and bake, covered 
300°, 20-25 minutes. 
28. Brandied Grapes and Cheese 
Skewer grapes on toothpicks. Di 
brandy, sprinkle with superfine s 
allow to dry; place a cube of G 
on each skewer. 

(continued on page 
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eaten d else 


Nothing complements the hicko- 
ry-smoky flavor of a lean and 
tender Rath Canned Ham like a 
cool, frosty mold made with 
Miracle Whip Salad Dressing 
from Kraft. For your holiday 
dinner or for festive buffets, 
they're perfect go-togethers. 


SNOWY EMERALD MOLD 
1 envelope ¥% cup Miracle Whip 
vored Salad Dressing 
gelatin Yo cup dairy 
¥% cup cold water sourcream 


2 3-0z. pkgs. Huis Gavored gelatin 


; 


34 cup caulifloweret 
slices 
14 cup radish slices 


2 cups boiling 
water 

1% cups cold 
water 

34 cup chopped cucumber 

Soften gelatin in cold water; stir 

over low heat until dissolved. Com- 

bine Miracle Whip and sour cream; 

mix until blended. Stir in gelatin. 

Pour into oiled 2-qt. mold; chill 

until almost set. 

Dissolve lime gelatin in boiling 

water; add cold water. Chill until 

partially set; fold in vegetables. 

Pour over molded layer; chill until 

firm. Unmold; gamish, if desired. 

8 to 10 servings. 


a~ 


Ras ee 
VERY MERRY HAM 
1 5-Ib. can Rath 2 slightly beaten 
Hickory Smoked ks 
Ham Maraschinc 
1 cup Kraft Pure cherry halves 
Apricot Preserves Pecan halves 
Heat ham as directed on can. Last 
20 minutes remove ham from oven; 
increase temperature to 350° F. 
Score fat surface of hamin diamonds. 
Center 1 cherry or pecan half in 
each. Combine preserves and egg 
yolks. Spoon over top and spread on 
sides of ham. Heat 15 minutes more. 
(Don’t baste.) 14 4-oz. servings. 


Division of Kraftco Corporation 
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HORS D’OEUVRES continued 

29. Italian Tuna Canapés 

Combine 1 can (16 oz.) drained cannel- 
lini beans, 1 can (614-7 oz.) drained 
tuna, 4% cup ohiee ped onion, bottled 
Italian dressing, salt and pepper to 
taste. Serve in miniature toast crou- 
stades. 

30. Chicken Drumette 

Remove drumettes from 12 chicken 
wings (a wing is in three sections; this 
is the section closest to 
breast). Dip in milk, dust 


combined with sesame seeds and salt. 
37. Hungarian Cabbage Roll 

Sauté 14 pound chopped bacon; add 4 
cups chopped cabbage, 1 cup chopped 
onions, 1 tablespoon horseradish, salt, 
and pepper. Place 1 tablespoonful on 
one side of 3-in. square of phylo or 
strudel pastry and roll up, tucking in 
sides. Bake at 375° for 25 minutes. 
38. Anchovy Pretzel 

Cream 1 package (8 oz.) cream cheese, 
1, cup butter, 1 tablespoon chopped 





thoroughly with a mixture 
of 44 cup flour and 14 tea- 
spoon salt; sauté in 44 cup 
olive oil with 2 or 3 crushed 
cloves of garlic; remove, 
sprinkle with mixed parsley 
or toasted sesame seeds. 
31. Kippered Canapé 
Spread party rye bread with 
cream cheese, top with piece 
of drained, canned kippered 
herring fillet, pimiento and 
a cluster of watercress. 

32. Soused Cheese 

Blend 8 oz. each grated 
Cheddar and Swiss cheese 
with 14 cup each white and 
red wine and a few sprigs 
chopped parsley. Place in a 
crock. Refrigerate until firm. 
Spread or pipe on crackers, 
garnishing with paprika and 
parsley. 

33. German Sausage Pie 
Over medium heat, cook un- 
til thick 1 package (114 oz.) 
white sauce mix, 1 cup milk, 
1 cup grated Gruyére cheese, 
1% arene one caraway 
seeds, 4 teaspoon salt, and 
14 teaspoon pepper. Press 1 
package (9.5 oz.) refriger- 
ated flaky biscuits in a jelly 
roll pan to make one large 
dough. Spread 
sauce dough. 


piece of 
cheese 
Scatter 1 cup raw 
pound sliced 


over 
onion 
rings and \4 
sweet Italian sausage over 
all. Bake at 350° for 15-20 
minutes. Cut into bite-size 
pieces to serve. 

34. Spinach-Liver Roulade 
Thaw 1 package (10 oz.) 
frozen chopped _— spinach; 
drain, place in blender con- 
tainer with % pound 
chopped chicken livers, Y% 
cup each feta cheese, and 
chopped onion; and 1 
crushed clove garlic. Blend 
until smooth, about 2 min- 
utes. Place 1 tablespoonful 
on one side of 3-in.-square 
phylo or strudel pastry; roll 
up tucking in sides. Brush 
with beaten egg. Bake at 


2 eggs. Shape into balls 11% in. in di- 
ameter. Bake at 350° for 20 minutes. 
Garnish with lemon peel and a pickled 
cocktail onion. 

41. Stuffed Pasta Shells 

Combine 1 cup each spaghetti sauce 
and Italian flavored bread crumbs, 4 
pound sautéed sausage, 4% cup each 
ricotta and mozzarella cheese. Spoon 
into 2 cups cooked pasta shells. Serve 
warm, garnished with parsley. 

42. Corned Beef Triangle 


Plain vanilla tastes better when you pour on the Kraft. 
Like smooth, rich chocolate topping. Instantly, a bowl of 
UPA M Meee ee Reale maieleericriier tol 
Kraft Chocolate Topping. Because it’s Kraft, you know it’s 


eee 


Kraft Toppings. Another one of the extra things 
MOUSER COCR eC male me i 


Tamer 


ey ad up plain uu 





375°, 25 minutes. Makes 20. 

35. Ham and Cheese Carrozza 

For batter, combine 2 cups all-purpose 
flour, 134 cups orange juice, 2 table- 
spoons hot prepared mustard, 2 table- 
spoons baking powder, 1 peAenOn salt, 
and 4 teaspoon pepper. Cut into %4-in. 
cubes: 10 slices bread, 14 lb. ham, and 
8 oz. mozzarella. Skewer alternating 
on toothpicks; coat with batter, fry in 
deep fat at 325° for 5 minutes until 
golden. 

36. Sausage-Potato Skewer 

Spear defrosted potato puffs and little 
smoked sausage links on toothpicks 
and then bake for 15 minutes at 
400°. Serve with a dollop of mustard 
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Kraftco Corporation 








capers, 1 teaspoon anchovy paste, % 
teaspoon each paprika and dry mus- 
tard. Spread between two pretzels. 
Garnish with capers and paprika. 

39. Stuffed Litchi Nut 

Stuff 1 can (11 oz.) drained litchi nuts 
with 1 package (3 oz.) cream cheese 
combined with 2 tablespoons chopped 
candied ginger, 1 tablespoon brandy, 
and pinch of salt. Sprinkle with toasted 
chopped almonds and top with a thin 
slice of preserved kumquat. 

40. Spiced Hash Ball 

Blend 1 can (16 oz.) corned beef hash, 
| cup each grated raw potato, grated 
apple, and flavored bread crumbs, and 


Combine 1 can (7% oz.) corned beef 
spread, 1 can (16 oz.) drained sauer- 
kraut and 3 tablespoons prepared mus- 
tard. Spoon 1 tablespoon on end of 
3x12 in. strip of phylo or strudel pas- 
try; fold bottom right corner over to 
left side to form a triangle; keep fold- 
ing triangle up the strip as you would 
a flag. Bake at 375°, 20-25 minutes. 
43. Brie Square 

On a square of pumpernickel bread, 
place a small wedge of Brie cheese. 
Sprinkle with chopped red onions. 

44. Barbecued Pork Riblets 

Combine 44 cup each lemon juice and 


olive oil, 14 cup sliced scallions, 14 cup 

























cream sherry, 3 teaspoons lemon r 
1 teaspoon salt, 4% teaspoon crus 
red pepper and 1 crushed clove g 
Pour over 1144 pounds pork ribl 
marinate overnight; bake at 375° 
30 minutes. 

45. Crescent Frank 

Cut each triangle in half from 1 p. 
age (8 oz.) Italian-flavored cresc 
rolls. Spread with prepared must 
and drained sauerkraut. 

Roll up 16 cocktail franks in do 
triangles. Bake at 375°, 
minutes. 

46. Baby Bagel 

Blend a half pound 
smoked salmon, 3 oz. cr 
cheese, 1 tablespoon m! 
1 teaspoon lemon juice, 
14 teaspoon pepper. 

Spread between halves 

baby bagels; garnish w 
sprig of dill. 
47. Scallop Seviche 
Combine 14 pound bay s¢ 
lops (or cut-up sea scallo 
rind and juice of 2 limes 
tablespoons olive oil, 2 tal 
spoons chopped onion, 
tablespoon chopped gr, 
pepper, salt and fres 
ground black pepper. 

Allow to marinate at le 

3 hours. Serve in artich)| 
bottoms. 
48. Stuffed Baby Gouda 
Cut thin slice off top of 
oz.) Gouda cheese. Rem 
cheese, leaving rind intz 
Combine in blender che 
with 1 can (3% oz.) tw 
14 cup white wine and) 
teaspoon instant min¢ 
onion. Return mixture 
Gouda shell. 

Chill, then cut into wet 
es or serve as a spread; g) 
nish with parsley. | 
49. Soufflé Mushrooms | 
Defrost 1 package (12 o 
frozen spinach soufflé. Brv 
1 lb. mushroom caps w 
oil; fill each with 4% t 
spoon liverwurst and t 
with 1 tablespoon spina 
soufflé. 

Sprinkle with Parmes 
cheese. Bake at 400°, 15. 
minutes. ) 
50. Mediterranean | 

Turnover | 
Sauté 1 lb. ground beef, a 
1 can (16 oz.) tomato sau 
1 package (10 oz.) froz 
peas, 44 cup packaged Pi 
cooked rice, 2 tablespoo 
vinegar, 14 teaspoon thyn 
salt, and pepper. Cover, si 
mer 15 minutes. Serve — 
pita bread (Greek flat brea 
quarters with chopped pi 
nuts. 


CHRISTMAS REMEMBERED 


By Danielle Steel 


The Christmas most dear to me? 
The one we danced beside the tree, 
The Christmas you lay next to me. 
The year we shared each other's heart, 
The Christmas we were one. 

Ah, dancing man of long ago, 

Come back to me again, 

The tree is lit, my stocking’s hung, 

I wait now as I have since then, 

For but one more Christmas eve, 

In the brilliance of our midnight sun. 


SHOP RECIPES 

inued from page 78 

recipes are all pictured on page 
‘Here’s how to identify them. 
the far left, cakes are laid out 
zhly in two diagonal rows. Far- 
st left, in the foreground, begin- 
x with the bundt cake and going 
in a row of three: Gingerbread 
itcake (the bundt cake) , Orange- 
icot Cramique (coffee cake), 
e Curd Scones. Second row, 
ting in the foreground and work- 
left: two servings of Chestnut- 
2d Brioche, slices of the Poppy 
1 Roll surrounding our individ- 
Almond Cheesecakes, a tin box 
of 3-Seed Biscuits, six of the in- 
dual Miniature Fruitcakes. On 
right hand page on the round 
2in the foreground a plate of Pot 
ase Cakes, and behind them the 
cemeat Tartlets. 


GINGERBREAD FRUITCAKE 


how, this recipe is just plain 
to make. And easy . . . and de- 
us, 


Jp butter, softened to room 
mperature 

ip light brown sugar, sifted 

2S, separated 

cups sifted flour 

spoons ginger 

teaspoons cinnamon 

‘aspoon mace 

) light molasses 

Ip orange juice 

) snipped dates 

» chopped pecans 

ip candied orange peel 

1eat oven to 300° and place a 
> pan of hot water on bottom 
| Beat butter until smooth and 
Gradually add brown sugar and 
until light and creamy. Beat in 
‘yolks. Sift together flour and 
»s. Reserve 14 cup. 

dd dry ingredients to butter 
me alternately with the mo- 
Ss and orange juice. 

brinkle dates, pecans, and can- 
' orange with reserved flour 
‘ure. 

bat egg whites until stiff. Fold 
batter. Then fold in floured nuts 
fruits. Pour mixture into a 
ily greased 10-cup bundt pan. 
> cake on center rack for 1 hour 
uinutes. Cool on a rack for 10 
ites. Loosen edges and invert 
serving platter. Serves 10-12. 


JRANGE APRICOT CRAMIQUE 


) 

Tamique” is a “coffee cake” in 
yum. Ours is one of the prettiest 
2aslest. 


kage dry yeast 

ip warm (105°-115°) water 

ups cake flour 

Ss all-purpose flour 

p sugar 
spoon salt 

Ss 

p milk 

p butter, softened 

Pp dried apricots, chopped 

p drained mandarin orange 
ions, chopped 

espoons orange liqueur 


lve yeast in water. Add 1 cup 
flour. Set aside in warm (85°) 





a large bowl combine remain- 
Ours, sugar and salt. Make a 
Add 2 beaten eggs and milk. 
horoughly. Work in yeast mix- 


head in butter and continue 
ding on floured surface for 








10 minutes. Put in a floured bowl, 
cover in a warm (85°) area for 
about 2 hours until doubled in bulk. 

Punch down and work in apricots, 
mandarin oranges, liqueur. Form 
into a large ball and turn into an 
814-in. fluted mold or any mold in 
which mixture will fill mold half- 
way. Cover with a cloth and set ina 
warm (85°) spot for about 114 
hours or until dough reaches top of 
mold. Slash top of dough in a “cross.” 


Brush the top with remaining egg. 

Preheat oven to 425°. Bake for 
15 minutes. Reduce heat to 325 
and bake another hour and 10 
minutes or until knife inserted in 
center comes out clean. Serves 8-10. 


LIME CURD SCONES 
How elegant these scones are! 
They'll inspire you to bring out your 
very best china and silver. A recipe 
of Scottish origin. 


Make your holidays happy with a handful 6 i F 


Good times and Planters Nuts just seem 
to go together for the holidays. 
sles] UTM gel} P) CI NGA Lael eM ZICNn eae 
fine.guality and delicious taste of 
nutritious Planters Nuts, dry roasted 
using absolutely no fats or oils. 

So whether youre entertaining friends, 
relaxing with your family, or just= 
treating,yourself this season, 
do it happily with a handful of Planters. 





Lime Curd Filling: 

3 tablespoons butter 

34 cup sugar 

2 eggs, slightly beaten 

2 tablespoons lime juice 

1 teaspoon lime rind 
Scones: 

4 cups flour 

2 tablespoons baking powder 
14, cup sugar 

1/4, teaspoon salt 

1/4, cup butter 

4 eggs beaten 

14, cup heavy cream 

1 egg, beaten with 2 T water | 








Sweeten up 


your holidays! 
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fudgie scotch ring 


It’s so easy and so good. Here’s all you need: 
1 6-0z. pkg. (1 cup) Nestlé’s® 1 
Semi-Sweet Chocolate 
Morsels 1 
1 6-0z. pkg. (1 cup) Nestlé’s® 
Butterscotch Morsels VW» 


*Magnolia® or Dime® Brands may be used 1 


can Borden Eagle® Brand Sweetened 
Condensed Milk* (not evaporated milk) 
cup coarsely chopped Diamond® 
Walnuts 

teaspoon vanilla extract 

cup Diamond® Walnut halves 


1. MELT chocolate & butterscotch morsels with sweetened 
condensed milk in top of double boiler over hot (not boiling) 
water. Stir occasionally till morsels melt and mixture begins to 
thicken. Remove from heat; add chopped walnuts and vanilla. 
Blend well. Chill for 1 hour till mixture thickens. Line bottom | 
of 9” pie pan with a 12” square of foil. Place 3 cup walnut 
halves in bottom of pan, forming 2” wide flat ring. 


2. SPOON chocolate mixture in small mounds on top of wal- 
nuts to form ring. Decorate with remaining walnuts. 


3. CHILL in refrigerator until firm 
enough to slice. Cut into 
¥2 inch slices. 


Makes about 36 slices. 


ALIFORNIA 


ALNUTS 





TEA SHOP RECIPES continued 

To prepare filling: Cream butter in 
top of a double boiler. Gradually 
beat in sugar. Beat in eggs, lime 
juice and rind. Place over boiling 
water and stir with a wire whisk un- 
til mixture thickens. Set aside to 
cool. 

To prepare scones: Preheat oven 
to 400°. Combine flour, baking pow- 
der, sugar, and salt. Cut in butter 
with pastry blender or two knives 
until mixture is crumbly. Stir in eggs 
and cream. Knead until mixture is 
smooth. Divide into 6 parts. Roll 
each part into a 6-in. circle. Slice 
into quarters. 

Place 2 teaspoons curd filling 
on one quarter piece, brush edges 
with beaten egg and top with 
another quarter piece. Lightly press 
edges to seal. Repeat procedure for 
12 scones. (Extra filling is good on 
toast.) Place on an ungreased cookie 
sheet, brush with egg mixture and 
bake at 400° for 15 minutes, or until 
golden. Makes 12 scones. 


CHESTNUT FILLED BRIOCHES 


One of those sinfully rich and gooey 
pastries, without which no holiday 
season would possibly be complete. 
Buy brioches frozen or from the 
bakery. 


12 baked brioches 

14 cup melted butter 

Filling: 

1 can (151% oz.) chestnut purée 
14 cup sugar 

2 tablespoons dark rum 

2 teaspoons instant coffee 

1 cup heavy cream, stiffly beaten 


Preheat oven to 350°. Slice the tops 
from the brioche and scoop out cen- 
ters. Brush with melted butter and 
bake at 350° for 15 minutes. 

To prepare filling: Beat chestnut 
purée until smooth. Add sugar, rum, 


and coffee and beat until well 
blended. 
Set aside a small portion of 


whipped cream to use as.a garnish. 
Fold remaining cream into chestnut 
mixture and use to fill the brioche 
cups. 

Return tops and pipe on remain- 
ing whipped cream to_ garnish. 
Serves 12. 


POPPY SEED ROLL 


This is a very good one to make 
ahead and freeze. A heavy, moist 
recipe. 


Dough: 

2 packages dry yeast 

14 cup sugar 

114 cups lukewarm heavy cream 
(105°-115°) 

51,4 cups all-purpose flour 

1 teaspoon grated lemon rind 

14 teaspoon salt 

YZ pound sweet butter 

3 egg yolks, beaten 

Filling: 

5 cups ground poppy seeds 

1 cup ground almonds 

2 tablespoons grated orange rind 

114 cups honey 

3f, cup butter, softened 

1 egg, beaten 


To prepare dough: Dissolve yeast 
and 1 tablespoon sugar in 44 cup 
lukewarm cream. Set aside until 
bubbly. 

In a large bowl combine flour, re- 
maining sugar, lemon rind, and salt. 
Cut in butter, using pastry blender 
or two knives, until crumbly. Add 
yeast mixture, egg yolks, and re- 
maining cream and mix well. Turn 
dough onto well-floured board and 







































knead for about 10 minutes. Re 
to bowl, flour lightly and cover 
cloth. Set aside in warm (85°) 
for about 2 hours until double 
bulk. Preheat oven to 350°. 
To prepare filling: Combine po 
seeds, almonds, and orange r 
Add honey and butter and mix 

To assemble: When dough — 
risen, punch down and divide in 
Roll out each piece to a 16 x 1! 
rectangle. Spread half the 
seed filling on dough, leaving a 
in. strip without filling along 
side. Roll lengthwise like jelly 
starting at side without filling. | 
on greased jelly roll pan. Re 
process for remaining dough — 
filling. Set poppy seed rolls asid 
warm (85°) area until double 
bulk. Brush with beaten egg. E 
in a 350° oven for 45 minutes. C 
sprinkle with confectioners’ 
and cut into 44-in. slices. Make 
slices. 


ALMOND CHEESECAKES 


This is a remarkably simple che 
cake recipe, of Viennese origin. | 
like the idea of individual cakes 


Crust: 

2 cups graham cracker crumbs 
14, cup sugar 

1 teaspoon lemon rind 

14, teaspoon mace 

l4 cup melted butter 

Filling: 

2 packages (8-oz. each) cream chee 
1 can (8 oz.) almond paste 
1% cup sugar 

3 eggs 

14 cup sour cream 

1 teaspoon lemon rind 

14, teaspoon mace 

8 strawberries 

To prepare crust: Combine grah) 
cracker crumbs, 14 cup sugar, le 
rind, and 14 teaspoon mace if 
bowl. Add melted butter and 


lightly to moisten thoroughly. 


to fit on the bottoms of eight 6 
custard cups. Press crumb mixt 
onto sides of the cups. Set asi 
Preheat oven to 375°. 
To prepare filling: Beat cre 
cheese and almond paste 
smooth. Gradually beat in 4 @ 
sugar until mixture is light ¢ 
fluffy. 

Beat in eggs, one at a time. Bi 
in sour cream, rind, and 14 teaspe 
mace. ; 

Pour mixture into prepared 
and bake at 375° for 30-35 minu 

Remove to wire racks. When c¢ 
pletely cool, carefully loosen e 
with a metal spatula and invert o : 
serving plate. Garnish with stra 
berries. Serves 8. 


3-SEED BISCUITS 


Because we are particularly fond 
seed cakes, we’ve gone that exi 
mile to create a recipe calling 
three seeds. We love it and t 
you will, too. Serve with warm b 
ter. 


3 cups flour 

14 cup sugar 

114 teaspoons baking powder 
1 teaspoon salt 

34, teaspoon baking soda 

2 tablespoons caraway seeds 
2 tablespoons poppy seeds 

2 tablespoons anise seeds 
1¥4 cups sour cream 

1 egg, slightly beaten 

1 egg white 

Confectioners’ sugar 


Preheat oven to 450°. Sift togeth 
flour, sugar, baking powder, s 
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= BEEF ITALIANO 
age (10 oz.) Birds Eye® Italian 
Vegetables 

zround beef 

80x.) spaghetti sauce 

water 

poon oregano 















d baking soda. Stir in 1 teaspoon 
ae caraway, poppy, and anise 
eeds. Blend in sour cream and egg. 
Knead mixture until it is smooth 
d elastic. Roll out on a floured 
urface to 14-in. thickness. 
Cut with a 214-in. biscuit cutter. 
ake on ungreased cookie sheets in 
450° oven for 15 minutes. Cool. 
_ To garnish, brush a 14-in. band of 
gg white across center of top. 
prinkle with a mixture of remain- 
g seeds. Cover this portion with a 
trip of paper and dust remaining 
op areas with confectioners’ sugar. 
akes 18 biscuits. 











MINIATURE FRUITCAKES 


clever use for those empty snack 
essert containers. Or simply use 
The cakes make 


‘akes: 

cup butter or margarine 
cup light brown sugar 
eggs, separated 

cups sifted flour 

Y4, teaspoons ground nutmeg 
teaspoon ground cloves 
teaspoon ground allspice 

4 teaspoon salt 
tablespoons brandy 
tablespoons burgundy wine 
cups Candied fruits 

cup diced, dried figs 


mmm SEECOLUMN ON 


Vegetables 


mre 8 Ohasowte Lae 


WE CAN MAKE BEAUTIFUL DINNERS TOGETHER 





, 


Brown ground beef in skillet, leaving meat in large 
chunks. Add spaghetti sauce, water, and oregano. 
Add vegetables. Bring to a full boil; separate vege- 
tables and stir until sauce cubes are blended. Reduce 
heat; cover and simmer 3 minutes. Makes 3 servings 


THIS PAGE FOR 
MORE RECIPES, 





Topping: 

114 cups sugar 

14, cup water 

14, teaspoon cream of tartar 

Candied green and red cherries 

To prepare cakes: Preheat oven to 
300° and place a large pan of hot 
water on bottom rack. Cut wax 
paper to fit bottoms of 12 snack des- 
sert cans (5-oz. each). Grease paper 
and place in cans. Grease sides of 
cans. 

Cream butter and sugar until 
light and fluffy. Beat in egg yolks, 
one at a time. 

Sift together flour and dry in- 
eredients. Set aside 14 cup. Add dry 
ingredients to butter mixture alter- 
nately with brandy and burgundy. 

Beat egg whites until stiff and 
fold into batter. Sprinkle remaining 
flour mixture over candied fruit and 
figs and fold into batter. 

Pour into prepared cans and bake 
on center rack in a 300° oven for 30 
minutes. Remove to wire rack. Allow 
to cool completely. Carefully loosen 
edges and remove from cans. 

To prepare topping: Combine 
sugar, water, and cream of tartar in 
a saucepan. Boil just until mixture 
begins to caramelize. Remove from 
heat and place over hot water. 

Cut candied cherries into eighths 









and place 3 pieces on top of each 
cake. Spoon caramelized syrup over 
top of each. Serves 12. 


POT CHEESE CAKES 


An unusual cake of Russian origin— 
we name it our Secret Recipe of the 
Month. Who would ever guess pot 
cheese and coriander? 

Filling: 

1 cup pot style cottage cheese 

2 eggs, slightly beaten 

1, cup milk 

14 cup sugar 

14 teaspoon pure vanilla extract 

14, teaspoon ground coriander 

2/, cup currant jelly, melted 

Dough: 

14, cup sweet butter 

1 cup sugar 

1 tablespoon vegetable shortening 

3 eggs 

2 cups flour 

1 teaspoon baking powder 

1/4, teaspoon nutmeg 

Preheat oven to 350°. 

To prepare filling: Combine all in- 
gredients except jelly and beat with 
mixer until smooth. Set aside. 

To prepare dough: Cream butter, 
sugar, and vegetable shortening. 
Add 2 eggs, one at a time. Add flour, 
baking powder, and nutmeg; mix 
until blended. 

Grease eight 414-in. tartlet pans. 
Pat dough into pans making a de- 
pression in center. Fill hole with 
filling. Brush dough edge with one 
beaten egg. Bake for 30 minutes. 
Pour jelly into centers. Makes 8. 


MINCEMEAT TARTLETS 


The tart crust is unusual, and very 
rich—with a blend of brown sugar 
and almonds. A recipe of English 
background, from the Dickens era. 


13/, cups all-purpose flour 

14, cup granulated sugar 

14, cup dark brown sugar 

2/, cup ground blanched almonds 

1/4, teaspoon cinnamon 

14, teaspoon baking powder 

YZ, cup butter 

2 eggs 

1 cup mincemeat 

14, cup chopped walnuts 

2 tablespoons melted butter 

In a large bowl, combine flour, 
sugars, ground almonds, cinnamon, 
and baking powder. Cut 14 cup but- 
ter into mixture with pastry blender 
or two knives until crumbly. Blend 
in 1 egg and work dough until 
smooth. Let dough rest about 1 
hour. 

Meanwhile combine mincemeat, 
walnuts, and 2 tablespoons melted 
butter. 

Preheat oven to 350°. 

Roll out dough to an 4-in. thick- 
ness. Cut out eight 5-in. circles. Line 
eight 3-in. greased tartlet pans with 
dough and fill with mincemeat. 

Roll out leftover dough and cut 
eight 3-in. circles. Cover top of each 
tartlet with dough circles. Fold rim 
of dough over tartlet and pinch to- 
gether with fork. Brush with remain- 
ing beaten egg and prick top with 
fork. Bake at 350° for 30 minutes. 
Makes 8. END 


Pree eee eee) 
SHAMPOO 


By Lenore Eversole Fisher 














The in-tide washed the beach’s scalp 

And combed and brushed its seaweed 
hair, 

Then retreating, set the sands’ 

Soft waves to dry in sunny air. 








MORE INTERNATIONAL 
DINNER RECIPES. 


RATHSKELLER STYLE GROUND 
BEEF. 3/4 pound ground beef +1 teaspoon 
salt + Dash of pepper + 1/4 cup waters 
1 teaspoonlemon juice + 1 teaspoon grated 
lemon rind + 1 package (10 oz.) Birds Eye® 
Bavarian Style Beans with Spaetzle with 
a Seasoned Sauce 

Brown ground beef with salt and pepper 
in skillet. Add water, lemon juice, lemon 
rind, and vegetables. Bring to full boil 
over medium heat, separating vegetables 
with fork; stir until 
sauce cubes are 
blended. Reduce 
heat; cover and 
simmer 3 minutes. 
| Makes 3 servings. 


<= Spaetzle 








ORIENTAL CHICKEN. 3 boned 
chicken breasts (about 3/4 lb.), or 1-1/2 
cups diced, cooked chicken « 2 tablespoons 
butter or salad oil + 1/4 cup water * 1 pack- 
age (10 oz.) Birds Eye® Chinese or Jap- 
anese Style Vegetables with a Seasoned 
Sauce + 1/4 cup coarsely chopped nuts | 
(optional) 

Cut chicken into 3/4-inch pieces. Cook 
and stir in heated butter or oil in skillet 
until chicken turns white. Add water and 
vegetables. Bring to full boil over medium 
heat, separating vegetables with fork; 
stir until sauce cubes are blended. Reduce 

wea. Neat; cover and. 
simmer 2 minutes. 
Sprinkle with nuts 
before serving. If 
desired, serve with 
tice. Makes 3 


servings. 








QUICK GROUND BEEF 
SAUERBRATEN. 3/4 pound 
ground beef » 1/4 cup chopped onion « 
1/2 teaspoon salt + 1/4 cup water + 1 
teaspoon vinegar * 1/4 teaspoon sugar + 
1/4 teaspoon ground ginger (optional) 

+ 1 package (10 oz.) Birds Eye® Bavarian 
Style Vegetables with a Seasoned Sauce 
Lightly brown beef in hot skillet; 

add onions and salt and continue 
cooking until onions are tender— 
about 5 minutes. Add water, vinegar, 
sugar, and ginger. Move meat mix- 
ture to sides of skillet. Add vegetables; 
bring to a full boil over medium heat, 
separating vegetables with fork; 

stir until ie ; 
Proinoseve Bavariann| cubes are blended. 
ee Beansand | Reduce heat; cover 
Spaetzle and simmer 3 min- 
“ee utes. If desired, serve 


era | ut 

LEE ORE with cooked noodles. 
Uy j yee + Z 

a ot | Makes 3 servings. 















WAIKIKI TUNA. | can 9-1/4 oz. 
tuna, drained « 1 tablespoon salad oil « 
1 tablespoon brown or granulated 
sugar * 1/4 teaspoon ground ginger 
(optional) « 1 package Birds Eye® 
Hawaiian Style Vegetables with Pine- 
apple with a Seasoned Sauce 

Brown tuna lightly in oil in skillet. Add 
remaining ingredients. Bring to full boil 
over medium heat, separating vegetables 
with fork; stir until sauce cubes are 
blended. Reduce heat, cover and simmer 

eT 3 minutes. Ifdesired, 
Hawaiianiw| Seve with rice. 
Vegetables | (Alternate sugges- 
waivowee | tion: substitute 3/4 
| pound boiled ham, 
diced, for tuna.) 
| Makes 3 servings 
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HELE! GU 
e€daditol 
my mother gave 


When I was eight 


me a Patsy doll. Patsy, who preceded 
the Shirley Temple doll, was about 14 
inches high, with movable arms and 
legs and bobbed hair. There 
wasn’t anything special about her. But, 
as Frankie in Member of the Wedding 
felt about her sister and soon-to-be- 
brother-in-law, I felt that 


short, 


X_LEY BROWN, 


ELIZABETH JANEWAY, au- 
thor. 


Possessions didn’t mean much to me 
in childhood. Activity did. I was a tom- 
boy—a tree climber, fence walker, bicy- 
clist, roller skater. Aside from the 
skates and the tricycle, my treasured 
possessions were books. I still have 
some from those years. 

Books told me about the world out- 
side. Not that I was unhappy where I 
was, growing up in Brooklyn in the 





Patsy was ‘the best of me.” ts 
My mother made her fabu- 
lous clothes, and I was so 
proud of her and them. I’m 
sure dolls like Patsy serve a 
purpose in starting you on 

a road toward self-improve- 
You should get to be 
such a doll yourself! 


ment 


LOUISE BATES 
AMES, child _ psycholo- 


gist; co-founder, Gesell 
institute of Child Devel- 
opment. 

As a child I did not care 


much for dolls, and I re- 
member no favorite toy. I 
did rather treasure a medi- 
um-sized black pincushion, 
shaped like a female leg 
and foot and wearing a red 
mesh stocking. Some of the 
stenographers at the Court 
House had given it to my fa- 
ther, and it meant a lot to me 
because he gave it to me. 
What I cared about most 
was books, I especially liked 
The Little Prince, 
Peter Pan, and a large, 
gloomy Dante’s Inferno, 
which we children were al- 
lowed to look at only occa- 


Lame 


sionally. I also especially 
liked the small, round- 
backed child’s rocking chair 
in which I would sit by the 
fire in the evening while my 
father read to us. 

As I look back, it seems to 
me that people (especially 
my father) and activities 
(especially walking in the 
woods and reading) were 
more important to me than 
were objects. 


JUSTINE WISE PO- 
LIER, retired domestic 
relations court judge, fight- 
er for children’s rights. 

I had a white teddy bear 
and my older brother had a 
brown teddy bear. His rep- 
resented Abraham Lincoln, 
and mine was George Wash- 3 
ington. I felt that Abraham + 
Lincoln was really more im- 
portant because “he freed the slaves.’ 
but I still clung to my white teddy bear 
I still have both bears, which have now 
been played with by three generations 


FRANCES “SISSY” FARENT 
HOLD, attorney and politician. 

I well remember a dre; hat my 
parents brought to me from 
It was one of those splendid c 
that the Mexicans are famous 
covered with sequins and hand 
broidery. And, the fact that it w: 
length meant a lot to a little girl. 
could hardly force me to take it « 
take a bath or to go to bed! 
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home. Books were my way. I feil in 
love with the world of people and ac- 
tion, and I am still in love with it. 


AMY VANDERBILT, author. 


I must have received “Teddy,” a 
honey-brown teddy bear with amber 
eyes, very early in my life, because I 
can’t remember my childhood without 
him. A homely, Pooh-like animal, very 
warm and comforting, he was beauti- 
fully made and remained with me long 


No dishwasher detergent 
Cd ie water spots. 


Any detergent, even the best, can leave water spots. Because 
water spots start to form in the rinse cycle, long after your detergent 


has gone down the drain. 


Jet-Dry can prevent water spots. Because Jet-Dry works in 
the rinse cycle— makes rinse water sheet off your clean dishes 


without leaving drops behind. 
No drops, no spots. 


There's liquid Jet-Dry for dish- 


washers with dispensers or solid 
Jet-Dry for machines without. 


So if you want to see what ; 


a 


spotless.really means—try Jet-D) 
— 
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» Jet-Dry Water Spot Preventer. 


1920's. I knew it was an enclave, a safe 


but no place to stay, no place 
life. What frightened me 

most was seeing some of the women 
who had stayed—who found the long 
days hard to get through, who wasted 
minds and energies. Like 
artist aunt who, after a year of 
ame back to run her 
never married, and 
i little, in 


to pass one’s 


i talents 


nooks and crannies 
y mother’s friend, who 
‘I never get up till ten. It 

so much shorter.” 
> that I had to learn 


d it was hard to do at 





after my dolls had been put away. 

I didn’t take Teddy with me when I 
went to school in Europe, but he was 
certainly here when I came back, care- 
fully bedded down in a trunk, protect- 
ed from moths. I gave Teddy to my 
first son, who loved him as much as I 
did. He didn’t even mind Teddy’s few 
bald spots, evidence of all the loving 
care he had received. 

An act of vandalism ended Teddy. 
A rough band of boys descended on 
our garden, snatched Teddy, and ran. 
He was found the next day in the deep 
woods, soggy beyond redemption. I’ve 
been searching for his counterpart 


ever since, and if I could just find 
or him—I would put him away for 
grandchildren when they begin to 
rive. 


HARRIET PILPEL, attorney. 

My beloved doll, Betty, started 
with golden curls and bright blue e 
that opened and closed (at m 
thought), but I continued to love 
long after the gold had becom 
matted brown and the eyelids had 
gun to peel. 

Betty was a real co 
dante of my early yo 
She understood my p 
lems, was sympathetic, 
if I held her tightly I o 
absorbed from her the s 
tions I was _ looking 
When my parents presen’ 
me (and her) with a s 
upholstered couch in w 
she could sleep alongside 
bed, I was overjoyed. I 
remember Betty as a 
person and a best friend. 


; 
SYLVIA PORTER, | 
nancial expert. 

A worn, torn, one-e} 
teddy bear about a foot l¢ 
was my “security blanke 
It was given to me by » 
mother—and was all mint 
slept with it, took it to cab 
the first summer, hugged 
and loved it without reset 
It was my own warm “rey 
companion for many y 
When I was about 12) 
finally just disintegrated? 


























NATALIE SHAINE 
psychiatrist. 

I do not feel that 
were very important 
shaping my attitudes. I7 
have a chemistry set tha 
liked— more for the colors 
the different reactions tF 
an understanding of the ¢ 
ence—and I was a chemis} 
major in my college pre 
course. Make what you ¥ 
of that! 

But as a child I ne 
liked dolls, much preferr 
mechanical toys like ere¢ 
sets. Who would ever hi 
thought that I would expt 
ence a great longing to b 
mother? And yet I took ti : 
out from my medical stué? 
to raise two marvelous cl 
dren, and I have devo} 
much of my professional } 
to exploring the nature} 
femininity and motherhe 


FRANCES. FITZG 
ALD, Pulitzer Prize-wi 
ning author of Fire in the Lab 
As a toddler, I adored an empty }: 
pottle. I don’t remember who gave 
to me, but I do know that many tr 
to take it away from me with no sf) 
cess. My pleasure in it could only hj 


been authentic. Then my love for 


to a small cloth tiger called “Tiggé 
one of the characters in Winnie-th, 
Pooh. he 

I was always very much bound) 
with the Christopher Robin and Pit; 
stories. My favorite character } 
Eeyore, but nobody ever gave mi}! 


0) 


donkey. Er. 





ted from page 77 


mas memories are made of 
nade cookies and a glass of 
Id milk on a happy holiday 
oon. To keep alive the full 
jar, an old American tradi- 
ve went on a nostalgic jour- 
rough 90 years’ worth of issues 
JOURNAL, picking out our fa- 
cookie recipes. Below are the 
and goodies we found from 
lecade. They start with spicy 
id Cakes from 1897. Along the 
ve discovered some unusual 
m Wafers (1902) and Kura- 
1935), delicate Turkish cook- 
or the most part the cookies 
1 to be more delicate and less 
than today’s cookies. 


ID CAKES (1897) 

sifted all-purpose flour 

ps sugar 

Sanched almonds, ground 


utter 


mixed candied peel 

joons ground ginger 

oon cinnamon 

poon lemon extract 

at oven to 375°. Combine flour, 
and almonds. Cut in butter 

crumb consistency is reached. 

n remaining ingredients. Pinch 

xiece of dough about the size 

walnut. Roll between palms 

ig a 2-in. long roll. Bend each 

to a curve and place on greased 

. sheet. Bake at 375° for 12 

es. Makes 80-90. 


\M WAFERS (1902) 

butter 

sugar 

slightly beaten 

oon baking soda 

spoons warm water 

milk 

ps whole wheat flour 

at oven to 350°. Cream to- 
butter and sugar. Add egg. 

ve baking soda into water and 

ne with milk. Add to creamed 

e. Blend in flour gradually. 
dough out on well-floured 

e to a 1%-in. thickness. Cut 


RECIPE INDEX 


a listing of pecInes appearing rin this 
luding those from the Journal etans 
Se ents. All have been tested by our 
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into rectangles 3x114 ins. Place on 
greased cookie sheet. Bake at 350° 
15 minutes till golden. Makes 50. 

Note: For sweeter cookies sprin- 
kle with sugar before baking. 


NUT COOKIES (1914) 

YZ cup butter 

3 Ecleceons light corn syrup 
14, cup milk 

1 teaspoon pure vanilla extract 
2 cups sifted flour 

1 teaspoon baking powder 

2 tablespoons chopped walnuts 


OUR FRIENDS WRITE 
ABOUT THEIR FRIEND; 


“I bought one can of your Bar Keepers Friend cleaner and 
find it is the best cleanser I have been able to find in years. 
No excess suds to rinse away and cleans perfectly. The time 
and water the others waste are terrific and still don’t clean 
like Bar Keepers Friend.” 


Mrs. A. T. Arthur 
Fort Madison, lowa 


nilla. 


Makes about 30. 


“Bar Keepers Friend really works good. My grandma sent 
some to my mom. We used it in taking rust off an old stove. I 
used it and got rust off my pocket knife. My mom uses it in 
taking grass stain out of my pants. lam ten years old.” 


Yours friend, 
David Archer 
Evergreen, Colorado 


“| have a daughter-in-law who works ina doctor’s office 
and she told me how she made things shine so that her boss 
noticed the difference and asked what she was using.” 


Mrs. John Harrison 
Sebring, Florida 


“My oven needed cleaning badly and I was out of oven 
spray cleaner and I sprinkled Bar Keepers Friend and 
dampened with water to stand for about ten minutes and 
with a small wire brush—the caked substances in my oven 
just disappeared. Now it just shines.” 


Mrs. Charles Menke 
Cincinnati, Ohio 


‘| was at a friend’s house before Christmas and she gave 
mea lamp to bring home and put a new plug on the end. She 
said when you bring it back I'll spray that black because it’s 
so ugly. | got my Bar Keepers Friend out and cleaned that 
lamp up and it was just beautiful, and I sprayed it with a coat 
of clear lacquer. My friend thought she had a new lamp.” 


Betty Buehler 
Kettering, Ohio 


“My sinks in the kitchen and bathroom were terrible. I 
tried everything, and I just couldn’t get the rust out. Well, I 
thought, I guess I’ll just have to live with rusty sinks! Then I 
heard my husband talk about Bar Keepers Friend. Well, lo 
and behold. My sinks are white. It really works.” 


Mrs. Ted Spialek 
Fairland, Indiana 


“The location of the Lost Dutchman could please an old 
desert rat no more than finding Bar Keepers Friend pleased 
me. I have used it for years and years. Contrary to most all 
other products, whose adverlying brain-washes the consumer 
belief, Bar Keepers Friend does not crunch and crackle; it 
does not substitute for a plumber; it does not froth all over 
everything; it only cleans everything except a tarnished 
reputation and it might clean that up some.” 


Mr. David Burton 
Cleveland, Ohio 


ey rs ee Ce ee eee 


Preheat oven to 350°. 
and corn syrup. Add milk and va- 


Blend in flour and baking pow- 
der. Fold in walnuts. 

Roll dough out to an 4-in. thick- 
ness. Cut into cookies using star- 
shaped cookie cutter. Garnish with 
silver candy pearls, if desired. 

Bake on greased cookie sheet at 
350° for 15 minutes. 


Cream butter | PEANUT WAFERS (1925) 


2 eggs 

14 cup sugar 

1 tablespoon butter, melted 
1/4, teaspoon salt 

1 cup cake flour 

3f, cup peanuts, chopped 


Beat eggs and sugar until light and 
fluffy. Blend in butter and salt. Fold 
in flour and chopped peanuts. 

Drop by teaspoonfuls onto greased 
cookie sheet. Garnish with peanuts. 
Bake at 350° 10 minutes. Makes 32. 


AND THEIR FRIEND 5 THE 
ENVIRONMENTS FRIEND. 


Bar Keepers Friend keeps the brass and copper shining 
and the lakes and the streams too because it doesn’t 
contain any phosphates. 


It feels like fine talcum powder and it doesn’t have any 
chlorine smell—but it works like steel wool with a bull- 
dozer behind it. And for once in your life, you’re not that 
bulldozer. We are. We put it in the can. And the elbow 
grease. And the upstairs maid, so all’you have to do is rub 
it on and rub it off. And the bulldozer is an oxalate found 
in wood sorrel, so when you go tripping across the mea- 
dow with your family, free from all the chores, the land- 
scape won't be sullied by the stuff that goes down the 
drain. 


The men who first made Bar Keepers Friend back in 
1882 would never have dreamed of polluting a river while 
they were polishing up brass. They wanted to make the 
best cleaner and polisher possible. One that would clean 
stains out of sinks, fabrics, marble and other stone, 
masonry, tiles, metal fixtures and porcelain. But they felt 
they had responsibilities too. To you. To our world. 


So when you’re using Bar Keepers Friend you can feel 
good. Not only because of the job it’s doing for you. But 
because of the way it’s leaving our meadows, creeks, rivers, 
ponds and lakes. And all the little friends who dwell 
therein. They’ll be thankful. So will you. Bar Keepers 
Friend. 


Ask for it at your favorite store. 





If presently unavailable, take advantage of the special 
introductory offer below—two 1 2-ounce cans for $1.00. 


Trading Post 
P.O. Box 567B, Indianapolis, Ind. 46206 


Please send me two | 2-ounce cans of Bar Keepers 
Friend. Enclosed is my check (or money order) for 
$1.00. 


Name 
Address 
City. State. ZIP 


BAL 














COOKIES continued 


KURABIYE (1935) 

2 cups confectioners’ sugar 

1 cup butter 

1 egg yolk 

11% cups flour 

Preheat oven to 325°. Beat sugar 
and butter over medium heat until 
light and foamy about 20 minutes. 

Remove from heat and add egg 
yolk and continue stirring. Fold in 
flour. 

Form into balls 34 in. in diameter. 
Bake on ungreased cookie sheet at 
325° for 15 minutes or until golden. 
Makes 50. 


HUNGARIAN NUTSTICKS (1948) 

1 cup butter 

14 cups sugar 

1 egg 

21%, cups flour 

14, teaspoon pure vanilla extract 

14, teaspoon salt 

214, cups pecans, chopped 

4 egg whites 

114 teaspoons cinnamon 

Preheat oven to 350°. 

Cream butter and 14 cup sugar. Add 
1 egg. Blend in flour, vanilla, and 
salt. 

Spread mixture out in a greased 
jelly roll pan, Bake for 15 minutes 
at 350°. 

Meanwhile in a saucepan combine 
remaining 1 cup sugar, pecans, egg 
whites, and cinnamon. 

Spread pecan mixture over cookie 
dough. Bake for another 15 minutes. 
Cut into 3x114-in. rectangles. Makes 
30 cookies. 


YULETIDE COOKIES (1954) 
1 cup butter 
2 cups sugar 
1% cup honey 
eggs 
14 cup orange juice 
cups whole wheat flour 

2 cups quick cooking oats 
1 medium apple, coarsely chopped 
1 cup seedless raisins 
1 cup currants 
1 cup chopped walnuts 
1/4 cup chopped citron 
3 tablespoons lemon juice 
1 tablespoon orange rind 
1 teaspoon grated lemon rind 
1 teaspoon salt 
Preheat oven to 350°. 
Cream butter with electric mixer. 
Blend in sugar. Add remaining in- 
gredients in order listed beating in 
with electric mixer. 

Drop by teaspoonfuls on greased 
cookie sheet about 14 in. apart. Bake 


Dear Lord, while we are fir 
; ease keep our major app!: 





at 350° for 15-20 minutes. Makes 75 
cookies. 


VANILLA BALLS (1963) 

1% cup confectioners’ sugar 

2 teaspoons pure vanilla extract 
34, cup butter 

14 cup heavy cream 

134, cups all-purpose flour 

6 tablespoons superfine sugar 

1 cup walnuts or pecans, chopped 


Preheat oven to 325°. Combine con- 
fectioners’ sugar and 1 teaspoon va- 
nilla. Put mixture through sieve. Set 
aside to dry. 

Cream butter. Beat in heavy 
cream and remaining vanilla. 

Sift flour and superfine sugar to- 
gether and add it gradually to the 
butter mixture. Stir in nuts. Chill. 

Pinch off small pieces of dough 
to form balls 34 in. in diameter. 
Place on greased cookie sheet and 
bake at 325° for 20 minutes. Roll 
in prepared sugar. Makes 30. 


CHOCOLATE SANDWICH MACAROONS 

(1972) 

1 cup sifted confectioners’ sugar 

l4 cup granulated sugar 

1 can (8 0z.) almond paste 

1 teaspoon grated lemon rind 

1/, teaspoon almond extract 

2 large egg whites 

3 squares (1 oz. each) semisweet 
chocolate 


Preheat oven to 350°. In a large 
bowl combine sugars. Add almond 
paste and work it into sugar until 
mixture is crumbly. Add lemon rind, 
almond extract and 1 egg white; mix 
until well blended. Gradually mix 
in the second egg white until mix- 
ture is creamy but holds its shape. 
Add 1 oz. square of chocolate that 
has been melted and mix until even- 
ly blended. 

Fill pastry bag and fit with a num- 
ber 6 plain tip (4-in. diametcr). 
Press out dough into quarter-size 
mounds, spacing about 1 in. apart 
onto brown paper-lined jelly roll 
pan. Bake at 350° for 15 minutes. 
Let cool on paper on wire rack, then 
remove from paper, by turning pa- 
per over and dampening thoroughly 
with cloth or sponge. Turn right side 
up and let stand a few minutes. 
Loosen macaroons carefully with a 
thin spatula and lift off. 

Melt remaining chocolate squares. 
Spread on bottom of 2 macaroons 
then sandwich together. Repeat. 
Makes 20 double macaroons. END 


icing two college educations, 
rices in A-I running order.” 





DUCHESS OF WINDSOR 


continued from page 87 


that if I left him, he would follow me 
wherever I went. 
“What could I do? What could I do?” 


It created a family crisis in 1895 
when Teackle Wallis Warfield an- 
nounced that he wanted to marry Alice 
Montague. “Miss Alice” was absolute- 
ly lovely. The stream of suitors seemed 
to start when she was only 13, and she 
could have any man. Somehow she fell 
in love with 26-year-old T. Wallis (as 
he called himself), a young man whose 
haunted face was already marked with 
the stamp of death. 

It was no secret that T. Wallis had 
tuberculosis; indeed, his oldest and 
most successful brother, Solomon War- 
field, then the youngest Postmaster in 
Baltimore, met the Montagues and 
stressed to them the seriousness of the 
disease. T. Wallis could not expect to 
be wholly well again or to earn a proper 
living. Solomon’s pleading was unnec- 
essary because the Montagues were 
even more against the marriage than 
he was. 

But the heart won, however, and the 
lovers were quietly married at St. Mi- 
chael and All Angels Church in Balti- 
more on November 19, 1895. 

Exactly seven months later, on June 
19, 1896, their child was born, at a 
summer resort in Blue Ridge Summit, 
Pa. Despite the prominence of both 
their families, there was no public an- 
nouncement of the child’s birth. By 
that time, Teackle Wallis was a wasted 
little man in a wheelchair, waiting to 
die. 

They had hoped for a son and had 
prepared the name, Wallis. When a 
daughter arrived, they kept the Wallis 
and preceded it by Bessie. Bessie was 
for her Aunt Bessie, her mother’s sis- 
ter, Mrs. D. Buchanan Merryman, and 
also for her cousin and godmother, 
Bessie Montague Brown. 

A close cousin, Mrs. Elizabeth Gor- 
don Biddle Gordon, reported this con- 
versation between ‘Miss Alice” and 
Dr. Lewis Allen: 

“Doctor, is the baby all right? Has 
she all her fingers and all her toes?” 

“She’s perfect,” answered Dr. Allen, 
adding, “In fact, she’s fit for a king.” 

The Baltimore News reported the 
death of T. Wallis Warfield on No- 
vember 16, 1896. He died leaving his 
widow with tender memories of much 
love—and no money. If Teackle’s moth- 
er harbored any resentment against 
Alice, if she felt that the marriage had 
hastened his death, she still wanted her 
grandchild, and so invited both of them 
to live with her and her oldest son, 
Solcmen. Solomon became a vital part 
of their lives. 

Bessie Wallis knew him as “Uncle 
Sol.” To her, he was strict, cold, puri- 
tanical, perhaps trying to act as he 
thought a father might act, trying to 
counteract the permissiveness of her 
mother. His money supported them. 

The situation soon became awkward. 
Uncle Sel fell deeply in love with Alice, 
but it was not mutual. Therefore, when 
Bessie Wallis was five years old, she 
and her mother moved nearby to a 
quiet family hotel. Uncle Sol still made 
deposits to their bank account, but it 
was never a fixed sum on which they 
could budget. 

Alice Warfield finally found a job 
making children’s clothes, and so 


Bessie Wallis spent considerable ti 
with her Grandmother Warfield. 
grandmother’s imprint on the hi 
impressionable child was almost 
measurable. ‘““Never marry a Yanke 
warned her grandmother. She also t 
her granddaughter never to alloy 
man to kiss her hand. “If you do, he 
never ask you to marry him.” As 
coffee, ““Don’t drink the stuff. It 
turn your skin yellow.” 

When Aunt Bessie’s husband die 
she invited Alice and Bessie Walli 
live with her. Alice was delighted. 
gave Bessie Wallis more of a home, a 
it helped lessen her own loneline 
Aunt Bessie was a warm, lively wom 
and Bessie Wallis remembered h 
home as a place of fun and love. 

When Bessie Wallis was six, she w 
a skinny girl with big eyes, her hair 
pigtails, tightly tied with a big, bla 
bow. Her first teacher, Miss 
O’Donnell, later described her as “é 
attractive, lively six-year-old who 
full of fun and pep, and was well-lik 
by all the children.” “Miss Ada” a 
remembered, “Her mother work 
hard, for she had little money of f 
own, but Wallis was beautifully dressej 
and appeared to have everything.” 

Perhaps the indulgent mother gay 
the spoiled daughter too much. For | 
daughter’s first party, Alice Warfiel| 
selected a white dress. Wallis stampe 
her small foot and said no. “I want 
red one,” she said, “so the boys 
notice me.” 

Bessiewallis (as people called he 
running her names together) was 
years old when she went to Arunde 
School, a small red-brick building 
the heart of Baltimore. Arundell wa 
a highly disciplined school, but Bessie 
wallis later insisted that she “enjoye 
almost every day.” 

Her mother decided to move agai 
this time for a very specific reaso1 
She found a three-story house on 
outer fringe of a more fashionable are: 
Alice wanted to marry again and ha 
picked her man. 
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“Very ordinary” and “‘out”’ 
John Freeman Rasin was a pleasan 
man with a loud, easy laugh and | 
gentle manner. Everybody called hir 
“Young Free.” His father, I. Freema 
Rasin, had controlled state politics fa 
more than 30 years, and “Young Free 
had worked for him as his liaison wi 
the ward workers. Warfield famil| 
friends remembered him as a porcine 
faced, heavyset man, and “very ord 
nary.” Again, for them, Alice had ma 
ried the wrong man. Socially, “Youn| 
Free” was an “out.” 
For Bessiewallis, the news was a dis 
aster. She wanted her mother for her 
self only. She burst into tears, threat 
ened to run away, and bawled that sh 
would never attend the wedding. Sh 
was then 12 years old. Cousin Leli 
Barnett told Bessiewallis about th 
wedding cake—that it would contain | 
ring, a silver thimble, and a new dime 
And, since Bessiewallis would be th 
first to cut the cake, she would have th 
first chance to find the treasures. O} 
the wedding day, the bride and groon 
opened the door to the dining room 
discover Bessiewallis already diggi 
deep into a demolished wedding ca 
She still remembers their laughter. 
A wedding account described “thi 
beautiful young daughter of the bride: 
as “Miss Wallace Warfield.” Eve 
though they had (continued 
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The 7minute 





tuna 





You've probably got everything 
on hand. (Everything but the 
secret ingredient). All it takes 
is 7 minutes to mix it all to- 
gether. And 30 minutes more 
to bake an inexpensive casse- 
role that tastes like an expen- 
sive casserole. 

1 can (642 oz.) tuna (drained) 
| can Durkee O&C Real French 
Fried Onions (The secret 
ingredient) 

¥% cup celery (thinly sliced) 

4 cup green pepper (thinly sliced) 
Y% tsp. Durkee onion powder 


with a secret. 












1 can (4 oz.) mushrooms 
(drained) 

1 can (10% oz.) condensed 
cream of celery soup 
Combine one-half can of 

French fried onions with 
other ingredients. Place in 
greased casserole. Bake at 
350° for 25 minutes. Sprinkle 
remaining onions on top. Bake 
5 minutes longer. Serves 4-5. 
FREE RECIPE BOOK. Write: 
Durkee Famous Foods, Dept. 
L, 900 Union Commerce 
Building, Cleveland OH 44115. 


Durkee O&C Real French Fried Onions. 


DUCHESS continued 


misspelled her name, she was delighted 
that they had dropped the “Bessie.” 
She hated the name, she said, because 
too many cows bore it. 

“My stepfather was very good to 
me,” she said many years later. “He 
could not have been more kind, more 
loving.” 

She had never really had a father be- 
fore. Uncle Sol loved her, in his way, 
but he couldn’t show it and she never 
felt it. Mr. Rasin was a man who 
showed and felt. His best present to 
her was her first dog, a French bulldog 
she called “Bully.” It stirred in her a 
love for dogs that seemed to get 
stronger the longer she lived. 

Uncle Sol was bitterly hurt by Alice’s 
remarriage. He was so bitter that when 
Wallis was 16 he asked her to come 
and live with him and her grandmother. 
He said she would have everything she 
wanted and would be the heir to his 
fortune. He made only one condition: 
Wallis must never again enter her 
mother’s house. 

Wallis flatly refused. Confiding all 
this to a friend, she said: “Nobody can 
tell me not to see my mother.” 

At 16, Wallis was now ready for Old- 
fields. Founded in 1867, it is one of the 


ans 


Make Them Your Secret. 


If OT Let ee De Milf 


most distinguished girls’ 
schools in the country, 15 miles out of 
Baltimore. 

Oldfields was a place of strict rules. 
The strictest concerned boys. Not only 
was it forbidden to see boys, but girls 
were not even supposed to write to 
them, or receive letters from them. 

Wallis had her own idea about rules, 
and about boys. 

“T used to take father’s car and drive 
down a dirt road,” said Carter Osburn, 
son of a Baltimore bank president. “At 
a certain point in the road, I’d stop, 
and Wally could see the car from her 
dormitory window. The moment she 
saw the car, she’d slip out. I don’t know 
yet how she managed it, but as far as I 
know, she never got caught. She not 
only got out, but she also got back in 
without being observed. Those dates 
were all the more exciting for being 
forbidden. I think for awhile we were 
in love with each other.” 

Another teen-age suitor was Thomas 
Shryock, Jr., whose father was a gen- 
eral. Thomas’ memory of Wallis was 
warm and firm. “Wallis was one of the 
loveliest, sweetest, and most charming 
girls I ever knew,” he said. “I was 
madly in love with her in those days, 
and we saw a great deal of each other.” 

How Wallis 


boarding 


managed to maintain 











such a highly charged social life in so 
strict a schoc] as Oldfields seems almost 
understandable the more you know her. 
Her two closest friends were Mary 
Kirk and Ellen Yuille. Ellen came from 
Virginia, where her father was in the 
tobacco business with the Duke family. 
Mary came from a Baltimore family of 
famous silversmiths; she was Wallis’ 
closest confidante. Of them all, Wallis 
was the most aggressive, the most 
piqued by challenge, the most “fast.” 
She was always ready for something 
new. If it was fun, she wanted to try it: 
if it was daring, she was ready to take 
the dare; if it was exciting, she wanted 
to be first. 

In April, 1913, Wallis’ stepfather 
died of Bright’s Disease. Soon after- 
ward Ellen Yuille invited her to spend 
the summer at her family place in 
White Sulphur Springs, W. Va. A 
handsome young man about 21 lived 
nearby. His added attraction was that 
he came from a very wealthy, very so- 
cial family. He and Wallis saw a lot of 
each other that summer. 

One night Wallis told Ellen that the 
young man had proposed marriage, 
and what should she do? She was only 
17. Her stepfather was dead. She and 
her mother were again dependent on 
the financial generosity of Uncle Sol. 
Perhaps the young man was the an- 
swer. 


“All is love”’ 


But at Oldfields, the girls had a 
dream and a program. The dream, 
as they put it in their song, was: 

. Hills for a heart to aspire to...” 
And the program of the 14 girls in 
Wallis’ graduating class was: “Debut, 
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travel, marriage.” She wasn’t ready 
for marriage. 

There was a farewell dance and 
girls and their guests signed thi 
names in the school book and 
their comments on life. 

What Wallis wrote was short a 
simple: “All is love.” 

After a summer of fun, October w, 
a serious time for Wallis: Would # 
postman deliver an invitation to 
Bachelors’ Cotillion—the social life a 
death for any would-be Baltimore del 
utante. 

“If you don’t go to the Cotilli 
ycu’re nothing.” said Wallis, almost @ 
years later, a little bitterly. . 

Somehow the custom grew in Balff 
more for a certain small, selected nunf 
ber of 18-year-old debutantes to “con 
out” at the Bachelors’ Cotillion on th 
first Monday in December. In the yeg 
1914, they selected only 47 debutante} 

Wallis was one of them. 

She still had a main worry—h 
dress. Mr. Rasin had not left her 
owed mother much money, and t 
could not afford to buy one, so Wall} 
and her mother and a black seamstre# 
designed and created a dress of the’ 
own. It was white satin combined wi! 
chiffon and banded with pearly er 
broidery. Wallis felt queenly, ar 
looked it, but her face was pale ar’! 
her mother dabbed her first bit 
rouge on it. ; 

Her escort for the evening was he 
27-year-old cousin Henry Warfield, J 
who arrived in Uncle Sol’s Pierce A 
row with a huge bouquet of America 
Beauty roses. He gave her a quick, fu 
look and said, “Kiddo, I can assure yo 
that you will be the most enchanti nf 
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t ravishing, most exquisite creature 
e Cotillion.” 
was all she needed. She was ready 





















e climax of the evening comes 
ptly at 11 o’clock, when the or- 
tra stops, and a whistle blows to 
r the floor. The senior Governor 
leads the couples through a sim- 
arching figure called ‘“‘a german.” 
slow, measured march lasts only 
minutes. Wallis’ escort for this was 
cousin, Maj. Gen. 
rge Barnett, in full-dress 
orm. Naturally, Wallis 
ted all the eyes she 
d possibly get. 

hen the band plays a 
step, a few fox-trots, but 
tly waltzes, ending with 
umber called Parfum 
our. And then, sudden- 
it’s all over. 

nd it was so boring, 
the Duchess of Wind- 
years later, “so very bor- 


” 


” 


social observer tried to 
lain that there was some 
ing to this snobbish ele- 
ce, that it really did 
nch these girls. They 
ded it because most of 
m weren’t prepared for 
‘thing but marriage—and 
3t of them were not even 
pared for that. This ball 
e them a lift, an in- 
ased self-confidence, al- 
st a social strength. 

jut there was a letdown 
Wallis. If this was the 
inning, where was the 
1? Where was her Prince 


It was true, she had signed a state- 
ment with 33 other debs that they 
would refrain from any extravagant 
elegance of entertaining because of the 
war. But she fervently wished that 
Uncle Sol would not take that too se- 
riously. Uncle Sol, however, took the 
war most seriously. He quickly noti- 
fied the press that the report that he 
“will give a large ball for his debutante 
niece, Miss Wallis Warfield, is without 
foundation.” 


science in the winter of 1915, Wallis 
would have seen a bright young woman 
who didn’t care that much about the 
world because she didn’t know much 
about it. Her conscience was clear be- 
cause she didn’t know what she was 
violating. She wasn’t yet willing to help 
others because she felt she stil] hadn’t 
helped herself enough. She wanted 
first to shape herself into something 
stronger and more important. She 


didn’t know what, exactly, only that 


sive, dominating, and virile—and he 
knew it. He was 27, the 20th naval 
officer to win his wings. In those days 
a naval pilot had all the drama and 
glory of an astronaut 50 years later. 
For 19-year-old Wallis Warfield, 
“Win” Spencer came on exactly like a 
charge of electricity. 

Cousin Corinne had invited Spencer 
and two other young officers to lunch at 
her home the day after Wallis’ arrival. 
An unattached, fresh female on a naval 
base becomes an automatic 
attraction, causing all kinds 








irming? 


The dream Prince 


‘he dream love of many 
erican girls at that time 
; England’s young Prince 
Vales, then a boyish-look- 


Lipton Cup-a-Soup: 
When you want a cup of real soup instantly. 


noodles and parsley. Or Tomato, Green Pea, 
Onion, Beef Flavor Noodle and two cream 
flavors, Chicken and Mushroom. So enjoy 
these real soups anywhere, anytime. 


You can enjoy delicious Chicken Noodle 
Soup without washing a pot or bothering with 
leftovers. Just make Lipton Cup-a-Soup... 
and get real chicken chunks, lots of enriched 


20 years old, a lieutenant 
ying with the Grenadier 
ards in France. Young 
erican women avidly fol- 
ed the doings of their ro- 
ntic hero, and Wallis was 
exception. She and her 
nd Virginia Page kept a 
it diary for awhile, full of 
liring entries about the 
nce. Wallis even inserted 
icture of him inside the 
ry pages. 

oyal romance was the 
omatic wishful daydream 
any girl who had ever 
1 about Cinderella. A 
sin remembered going to = 
hairdresser with Wallis 
her mother. Her mother 
lained to the hairdresser 
t her daughter was going to a naval 
. at nearby Annapolis, and had to 
< her best. 

Ah,” ventured the hairdresser, “you 
setting her cap for a young naval 
er.” 

Vallis’ mother, ever quick with a 
eback, answered, “No, indeed, I’m 
ing her cap for a king.” 

‘he 1914 social season was as fre- 
ic as any other. Its prime purpose 
; husband-hunting. Wallis wanted a 
| of her own. Uncle Sol had given a 
st impressive ball for her cousin 
ita, and Wallis hoped hard to have 
- of similar size. 








Wallis was completely crushed. But 
Cousin Lelia Barnett came through 
the following April, 1915. Since her 
husband was the Marine Comman- 
dant, she had a dance in the ballroom 
of the barracks in Washington with 
a 60-piece band. 

Then came tragedy. Grandmother 
Warfield died. One thing her grand- 
mother had told her on one of her last 
visits, something she would always re- 
member: Conscience was a mirror that 
only one person could see. She urged 
Wallis to look into that mirror at least 
once a day. 

Looking into that mirror of con- 


she wanted more—more money, more 
power, more love, more fun. 

There was a family conference about 
her that winter, and they decided that 
she was too young to mourn too long. 
Arrangements were made for her to 
visit Lelia Barnett’s youngest sister, 
Corinne Mustin, in Florida. Her hus- 
band commanded the new Pensacola 
Naval Air Station. 

It was from there, that April, that 
Wallis wrote: “I have just met the 
world’s most fascinating aviator.” 


Lt. (Junior Grade) Earl Winfield 
Spencer, Jr., was handsome, persua- 


of competition, and Spencer 
quickly staked his claim. He 
didn’t have to try hard: 
Wallis was already caught. 
And Win had never met 
anyone quite like Wallis. 
More beautiful women, yes, 
but never anyone so atten- 
tive, so bright, and so much 
fun. 

Soon it was Win Spencer 
who was caught. 

Scheduled to go home aft- 
er a month, Wallis stretched 
it to two. Then one night 
after a movie, sitting on the 
porch of the country club, 
Win asked her to marry him. 


Virile but weak 

Why? Win was handsome 
enough to have had his pick 
of any number of prettier 
women. But he had found 
deeper qualities in her than 
he had ever found in any 
other woman. Years later, 
in a reminiscence, he de- 
fined it as “strength of char- 
acter,” and said she had 
more of it than anybody he 
had ever known. It was a 
quality that Earl Winfield 
Spencer, Jr., needed more 
than anything else. Despite 
his dominating virility, he 
sensed that she was stronger 
than he was, and he wanted 
her for it. 

Win had his own core 
of weakness; he drank too 
much, and the drinking in- 
tensified all his pressures 
and all his needs. 

Wallis told him then that 
she loved him, she wanted to 
marry him. She had been 
bred tightly in propriety 
though, and there were 
rules: She first had to talk 
to her mother and Uncle Sol. 

Alice (or Alys as she now 
spelled it) Warfield Rasin 
looked at Wallis and saw her 
young self. It had been such 
a short romance, only eight 
weeks. Navy wives had to 
learn to conform to many 
regulations. Could impulsive Wallis 
pinch the pennies of a small Navy sal- 
ary? Could she take the constant up- 
rooting? Could she learn to live with 
fear and loneliness? We could soon be 
in the war, and Win would probably be 
part of it, possibly even die. Wallis’ 
mother had been an early widow, and 
it was bitter and terrible—did Wallis 
want to be one, too? 

Wallis listened to everything, then 
shook her head. She was in love. 

Uncle Sol had hoped Wallis would 
marry a Baltimorean of wealth and 
distinction. But then Win arrived and 
won over everybody, (continued) 
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DUCHESS continued 


especially the women. Wallis then 
went with him to Chicago, where the 
Spencer family made it plain that they 
approved, but that the young couple 
could not count on them for any finan- 
cial support. 

Wallis had seldom been traditional, 
and neither was her wedding. She had, 
however, been confirmed at the Christ 
Protestant Episcopal Church, and she 
would be married there. The date was 
November 8, 1916. She designed gowns 
of orchid-colored faille and blue velvet 
for the bridesmaids. Ellen Yuille (then 
Mrs. William Sturgis) was matron of 
honor, and she remembered the large 
blue satin hat with orchid plume that 
Wallis had her wear. For herself, Wal- 
lis, with the help of her mother, de- 
signed a gown of white panne velvet 
(velvet was not traditional) embroi- 
dered with pearls, and a tulle veil that 
had been in the family. In her hair she 
wore a coronet of orange blossoms, and 
she carried a bouquet of white orchids 
and lilies of the valley. 

Wallis got her first foreboding of 
fears to come on their honeymoon in 
White Sulphur Springs. Just as they 
were unpacking, Wallis saw that her 
handsome husband was unhappy. He 
had seen a notice in the room that no 
liquor would be served because the 
state was dry. She could see how im- 
portant this was to him. She herself 
had sipped some champagne at the deb 
parties, but she had vivid memories of 
her grandmother’s constant preaching 
about the evils of alcohol. 

These were not honeymoon thoughts 
and Win soon wiped them out. 


Drinking and cooking 

The officers’ homes at Pensacola Air 
Station were identical, a long line 
of one-story, white-frame bungalows. 
Wallis had never learned to cook. For 
her first dinner for her first guests, she 
concentrated on canned tomato soup 
and roast beef. The great worry was 
the gravy. Win bolstered her nerves 
with a double martini and the meal 
went marvelously well. 

She soon not only learned to cook, 
but she also learned to drink. 

Her mother had been right about al- 
most everything. Navy life was con- 
fining, lonely, fearful. The sound of 
fear at Pensacola was the crash gong. 
It meant a pilot had crashed. Wallis 
grew to hate the sound of planes, or 
even talk about them. The fear of fly- 
ing has lasted all her life. 

When the United States entered the 
war on April 6, 1917, Win eagerly ex- 
pected a combat assignment. Suddenly, 
Wallis began to realize what war might 
mean. 

Win, however, was put in command 
of a new naval air station near Boston. 
He was angry; Wallis was delighted. 
Her new home was a small hotel apart- 
ment in the Back Bay section of Bos- 
ton. She saw Boston as a treasure- 
house of history, wandering every- 
where, mostly riding the streetcar, 
watching court trials, visiting the mu- 
seums and antique shops. 

Win did so well in Boston that the 
Navy reassigned him to command a 
naval air station near San Diego. Be- 
fitting her new status, Wallis found a 
high-ceilinged bungalow with a large 
living room and a generous, spacious 
patio. 

She was now in a new element, a new 
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life-style. The “brass” came through in 
a steady stream, and there were always 
dinners and parties. She enjoyed being 
the wife of a commanding officer of an 
important post, she liked being the 
hostess, keeping the conversation alive, 
the mood enjoyable. 

One of the unexpected social events 
at the Hotel del Coronado was a ball 
for the young, handsome Prince of 
Wales, who arrived in April, 1920, 
aboard the battleship Renown. “We at- 
tended the ball,” Win remembered, and 
“the Prince was pointed out to us early 
in the evening; but neither Wallis nor 
I commented except to murmur our 
surprise.” 

This was the way of life Wallis al- 
ways had wanted: the easy grace, the 
perfect taste, the unpressured pace, the 
high style, a whole corps of exciting 
friends ready to explore anything fresh 
and different. 

If Wallis blossomed, Win seemed to 
disintegrate. The war was over and he 
had never had the combat he so badly 
wanted. To make it worse, a brother in 
the Lafayette Escadrille had been shot 
down and killed. Another brother had 
died after falling from a horse; a sister 
committed suicide; and his mother was 
killed in an automobile accident. His 
drinking grew increasingly worse. Wal- 
lis always enjoyed being flirtatious, and 
freely admitted it. Win saw these flirta- 
tions as something more serious. Al- 
ways a jealous man, he became more 
violent. Wallis had a temper of her 
own and they had frequent yelling 
matches; sometimes he would hit her 
and she would throw things. 

Then came some good news. Win had 
received a permanent assignment to 
help set up a new Bureau of Aeronau- 
tics in Washington, D.C. This was the 
summer of 1920. The job seemed im- 
portant, and Win was genuinely ex- 
cited about it. It looked like a fresh 
beginning. 

It was, for awhile. 

In Washington, Wallis decided that 
her marriage was too degrading. They 
lived in an apartment-hotel with thin 
walls, and it shamed her to know that 
their arguments had become public 
property, that her husband’s violent 
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drunkeness could no longer be confined 
to the privacy of her inner being, that 
she was married to a man who could be 
physically brutal and even lock her in 
the bathroom for a whole day without 
apology. She no longer wanted to live 
with him; she wanted a divorce. 

Divorce was unthinkable, said her 
mother. Separation, yes, but divorce, 
never. 

Wallis steeled herself to confront 
Uncle Sol. He listened to her explana- 
tion and her pleading, and his answer 
was flat and final, No divorce. She must 
try again. 

So great was her awe of this man, 
and so much did her financial future 
depend on him, that she did try again. 
Win tried, too. But he could only find 
refuge in more drink. More drink 
meant more jealousy, more violence. 

Alys had moved to Washington in 
1921. She had gone to work as a hostess 
in the Chevy Chase Country Club. One 
day Wallis appeared, with a request: 
Could she move in with her mother? 

In answer to a query, several gen- 
erations afterward, Wallis said, “The 
physical side of love is a vital ingredi- 
ent, but many men and women have 
learned to their sorrow that physical 
attraction alone cannot sustain a mar- 
riage.” 

Wallis did not seek a divorce. In- 
stead, she acted as if the deed was done. 
When Win was transferred to the Far 
East early in 1922, Wallis started to 
spread herself socially in Washington. 

One day she got a call from Elizabeth 
Gordon, an old Baltimore friend, and 
one of her bridesmaids, Elizabeth had 
been invited to a small dinner in Wash- 
ington that coming week, and was 
asked to bring a girl friend. Would 
Wallis want to go? She was delighted. 

Present at the dinner was Washing- 
ton’s most eligible bachelor, At 35, Don 
Felipe A. Espil, the First Secretary 
of the Argentine Embassy, was de- 
scribed by one of Wallis’ friends as 
“that beautiful hunk of man.” Espil 
impressed Wallis as he did everybody 
else. If she ever effervesced, she did at 
that dinner. And before the evening 
was over, Wallis invited everyone at 
the dinner to come to an eggnog party 


1, Jon, promise to love, honor, cherish and help out 
1 ttle around the house until death do you part?” 





crushed, so empty, so forlorn. It » 


at her place that week. She now 
what she wanted. P ec” 
Later that night, Wallis esco tec 
friend Elizabeth to the Union Sta 
to put her on the train to Balti 
The two went into the Ladies’ Room} 
“freshen up,” and Wallis seemed toy. 
looking into the mirror for a long t 
as if she were cataloging her 
ities. “Elizabeth,” she said, “‘with fe 
like ours, how are we going to get ¢ 
where?” 
Espil came to her eggnog party, 
invited her to lunch with him at 
Hotel Hamilton. The lunch 
weekly get-together of a swinging se 
60 young diplomats who called th 
selves The Soixante Gourmets. 
member could bring a female g 
and they sat at a long banquet te 
the conversation scintillating in seve}, 
languages. 
Espil took Wallis back to th 
lunches again and again, and ther 
dinner and to parties, and the vy 
was soon out that the two were a du 
and should be invited together. 
























































, 
Most fascinating man | 

Back in Baltimore, her frie 
thought Wallis was ‘a woman of | 
world,” but in Washington she soon: }, 
how far she was from true sophist |’ 
tion. To keep up with Espil, she |] 
to keep up with the news, keep up v} 
the world, keep her bright mind ho} 
to the quick. Wallis had much to le | 
and Espil had much to teach. As 
later put it, “He acted as both teac} 
and model in the art of living . . 
many respects the most fascina 
man I have ever met, with principle: 
steel and a spirit that bubbled 
champagne.” | 
_ Espil stirred her, excited her, oy) 
whelmed her. “Wallis was mad a 
him,” said her friend. 

Espil gave Wallis a final polis 
high style. He made her see so mi, 
of the cocktail party trivia for wha ; 
was and opened up her mind to | 
kinds of new ideas. He did all this 
simply because he liked her and 
joyed being with her, but because 
had learned to love her. ii 

Wallis possibly had another attr 
tion for Espil—she was still safely n - 
ried. Friends insist that Wallis » 
much more in love with him than 
with her. They also claim that she 1} 
plainly jealous. While Espil escor} 
her everywhere and often, he occasi}, 
ally went with other women. This 1 
the first time Wallis had ever she) 
any jealousy; she had never had to} 
fore—she was never that deeply i ini} 
ested in any one man. 

Wallis’ single great ambition in | 
was to marry Espil. But Espil’s 
tion did not include marriage with @ 
lis Warfield Spencer. He wanted} 
be the Argentine Ambassador to | 
United States, and so he would b ; 
would hardly help his career to maj} 
a Protestant divorcée whose husb:} 
was still alive. Argentina was a stron 
Catholic country, and such a ch 
might kill his diplomatic hopes. Wf 
he wanted and needed was a wealf 
wife who had as many other desil' 
attributes as possible. This was — 
Wallis. I 

One day he made it plain to Wa’ l 
It was all over. Never had she beer}: 
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the summer of 1923. It seemed like 
end of her world. Then came an inv 
tion from Corinne Mustin, the og 
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d visited in Pensacola. Corinne’s 
and had died and she wanted a 
ge of scene. She was going to Paris. 
Id Wallis join her? 
allis jumped at it. She had no 
ey so she journeyed to Uncle Sol. 
bre she left, he thrust a small wad 
lls in her hand to cover expenses. 
veral women close to Wallis 
ugh the years have freely admit- 
‘her many special qualities, and 
openly envied them. “But she has 
armth,” they add, “she has no 
7 
ese were women who did not know 
in Washington. The truth was that 
was a warm woman who had been 
n. She had been hurt as badly as 
woman could be hurt, denied the 
gest love of her life. The coldness 
come from that—a newly insulated 
around her heart. Espil had 
mbed from within her the utmost 
ntial of her passion, and nobody 
' would get it again. Espil had 
ight her to a peak and then thrown 
into a chasm. Nobody would ever 
hat to her again, if she could help 
and now she knew she could. The 
iness had come then. 
She would kill me if she ever knew 
Id you,” confided one of her close 
nds, “but I think she expected Espil 
join her in Paris. But he never 


” 


ie. 


Rootless and lonely 
o stayed on alone in Paris, even 
r Corinne had gone home. There 
med nothing better to do, Friends 
De oted that she drank more than she 
: to. She felt rootless and lonely. 
denly, into that loneliness came a 
am of letters from her husband in 
na He still loved her very much, 
said. He wanted her back. 
ildn’t they try again? The Navy 
iid send her to him in China. 
‘o a friend, Wallis said, “Well, it’s 
only way I’ll get to the Orient, so I 
ss I better go.” 
nd her friend commented after- 
d: “Wallis was always a very sen- 
> woman. She always said she would 
er let tomorrow get in the way of 
ve 
Jallis wrote to Win that she was 
irning to Washington, and would 
sider what he had written. Was it 
sible that the “sensible” Wallis de- 
-d her decision because she had the 
ering hope that Espil might now 
it her? But when she returned to 
shington that summer of 1924, 
il again said no. She wrote Win 
- she was coming. 
Jin was waiting for her at the dock 
Hong Kong. He told her he had 
yped drinking the day he had re- 
ed her letter saying she was coming. 
heir two-week honeymoon was all 
could have wanted. Win was at his 
, and she gave him what she could. 
re than anything else now, she 
ited this to have a happy ending. 
; went well for awhile, and then one 
it Win came home very late and 
y drunk. 
fin tried again when Wallis had a 
ous kidney infection. He seldom 
her side. His devotion was obvious 
touching. After an interval, though, 
igs got worse again. Win started 
king before breakfast. Then he 
ted humiliating her, insisting that 
accompany him to certain sing- 
z houses to meet his former girl 
nds. 





SMIRNOFF® VODKA. 80 & 100 PROOF. DISTILLED FROM GRAIN. STE. PIERRE SMIRNOFF FLS. (DIVISION OF HEUBLEIN.) ©1973, HEUBLEIN 


Sale lite Le 


< 


Wallis suddenly had her fill. Their 
final farewell was more sad than bitter. 
He agreed to continue her separation 
allotments and she went to Shanghai, 
where somebody had said she might 
get an easy divorce in an American 
court. Wallis soon discovered that a 
divorce was more complicated than 
she had thought. At the time, though, 
she preferred being in limbo. 

Part of this atmosphere was the un- 
expected, and it did not seem outland- 
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The Adam's Apple 


(permission to disregard 
previous instructions) 


A while back we introduced 
a nice, simple drink called the 
Adam’s Apple. 

Apparently our Adam’s Apple 
was too simple. People couldn't 
resist the temptation to com- 
plicate it-Thats O.K.withus.  _ 
One guy we know made ita & 


short drink so there'd be room ... waake Bisic Roars 
in his tall glass for apple slices 


; : Apple, pour an ounce or so 
and cinnamon sticks. PD ee 


irnoft ice-filled 
We've heard of people adding of Smirnoff in an ice-fille 


t I SE glass (tall or short). Add 
Ree eee ee apple juice or apple cider. 
even crushed mint. 


Is there no end to this mad- 
ness? We certainly hope not. 





leaves you breathless” 


ish to her to accept an invitation from as if it were yesterday. “Can you 
another Navy wife to go shopping in imagine a place where there are ten 


Peking, almost a thousand miles away. men for every woman!” 


The other woman dropped out when Peking was also a city of squares 
she was warned not to go because within squares and walls within walls. 
Chinese bandits often stopped the The walls kept out the world. They 
trains. Wallis, however, was deter were exactly the kind of walls Wallis 


wanted. The world outside had gone 
sour for her 

Wallis moved into the Grand Hotel 
de Pekin, but not for long. She dis- 
covered Katherine (continued) 


mined to go. 

She found in Peking what she called 
a lotus land. “It was one of the best, 
most exciting times of my life,” she 
said, 50 years later, her eyes glittering 
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SUM COMI cau 


Come back to Sun Country. 
Where goodness comes natural. 
Where breakfast is the crunch of sun-ripened grain 

and the almost-forgotten taste of dark brown sugor. 


Sun Country Granola. With coconut and sunflower seed 
or honey and almonds. Noturally fresh; naturally nutritious. 





DUCHESS continued 


Moore Bigelow, whom she had known 
as a young widow at Coronado in Cali- 
fornia. Katherine now had a hand 
some husband, named Herman Rogers, 
and a handsome house, and they in- 
sisted that Wallis stay with them. 
The Rogers made their home her 
home. They even provided her with 
her own servant, an amah, and her own 
rickshaw boy with her own rickshaw. 
The pleasure cycle never stopped. 
Her monthly allotment from Win hard- 
ly financed her, and Wallis needed out- 
side sources to supplement her income. 
She did have a small income from a 
trust fund her grandmother had left 


“That was a tough tes:. 
only get three: 
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her, but she found a fresh way to aug- 
ment her income. She played poker 
and won fairly consistently. 

The Rogers became her most inti- 
mate friends. Herman Rogers was more 
than that. He taught her most of what 
she knew about China. He took her on 
long walks on top of the city walls, 
talked to her about his book on mythol- 
ogy, stirred her mind as Espil had done. 

To Wallis, Herman Rogers was an 
ideal man—considerate, attentive and 
affectionate, the kind of man she could 
fall in love with easily. But he belonged 
to somebody else, a close friend. Her 
own life was still too disrupted for her 
to disrupt other lives. 

She had been there more than a year, 


seasons,’ I could 
d basketball.” 














an unbelievable year, and the pleasure 
of it would remain prime in her mem- 
ory as long as she lived. Without that 
year, she might have been a torn, dis- 
turbed woman, marked with a large 
sign of failure. Instead, she now felt 
a surging self-confidence, a renewed 
strength of purpose, an eagerness to 
search for new beginnings. 

It was time now to tie up the loose 
ends of her life. It was time to go home. 
It was time to get her divorce. The 
lotus year was over. 

It was a long, lonely voyage home, 
the ship going from Japan to Seattle. 
On her arrival, she was seriously ill 
and had an operation. Heading east 
afterward, the train stopped in Chi- 
cago and Wallis had an unexpected 
visitor and companion: Win Spencer, 
home on leave. He had heard about her 
operation, knew she was still weak, felt 
he should be with her for the last lap 
of her trip. It was a parting gesture, a 
tender, sensitive ending to a sweet-sour 
marriage. 


Cheapest divorce 

Wallis had learned that the cheapest, 
simplest divorce would be in Virginia. 
Her cousins, the Barnetts, recom- 
mended a brilliant young lawyer, 
Aubrey Weaver, who was a friend of 
the family. Virginia law required that 
Wallis reside in the state for a full 
year. Weaver suggested that she lodge 
at the Warren Green Hotel in nearby 
Warrentown. 

Wallis went to New York City fora 
visit. She stayed with her Oldfields 
friend, Mary Kirk Raffray. Mary had 
married a Frenchman and they lived 
in Washington Square. Mary had two 


Wheat germ, the world’s most nutritious natural cereal. 





For energy and stamina, 
one important thing you must 
do is eat right. Good-tasting 
Kretschmer Wheat Germ 
adds a healthy helping of 
natural protein and vitamins 
to your breakfast or any meal. 



































other guests for dinner that first nigh 
Mr. and Mrs. Ernest Simpson. Erm 
Aldrich Simpson was a tall, well-bu 
man with blue eyes, light brown ha 
and a moustache. He was a Harva 
graduate, a lover of history and the 
ter. a good dancer, a sensitive hum 
being, a tireless traveler. Wallis al 
saw in him an unusually well-balane 
man with a cosmopolitan mind 
which “I had acquired a taste.” « 
They liked each other. Simpson d 
have a wife and daughter, but Ma 
told Wallis that the marriage was 
serious trouble. Mrs. Simpson was 
slight, silvery-haired woman who! 
great-grandfather had been Chief Jv 
tice of Massachusetts. Years la 
Mrs. Simpson said she had lik 
Wallis, who was “much more clev 
than I am.” 
It wasn’t simply Wallis’ cleverne 
that attracted Ernest Simpson: it w 
the same thing that attracted all me 
her spirit and her gift of laughter. 
Wallis saw Ernest Simpson seve 
times after that, once as a guest f 
dinner at the Simpson home, and th 
several times when he was invited alo} 
to play bridge at Mary’s home. 
Wallis saw her mother often, too. 
the hostess of the Chevy Chase Cou} 
try Club, Alys was able to keep | 
personality alive and her conta 
warm. At the age of 56, she had fou 
herself another husband, Charles Gi} 
don Allen. Wallis always saw her Au} 
Bessie in Washington, too. That sul] 
mer of 1927, Aunt Bessie decided to 
to Europe, and invited Wallis alor 
again she jumped at the chance. 
Wallis was old enough to decide 
she preferred Paris to Warrentown, 
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ayed on after Aunt Bessie left. 
g the Paris Herald one day, 
s was startled by the news that 
Uncle Sol had died. It disturbed 
at no one had tried to contact 
‘and she immediately sailed for 
e. 
Jallis was Uncle Sol’s favorite niece. 
rybody in Baltimore fully expected 
to inherit the bulk of his fortune 
Imost five million dollars. There 
ittle question that he originally 
ed to do just that. But Wallis’ 
1 decision for a divorce, against 
le Sol’s strong warning, had cost 
dearly. Two months before his 
th, he revised his will. Most of his 
te now went to establish a memo- 
to his mother, a home for aged 
indigent gentlewomen. The will 
vided that a room in the home 
ld be set aside for his niece, if she 
d ever want it. 
f my niece, Bessiewallis Spencer, 
of Winfield Spencer, should sur- 
me, I give to the Continental Trust 
pany the sum of $15,000 in trust, 
ollect and receive the income aris- 
therefrom, and to pay over the 
ome to my niece in quarterly install- 
nts, so long as she shall live and not 
aarry.” 
Vallis joined some of her other rela- 
*s in contesting the will. Wallis now 
eived another warning, this one from 
» lawyer, Aubrey Weaver, in War- 
town. If she wanted a divorce, she 
ter get back quickly to the Warren 
en Hotel and maintain her resi- 
ce requirement. Wallis hurried 
k. 
inally, on December 10, 1927, she 
granted a divorce from Spencer. 
grounds were “desertion,” and 
re corroborated by a letter from the 
‘r-cooperative Spencer saying he 
1 deserted her. 
Vallis was then 31 years old. She 
sided to stay on at the Warren Green 
tel because she had no where else 
x0. 
Wallis felt she was marking time in 
irrentown, and she was. A letter 
ived from her friends, Katherine 
1 Herman Rogers, who had moved 
m Peking to the French Riviera; 
‘y invited her to stay with them. 
irnest Simpson had moved to Lon- 
1 after divorcing his Wife. He and 
illis had seen much of each other 
en he was still in New York. He had 
irted her with flowers and the thea- 
and persistent attention and obvious 
e. He had outlined his future, and 
ed her to share it. When they met 
in in London, he renewed his ardor 
1 his offer. 
Simpson wanted Wallis because he 
t she could give him more than he 
ild give her. He had all the solid 
tues and he wanted a wife to lighten 
life. Wallis wanted Ernest Simpson 
t only for the security and stability, 
t because she honestly felt she loved 
n. At least, she thought so. 


“A cold little job” 

[hey were married on July 28, 1928. 
npson called the ceremony “a cold 
le job.” A bored clerk in the gloomy 
gistry read the necessary legal 
rds, and then there was a quick kiss. 
The honeymoon was happier. Simp- 
1 planned a motor trip through 
ance and Spain, and hired a Welsh 
auffeur to drive his new yellow 
gonda touring car. For a staid man, 
looked like a bright beginning. 
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Cooks both ways 
at once. 


Hotpoint'’s new microwave 
cooking center offers you the 
ultimate in versatility. 

That's because it has the 
Versatronic* oven system—the 
only oven system on the market 
today that cooks conventionally, 
with microwaves, and both 
ways at the same time for speed 
and browning, and is also self- 
cleaning. 

With the new Hotpoint 
microwave cooking center you 
can do a beef casserole in 16 
minutes. Bake a potato in 9. Or 
serve a crisp, piping hot pizza 
7 minutes after you've taken it 
out of the freezer. 





They took a year’s rental of Lady 
Chesham’s house at 12 Upper Berkeley 
Street, near Marble Arch in London. 
It was small but pleasingly furnished, 
with pine-paneled walls, gleaming old 
silver, and bright chintz. Ernest Simp- 
son made sure Wallis had all the help 
she needed: a butler, maid, cock ard 
chauffeur. Wallis described that time as 
“a blissful experience.” Gore was her 
restlessness. Replacing it was a sense 
of security “that I had never really 
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And because it can cook 


with conventional electric heat 


at the same time it’s speed cook- 
ing with microwaves, an 8 
pound frozen turkey will not 
only be ready to carve in less 
than an hour and a half, but will 


come out nice and brownas well. 
You can even bake and brown an 
apple pie in 16 minutes. 

The convenience doesn't 
stop with cooking either because 
Hotpoint’s new microwave cook- 
ing center has a pyrolytic self- 
clean oven system. (The pyro- 
lytic system is the only one that 
cleans every part of the oven 
interior.) It also has plug-in 
Calrod* surface units and an 
easy to clean porcelain enamel- 
on-steel rangetop and back- 
splash. Another feature you'll 
like: Rangetop controls are 
located in the rear, high on the 
backsplash. 

See the Hotpoint triple oven 
at your Hotpoint dealer's. You'll 
see that 3 ways of cooking are 
better than one. 

And remember, should any- 
thing keep one of our full line of 
appliances from doing its job, a 
telephone call will bring a quali- 
fied Hotpoint serviceman 
to your door. 


And that's a promise. Gib 
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experienced since early childhood.” 

In October, 1929, Wallis got the news 
that her mother was dying. By the time 
Wallis arrived at her bedside, Alys was 
in a coma. Three days later, she was 
dead. 

Returning to London, Wallis concen- 
trated on finding a home of their own, 
and finally found it on the second floor 
of a fairly new apartment building at 
5 Bryanston Court, still close to Marble 
Arch. 


Most of her friends were part of the 
large American colony in London. Ben- 
jamin Thaw was First Secretary of the 
United States Embassy, and Wallis 
had known his brother at Coronado. He 
had been a beau of Katherine Moore 
Bigelow before she married Herman 
Rogers. Thaw’s wife Consuelo was the 
oldest of the famous Morgan sisters. 
Her youngest sisters were twins, Thel- 
ma and Gloria. Gloria had married 
Reginald Vanderbilt, (continued) 
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DUCHESS centinued 


and was then in the United States. 
Thelma, however, was the Viscountess 
Furness, then internationally known 
as the woman who had captured the 
heart of the Prince of Wales. 

Lady Furness remembered being at 
home at 21 Grosvenor Square. either 
late in 1930 or early 1931, when her 
sister Consuelo called to ask if she 
could bring a friend for cocktails. “Mrs. 
Simpson is fun,” her sister said. “You 
will like her.” 

“Wallis Simpson was ‘fun.’ and I did 
like her.” Lady Furness commented 
afterward. “At that time she did not 
have the chic she has since cultivated. 
She was not beautiful: in fact, she was 
not even pretty. But she had a distinct 
charm, and a sharp sense of humor.” 

Lady Furness’ memory was that the 
Prince of Wales arrived, prepared for 
a quiet evening with her alone and un- 
happy at the prospect of a party. “No, 
darling, just a few friends,” Lady 
Furness told him. “You know most of 
them.” She then told him about Wallis 
Simpson, saying, “She seems to be 
fun.”’ And then she introduced them. 

Wallis has a different memory of her 
first meeting with the Prince of Wales. 
She firmly fixed the date as November, 
1930. Her friend, Connie Thaw, had 
called asking if she and Ernest could 
substitute for the Thaws as chaperons 
that weekend at Thelma Furness’ 
party at Melton Mowbray. Oh, yes, by 
the way, the Prince of Wales would be 
there. 

The usually cool Wallis felt flus- 
tered. She hardly knew Thelma, knew 
and didn’t even know how 
Ernest, however, was de- 
lighted and honored. 

Wallis took curtsy lessons from a 
friend on the train—put left leg well 
behind the right one and descend slow- 
ly. What made it funnier was that her 
instructor friend was a man. 

Wallis and Ernest arrived late in the 
afternoon in a thick fog, Wallis feeling 
feverish and wishing she were in bed. 
As Thelma introduced them to the 
Prince of Wales, Wallis saw the sad, 
wistful look around his eyes, the golden 
hair, the turned-up nose, the “utter 
naturalness.” 

The Prince of Wales had still an- 
other version of that meeting. He re- 
membered it as happening a year later, 
also at Mowbray. He remembered the 
thick fog, and the fact that Wallis had 


nobody else, 
to curtsy. 
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a cold. With that remarkable mer 
of his, he also recalled their first ¢ 
versation after the introduction. 
had commented that she must r 
central heating, something of wt 
they had so much of in the Un 
States, and so little in Britain. 
“A mocking look came into her e: 
‘I am sorry, Sir.’ she said, ‘but you 
appointed me.’ ” # 
“In what way?” : 
“Every American woman who co} 
to your country is always asked 
same question. I’d hoped for sometk 
more original from the Prince 
Wales.” | 
The Prince smiled and moved a 
to his other guests, “but the ech§ 
of that passage lingered.” a 
It seemed only natural in the st 
mer of 1931 that several friends sho 
suggest to Wallis that she be presen 
at Court. They were then moving i 
social circle closer to the royal hub 
“Very well, I'll do it.” Wallis | 
portedly said, “if it doesn’t cost a 
thing.” a 


; 
| 
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Most undesirable 


There were problems. One had t« 
presented by someone who already 
been at Court, and a British citizer 
more major hurdle was the Lord Ch 
berlain’s Office, which screened out 
desirables from the long list of ap 
cants. Most undesirable was the 
vorcée. 

Divorcée Wallis Warfield Simpy 
was nevertheless accepted at Corp 
The whisper was that Thelma Furng 
then already a warm friend of Wah 
had asked the leverage of the Prince 
Wales. 

Lady Furness loaned Wallis 
same feathers and train Thelma 1 
worn at her own Court presentati 
The dress came from Consuelo, TH 
ma’s sister. “Wallis could not wear) 
dress,” said Thelma, “because shé 
not my size. I am taller.” 
bought a band of aquamarines to fy 
the plumes in place, then impulsiv 
bought an aquamarine cross fi 
inches long, and wore it suspen¢ 
from a cord around her throat. 

As the royal family exited, Wag, 
overheard the Prince of Wales tell ? 
uncle how ghastly the women lool 
under that light. At Thelma’s pai 
after the presentation at Court, | 
Prince complimented Wallis on | 
dress and she reminded him of | 
“ghastly” remark. He (continu 
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DUCHESS continued 


smiled and said he didn’t realize his 
voice had carried that far. 

A postscript of excitement for Wallis 
was the Prince’s offer to take the Simp- 
sons home in his car. It was a small 
beginning of the growing informal feel- 
ing between them, his acceptance of 
them. He politely refused their offer to 
come up for a drink, but asked to be 
invited again. It would be another win- 
ter before he got that drink. 

Thelma and Wallis saw a lot of each 
other that year. They both liked to 
talk, but Wallis was more ready to 
listen. It was therefore no great sur- 
prise when the Prince of Wales invited 
the Simpsons for a weekend at his 
private place, Fort Belvedere, 25 miles 
from London, close to the edge of 
Windsor Forest. The Prince himself 
greeted Wallis and Ernest and showed 
them to their room. 


Princely needlepoint 

A great surprise awaited Wallis as 
she and Ernest came down for cock- 
tails. There was the Prince doing 
needlepoint. Shyly, he explained that 
he had learned it from his mother and 
found it more relaxing than detective 
stories. He kept it a secret, he said, 
because the British people might not 
understand. 

Dinner was simple and superb: suc- 
culent oysters from the Prince’s own 
oyster beds in Cornwall, roast beef, 
salad, dessert. The Prince afterward 
taught Wallis to play “Red Dog,” a 
ecard game she had once known and 
forgotten. Thelma suggested dancing, 
and they played phonograph records. 
Wallis found the Prince a_ skilled 
dancer, with whom she easily synchro- 
nized. 

The Prince wore his Scotch kilt with 
a small dirk stuck into the hose on his 
right leg. The tartan was gray and red, 
checked with black, and he had a silver- 
mounted pouch in which he kept his 
cigarette case. 

Before midnight, the Prince was 
ready for bed, and that was the signal 
for other guests. The rest of the week- 
end was pleasant, uneventful. Ernest 
was most impressed with the Prince, 
even when the Prince drafted him to 
help cut laurel. Wallis went away with 
the wonder that her idealized romantic 
conception of the Prince of Wales was 
really a slightly built man in a turtle- 
neck sweater who liked to putter in his 
garden. 

That spring of 1933, Wallis returned 
to the United States for a two-month 
visit with Aunt Bessie and friends. 

There is little likelihood that she saw 
Don Felipe A. Espil, although she 
surely learned what had happened to 
him. He had gone to The Hague as 
Minister from Argentina in 1928, then 
Minister to Denmark in 1930, and 
finally, in 1931, became Ambassador to 
the United States. His ambition 
achieved, he then married the woman 
he wanted, the beautiful and wealthy 
Courtney Letts Stillwell Borden of Chi- 
cago, one of the ten best-dressed women 
in America. She had had two previous 
husbands, and she was not a Catholic. 
But then Espil no longer had to worry 
about a marriage that might hurt his 
career. 

Back in London, the Prince (and 
Thelma) surprised Wallis on her 37th 
birthday with a party at a Jermyn 
Street Restaurant. The Prince even 


114 


gave her a present—an orchid plant 
that he promised would bloom again 
in a year. And so it did. 

Ernest Simpson and the Prince also 
enjoyed each other. “They would talk 
about a lot of things that would bore 
me,” Wallis said afterward, “and I 
often wondered when they would shut 
up.” The Prince was even supposed to 
have been Simpson’s sponsor when he 
became an English Mason. 

Thelma Furness had some news for 
the Prince and Wallis in January, 1934. 
She was going to the United States for 
a six-week visit with her twin sister, 
Gloria. “Three or four days before I 
was to sail, I had lunch with Wallis at 
the Ritz,” remembered Thelma. “I told 
her of my plans. She said suddenly, 
‘Oh, Thelma, the little man is going to 
be so lonely.’ 

“Well, dear,’ Thelma answered, 
“you look after him for me while I’m 
away. See that he does not get into any 
mischief. 

“Tt was later evident,” said Thelma 
ruefully, “that Wallis took my advice 
all too literally.” 

Discussing her life, years later, Lady 
Furness was asked if she would like to 
live it the same way all over again, if 
she could. 

“T would do it all again,” she said. 
“The only thing I would NOT do again 
is introduce Wallis Simpson to the 
Prince of Wales.” 

Shortly before sailing back to Eng- 
land, Thelma Furness met Aly Khan. 
Thelma was almost 30 and Aly was 
only 23. 

Of course, Aly knew that Thelma 
belonged to the Prince of Wales. This 
made her all the more intriguing that 
night at dinner. 

For the next few days, his attention 
was so intensive that it made head- 
lines back in Britain. Thelma boarded 
ship exhausted, overwhelmed but hap- 
py. She found her cabin crowded with 
roses, each bouquet with an endear- 
ment from Aly. One of them said: 
“You left too soon.” As the ship was 
on its way, the phone rang. 

“Hello, darling. This is Aly. Will you 
have lunch with me today?” 

She was flattered by the ship-to- 
shore phone call, and gaily answered, 
“Where will it be, Aly? Palm Beach or 
New York?” 


Aly laughed. “Here. I’m on board.” 


Their togetherness aboard ship only 
increased the size of the headlines. 

Wallis, meanwhile, was not idle in 
London. She and Ernest invited the 
Prince to a smal] dinner party at Bry- 
anston Court. She had decided to give 
him a meal of her American special- 
ties: fried chicken Maryland, grilled 
lobster, black bean soup, cold rasp- 
berry soufflé. He took the soufflé recipe 
home with him. 

But what he liked at Bryanston 
Court more than the food was the utter 
informality. He had thought he had 
found a haven in The Fort, but at 
Bryanston Court, with Wallis, he felt a 
remarkable feeling of being in a com- 
fortable, completely relaxed home. 

Soon afterward, the Simpsons were 
again weekending at The Fort. Wallis 
found herself alone with the Prince 
one evening, and he was talking as he 
had never talked before. He talked 
about the problems of being a Prince 
of Wales, the frustrations and the satis- 
factions. He talked about his own pri- 
vate hopes of what monarchy could be 
and could contribute to the world. 

“But I am boring you,” he suddenly 
said to her. 

When she begged him to continue, he 
looked at her searchingly, then said 
slowly, ‘““Wallis, you are the only wom- 
an who has ever been interested in my 
job.” 

It was a fateful moment. 

Soon afterward, the Prince gave a 
dinner at The Fort for Wallis and her 
close friends, Ellen and Wolcott Blair. 
Ellen had been Wallis’ classmate at 
Oldfields, and her husband had given a 
big ball for the Prince on his first visit 
to Chicago. Ernest Simpson was out of 
town on business. 

The surprise came when Wallis and 
the Blairs were saying good-bye to the 
Prince. Instead of saying good-bye, he 
climbed into their car with them. When 
they asked where they could take him, 
he simply said, “I’m going with you to 
London.” Before Ellen Blair could ask 
another question, Wallis kicked her to 
keep quiet. The Blairs then drove Wal- 
lis to her home, and the Prince got out 
with her. 

The next morning Wallis called 
Ellen and said, “Do you know what 
time he left? One-thirty in the morn- 
ing!” 

After that, the Prince could not seem 


“Don’t forget to call the TV repair shop again today.” 





ly than he could unwind anywhere 


to keep away. He had. found a h 
where he could unwind more tho! 


He had found a woman who filled f 
most basic need. 

At first Ernest Simpson was flat 
tered, then amused by the Prince’s fre 
quent and often unexpected arrivals 
but then his enjoyment was cut thin! 
He loved his wife and he liked hi 
privacy, and he wasn’t interested ir 
sharing either—even with the Prince c 
Wales. 

Thelma Furness returned to E 
land in March, 1934, and found < 
changed picture. 

Thelma claimed that she and th 
Prince had dinner at her apartment the 
first night after her arrival. The Prince 
more stiff than usual, had said to her: 
“T hear Aly Khan ia been very at- 
tentive to you.” 

Thelma said she then went to Wa 
for advice. “It is quite evident I chose 
the wrong friend,” she said ruefully 
afterward. She insisted that Wallis 
had said to her, “Darling, you know the 
little man loves you very much. The 
little man was just lost without you.” 
Wallis’ maid then interrupted to say 
that the Prince of Wales was on th 
phone—for Wallis. Through the oper 
door, she heard Wallis say, “Thelma is 
here,” and expected Wallis to call hei 
to the phone. Wallis returned, saying 
nothing about the call. 

Wallis remembered it differently. 
She remembered Thelma at her apart- 
ment, asking her point-blank whether 
or not the Prince was “keen” on her. 
Wallis answered that she felt the 
Prince liked her, but definitely was not 
in love with her. 

They were all together that weekend! 
at The Fort. 

“T noticed that the Prince and Wallis 
seemed to have little private jokes,” 
said Thelma. “Once he picked up a 
piece of salad with his fingers; Wallis 
playfully slapped his hand. I, so over 
protective of heaven knows what 
caught her eye and shook my head at 
her.” The Prince never liked to be 
touched, no matter how familiar the 
friend. ; 

“Wallis looked straight at me. And, 
then and there, I knew ‘the reason’ was 
Wallis—Wallis, of all people! That one 
cold, defiant glance told me the enti 
story. I knew then that she had looked} 
after him exceedingly well.” 
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Banging and shouting 
Somebody else who was at The For 
that night described it still differently: 
It was a small dinner party, and Thel- 
ma was not there. There was a loud 1 
banging on the door; it sounded as if 
somebody was trying to break in. It. 
was Thelma. She stormed in, and she 
and the Prince and Wallis all went into 
the library. The only voice anybod 
heard coming from the room was Thel 
ma’s. She then stormed out as she had i 
stormed in. The Prince returned to the il 
dinner party, coldly polite, as did Wal- | 
lis, similarly cool. | 
The next day Lady Furness and Aly | 
Khan were in a fast car headed for 

Spain. 
| 
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| 
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What Wallis had started as “a flirt” 
had flowered into something that would | 
socn shake an empire. The Prince off 
Wales was desperately in love with } 
Wallis Simpson. 

Why? i 

The Prince himself testifies that his 
initial attraction to Coens | 
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DUCHESS. continued 


Wallis came from her sincere interest 
in his work. “It all began with some- 
thing as simple as that,” he said. It 
probably did. And there is no need to 
question that Wallis’ interest was sin- 
cere. She was doing what came natu- 
rally to her, what she had done to any 
man in whom she had had any interest 
—giving him her undivided attention, 
an attention so concentrated, so flat- 
tering, so enveloping that it made any 
man feel a heightened sense of self- 
importance. 

The fat and friendly Lord Castle- 
rosse, who knew the Prince well, said 
of him that he had “an inferiority com- 
Mrs. Simpson has built up her 
” As a result, said Castlerosse, the 
“threw out his chest.” 

“The attraction 
is not sex.” 


plex. 
man. 
Prince 

Insisted Castlerosse: 
between them 

A much closer friend of the Prince, 
a man who knew him in his earliest 
youth, disagreed: 

“Her hold over him must have been 
sex,’ he said. “She must have given 
him something in bed that no other 
woman ever did. She must have made 
him feel more vital, more masculine, 
more satisfying.” 

Wallis, 


before. 


of course, had been married 
She had known many 
In her year in China, she had 
learned much about Chinese concepts 


twice 
men. 
of life and love. She knew what it was 


to be fulfilled 


The Prince had never known true 
fulfillment. He had been in love with 
a woman named Frieda Ward, but it 


He may have 
loved Thelma Furness, but it was only 
After their affair had ended, 
years after, 


was not fully reciprocal, 


physical 
Thelma told several friends 
that the Prince of Wales was a most 
unsatisfactory sexual partner, His pri- 
mary problem, she said, was premature 
ejaculation 

Partly explaining this, a friend who 
had known him well, and who had gone 
swimming with him often, that 
the naked Prince was most unprepos- 


said 


sessing as a man. “Can you imagine 
what this did to him? Here are all these 
beautiful women all over the world, all 
ready and willing to go to bed with the 
Prince Charming of the world, all 

them expecting the most eventful ro- 
mantic night of their lives. And the 
ones who made it with him, can you 
imagine their disappointment? And 
can you imagine how he felt?” 

It could explain why he delayed get- 
ting married. It could explain why his 
affairs were mostly with the more ex- 
perienced married women. It could ex- 
plain his shyness, his massive sense of 
insecurity. It may also explain some of 
the unfounded but widespread rumors 
of homosexuality: his boyish look, his 
needlepoint, his dressing as a woman 
at a ship’s costume party, his voice be- 
coming high-pitched when he became 
angry. 

For the Prince of Wales, there were 
other things almost as important as 
sex. Wallis was one of the few people 
in the world who made him laugh out 
loud. Something else she did was to 
mother him. He had never really 
known his mother when he was a boy— 
she was the regal woman who came in 
to kiss him good-night. Wallis had a de- 
lightful way of bossing him without 
being coy about it. “Don’t eat that, 
Sir,” she would say, smiling and taking 
a caviar canapé out of his hand. “Have 
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“HOME AND GARDEN 


1974 NURSERY CATALOG—Many unusual items... 
* Seeds (evergreen-Tree), Seedlings, Grafts, Ornamen- 
tals, Fruits, Bonsai, Terrariums, Supplies, Books. Mel- 
linger’s, North Lima 21, Ohio 44452. 
ARTS & CRAFTS 


MOLDS, HANDICRAFTS. CATALOG Se Supreme Hand- 
icrafts, Box 395-LA, Sioux Falls, $.D. 57101 


COLLECTORS’ ITEMS 
* ? BCE COMMEMORATIVE. HEIRLOOM 
HIMBLES. Catalog 25c. Sewing Corner, Whitestone, 
New me 11357. 
ARGAINS—CATALOGS 
FREE CATALOG. D aed, Jewelry, Silks, Candle mak- 
ng, Cosmetics, Clothing, Sew-it toy ‘hina Minia- 
irs. Herter's. eo “C91, Waseca, Minn. 56093. 


STAMP COLLECTING 


pareicAn 25 BEAUTIES. iSe. Approvals. 
* B 5-LHJ, Memphis, Tenn. 38128. 


OF INTEREST TO mm 
FREE CATALOG. Selected gifts all occasions. Martco, Box 
86675, North Vancouver, Canada. 


SPIRITUAL ENLIGHTENMENT DoltYourself Manual $2 
(refundable). Pathbooks, 8057J Central, Centerline, Mich. 


ACNE COMPLEXION CLEARED. l’roven Lesion-X For- 
mula $2.00 (refundable). Halor, Box 1679, Spruce Grove, 
Alberta, Canada. 
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* OLD CYPRESS WEATHER BOARD picture frames, 
plaques, kits, slate shingles, other decorative uses 
Send $2.00; ie ee Cotton Bolls Smith deYampert 


Main, W _Wilmot, Ark. 71676 ei 
BAKE NEW GR TS in kitchen. Sell 
stores. Free recipes. Susy Ray, Waseca, Minn. 5003 


oa HOMEWORKERS NEEDED PAINTING nm novelties. Ko- 


land, 10 Lakeview, Hammonton, N.J. 08 
$21.00 DOZEN. SEWING STUFFED TOYS. Marilu, Box 
10483-LH, Fort Worth, Texas 76114 
$46.00 DAILY possible addressing—stuffing envelopes 
(longhand—typing) at home. Information: Send stamped 
self-addressed envelope. American, Excelsior Springs, Mis- 
sourt 64024 san 
CASH FROM BOXTOPS. 
addressed stamped envelope 
Louis, Mo. 63138 

$6.00 DOZEN PAID LACING BABY BOOTS! (ow- 


boy, Warsaw 5, Indiana 465380 


HOMEWORKERS! $100.00 WEEKLY possible t) typing, ad- 


dressing for firms, Begin immediately! Information—send 


Enterprises 






Free information, Send self- 
Bulletin, Box 13504-HJ, St. 





stamped, addressed envelope. Hamilton, 272-TG12, Brook- 
lyn 11235 

N— 
UPHOLSTERY DECORATING. Free Booklet. Learn at 


Upholstery Decorating School, Dept, 5323-125, Little 
NJ. 07424 
N N 
BECOME OUR MAIL ORDER DISTRIBUTOR with $150 
investment. Free brochure. Audit Controls, 250 Brookside 
Ave., Fair Lawn, N.J. 07410 
A — AKIN N 
HOW TO MAKE EXTRA MONEY writing greeting cards, 
fillers,’” children’s stories and articles. Not a course. 
Free details. Servalot, 119-B East 26th, N.Y. City 10010. 
ok HOMEWORKERS EARN $150.00 WEEKLY address- 
ing salesletters. Details 25c. Globe Enterprise, Box 
2323-LA, Newark, N.J. 07114 
* > STUFF-MAIL ENVELOPES. $250.00 Thousand "profit 
Ea$y! Complete Instructions $1.00 (refundable). No 
Kings, Vostbox 37 LJ 12, 


home 
Falls. 





Further Investment Necessary! 
Rosedale 11422 ae 
MAILERS NEEDED! Updated list of firms—$1.00, stamped 
addressed envelope, KRichardsen, Box 4097, Yuma, Arizona 
85364 


tk HOW TO MAKE MONEY ADDRESSING. Mailing 
Envelopes. Offer Details 10c. Lindbloom Agency, 3636 
Veterson, Chicago 60659. 

AGENTS WANTED 


EXTRA MONEY! Sell l’ersonalized Metal Social Security 
I’lates. Details, Sample Free. Myers, 028-2A Crescent Hill, 
Nashville, Tenn. 37206 


AUTHORS—PUBLISHERS—BOOKS 
$25,000.00 POETRY. CONTEST. Details: Send stamp, 
Clover, 210 Fifth, N C. 10010 


SLEEP S ARN ING-—=HIYFRGTION 
LEARN WHILE ASLEEP! Astonishing details free! Auto- 
suggestion, Box 24-L, Olympia, Wash 
A D's G 
CLASSIFIED. INC. guarantees refund of any initial money 
sent in direct response to the above advertisements 
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birth defects 


forever? 








They are 
°*...unless 


you help. 
March of Dimes 


THIS SPACE CONTRIBUTED BY THE PUBLISHER 
@ PLANT 


ae PAa tl Geen 


Grows better plants, indoors or outdoors. Clean. 
Odorless & soluble. 10 ox.-$1.29. Makes 60 gals. 
200 Item Catalog Free HYPONeX, COPLEY, OH. 44321 



























this instead,” and she would give 
some cream cheese on toast. 

She made sure he was dresse 
warmly enough when it was cold, 
suaded him to cut down his smoki 
and actually took a drink away fror 
him when she felt he had had too mue 
He loved it. Nobody ever had 
that much for him before. 

Simpson naturally knew what w. 
going on. One would have had to ] 
(continued on page 12: 







Journal Shopping Cent 


CHRISTMAS STREET FASHION INFORMATIO} 


PAGE 75: Eyelet-trimmed gingham dress b 
J.C. renney is 65% polyester and 35% cotton 
3-6x, $7, Available at selected J.C. Penney store: 


PAGE 77: Rustic party dress by Shutterbug 
100% cotton ‘‘tablecloth’’ check. 4-6x, $15. Ava 
able at Lord & Taylor. New York & Branc 
Davidson & Leventhal, New Britain, Conn.; D. 
Holmes, New Orleans; Rhodes S.W., Arizona, 
New Mexico, & Texas; Bullock’s. Northern Cali. 
fornia 





























PAGE 79: Short smocked dress in red acrylic and 
polyester knit by Shutterbug is trimmed with 
lace collar and cuffs. 4-6x, $14. Available at d 
& Tayior, New York & Branches; Stewart’ 

Louisville & Lexington, Ky. and Evansville, Ind.j 
Loveman’s, Alabama; D.H. Holmes, New Orlean 
Levy's, Tucson. 












PAGE 81: Romantic eyelet-lace dress by Shutter- 
bug is of polyester and rayon. 4-6x, $18. Avail- 
able at Hecht Company. Washington, D.C.; Penn 
Traffic Co.. Johnstown and State College. Pa.; 
Davison’s, Atlanta; D.H. Holmes, New Orleans; 
May Company, Los Angeles. 

















PAGE 85: Victorian floral dress by Cinderella of! 
cotton and poiyester chintz comes with a velve' 
sash. 3-6x, $20. Available at Altman’s, New Yor! 
& Branches; Burdine's, Miami; Shillito’s, Cin. 
cinnati; Striplings Dept. Store. Ft. Worth; Ma 
Company, Los Angeles. 











CHRISTMAS DECORATING 


THE OVEN CUPBOARD (page 74-75) 
suauG~ lue Cuywuerd, pattern 11902/5, and cover: 
ig Lue window .eage, pattern 12885/12, both 39” 
wiue cottons irom poussac of France*. Crys’ 

Gecanvers and winegiasses. Hutschenreuther 
(Hila, and Siuver-piatea LolloW Ware, all by Wal 
Inve, saeriaen, Ct, Holly patterned gift wrap, 
AWR 2y42, $1 a 242 xX 10 It. roll, py Hallmar 


SWEETS SHOP (page 76-77) 

duet pavlesmed yany! Wallcovering, +2034, from 
Wails 1oaay*. Cake stanas, 945” a 5 
and crimped compote. 10” dia., 
vy imoeria! Giass Corp., Bellaire, Oh. 


THE TEA SHOP (page 78-79) 
Canvou patvern, =98302, on walls, and Pagoda 
patiern, 258292, flanking the window, by Im- 
perial Wallpaper. rermanent press tablecloths, 
90” dia. royal biue Belgian linen and polyester, 
with soll reiease finisn, by Leacock. Windsor pat- 
tern dessert plates in Ridgway Dea 
earthenware, imported by Ebeling & Reu uss 
Devon, Pa. Tole Chinese lantern, 23307, 3215” 

20” wide, from Lange & Williams*. 


THE APOTHECARY (page 80-81) 
Soaps. scents, and sundries trom Caswell-Massey. | 
For a catalogue, send $1 to Caswell-Massey vo., 
Ltd., 320 West 13th St., N.Y.C. 10014. 


RIBBONS AND LACES (page 82-83) 
Wid Flower pattern wWailpaper, =58383, by Im- | 
perial Wallpaper. 


NOSEGAYS, ETC. (page 84-85) 
Germinal pattern walipaper, +3097N, from Clar- | 
ence House Imports*. Floral bouquet glass plates. 
8” dia.. used on window panes, about $3 ea. in | 
sets of four or six, by Sculpta-Glass. Counter top 
of Redi-Set, pattern R200-3 sapphire with black 
grout, pre-grouted 1 x 1 inch ceramic tiles in 
2 x 2 foot structural sheets. by American Olean 
Tile Co., Olean, N.Y. Tiny Christmas tree lights, 
35-light green cord strands with white lights, 
by Silvestri. Large baskets and hampers from 
Azuma, 666 Lexington Ave.. N.Y.C 


*Through decorators only. 




























































































PATTERN 
See pages 82-83 


BACKVIEWS 





(All yardages in child’s size 4, all yardages 
without nap.) 


SIMPLICITY +5383 Dress, pinafore, 2-6; 
Dress bodice and sleeves require % yds. 

36” fabric. Trim for dress bodice requires 1 2 

yds. Dress skirt requires 194 yds, 35/36” 

ric. Pinafore bodice requires 13% yds. border 

fabric. Pinafore skirt requires 1% yd. 35/36 

fabric. Apron requires 4 yd. 22” fabric. 


SIMPLICITY #5534 Dress, pinafore, 2-6; 
85¢. Dress requires ie, yds. 35/36” fabric. 
Pinafore requires 144 yds. of 44/45” fabric, 
(Pinafore is 514” shorter than dress.) Trim 
on pinafore requires 134 yds. Ribbon for 
pinafore tie is 1” wide and requires 134 yds. 

















, 
I UNDREDS OF CASCADING RED, GREEN AND GOLD BEADS 
} OF LIGHT SHOWER YOUR HOME | IN DAZZLING BEAUTY! 








e Battery operated- 
no ugly dangerous cords! 
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Meee. t Up to twice ae love} 
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ee 
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. MAIL 10 DAY NO-RISK COUPON TODAY ! wee exe one son om 


& REENLAND STUDIOS 

4748 Greenland Building, Miami, Florida 33054 

Enclosed is check or m.o. for $____ ae os 

“Fountain of Light’ Lamp(s) #13784 @ $5.98 each plus 75¢ ae & hand fe 
Pies -o ae add - sales pan, se ‘ 





o doubt about it—it’s the making of a room! Breathtakingly beautiful 
amp sends up sprays of brightly colored cascading lights on two sep- 
arate tiers. Dramatic mood, lighting at-its best! The lovely result of 
Ispace age ‘‘cold light.’’ Miracle fibers conduct light, yet beads remain 
ool to the touch, safe for curious little fingers. Turn it on and hun- 
dreds of red, green and gold jewels of light bathe your room in dazzling 
brilliance that rivals a moonlit ‘Fourth of July’’ fireworks display! 
Softer, more romantic than candlelight. Absolutely spectacular as a 
‘centerpiece. Uses 2 ordinary ‘‘C’’ batteries (not provided). Bound to 
sell out fast — order at once! 
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A Great Buy for Collectors and Investors! 


POH cie HIRO 
MNO OCI Ba em om nS 


ONLY 97795 EACH 


Shown 1 Times Actual Size 
to clearly show detail. 


CHOOSE ANY ONE OR ALL FIVE-BUT EDITION IS LIMITED TO ONLY 
10,000 IN SILVER-W HEN THESE ARE GONE, THERE’LL BE NO MORE! 


fen Rediscover America with this NEW serie 
“America’s Greatest Events.” Choose from five 
fine art ingots minted in 999 Pure Silver. Take: The 
Signing of The Declaration of Independence: The writ- 
ing of The Star Spangled Banner; Lincoln’s Gettys- 
burg Address; The Linking of the Trans-Continental 
Railroad or Man’s First Step on the Moon. Each ingot 
contains 480 grains of pure silver, all five ingots con- 
tain 2400 grains of pure silver. 


A TREASURY OF FINE ART 


Five flawless, gleaming mirror-like proof finish in- 
gots will be issued, each quarter year, until late 1975 
. ideal to display individually or as a group during 
our country’s bicentennial celebration in 1976. Future 


ingots will commemorate the most outstanding discov- 
eries and events in our country’s history 


A STRICTLY LIMITED OFFER 


The Hamilton Mint, known for its magnificent relief 
e and craftsmanship will strike this series in an 
extremely limited edition of 10,000 proof finish sets in 
Pure Silver. To protect the integrity of this edition. 
only one complete “proof” set will be minted for ea 
subscriber and the dies will be destroyed after all edi 
tions are completed. Proof sets are usually 

only for masterworks of medallic art. 


sculpt 


reservec 


GUARANTEED PRICE PROTECTION! 


If you purchase all five now. The Hamilton Mint 
will guarantee this remarkably low purchase price for 
future purchases in this series should you choose to 
make them. Although the price of silver and gold have 


118 


STONED 


“AMERICA'S GREATEST EVENTS” 


almost doubled this past year, The Mint will commit 
for a sufficient quantity of silver and gold at current 
market prices to fully cover your future orders. (No 
matter how high the price of silver and gold may rise 
while the collection is being minted.) 


YOUR PERSONAL SERIAL NUMBER 


Your individual proof finish ingots will be minted 
expressly for you and each ingot will carry your per- 
sonal matching serial number along with The Hamil- 
ton Mint Hallmark and certification of Silver and Gold 
content. If you purchase all five in this initial group, 
your same serial number will be reserved for you for 
all future ingots in this collection. 

Each group of five will come smartly packaged in 
clear lucite display case along with fascinating histori- 
cal background of each subject . . . details worth pre- 
serving together with your valuable ingot collection. 


REMARKABLE INVESTMENT POTENTIAL! 


his remarkable opportunity to acquire ingots of ar- 
tistic and historical significance in Silver and Gold is at 
a time when leading economists and investment ad- 
visors are predicting silver and gold will continue to 
become even more valuable in the years to come. Col- 
-ctors have already realized bonanzas. A 1970 Christ- 
1as Ingot, for example, was issued for $12.00 and is 
w being re-sold for $185. A 1972 Thanksgiving 
yt containing 1 oz. of silver originally sold for 
4.50 and is now trading at about -$62. So please act 
>romptly to share in the excitement of building a mag- 
ificent collection in silver and gold at a guaranteed 
cost. Your order can only be accepted if it is received 
in time, to be inluded within the edition limits. Order 
)UrS today! 
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Deluxe Version: 24KT Gold on Pure Silver 


The beauty of these silver ingots is made even more 
exquisite and the ingots made more valuable with gold 


layered on pure silver. Only 5,000 of each will be 
minted. Each will also be individually serially num- 
bered and each will cost just $12.50. 


Examine Your First Ingot (or all 5) 
for 10 Full Days with No Risk! 


OFFICIAL ORDER FORM 


[= “AMERICA’S GREATEST EVENTS” 7 
LIMIT: ONE PROOF COLLECTION PER SUBSCRIBER 

THE HAMILTON MINT : a2 
40 East University Drive, Arlington Heights, Dlinois 60004 , 
Please send me individual ingots checked below. I understand if I 
order all five, that my personal serial number will be reserved for 
all future ingots in this series and at the guaranteed price. I en- 
close my check or m:o. for $————— "a 

CL] Single Ingot(s) @ $7.95 ea. in 999 Pure Silver as indicated. 


C] Single Ingot(s) @ $12.50 ea. in 24KT Gold on Silver as 
indicated. 
Declaration of Independence Star Spangled Banner 
Gettysburg Address Golden Spike 
Man on The Moon 
Please add 50¢ postage and handling per order. 
(Illinois resident please add 5% sales tax.) 





— — —___ __. 










Name 


| Address 
| 





Zip 

City State —7=—*0h—h———eEEE 
A UNIQUE OPPORTUNITY TO BUY SILVER AND SAVE! 
Oo Send me all 5 Pure Silver Ingots (a full 2,400 grains) for only 

$34.50 plus $1.00 for postage and handling. 

oO Send me all 5 with gold layered on 2,400 grain Silver Ingots’ 
— for only $58.75 plus $1.00 for postage and handling. 
I WANT TO CHARGE ORDER TO MY: 


Master Charge Acct. #________ 
(Find above your name) 





BankAmericard 


Interbank + 
Good Thru 


Acct. #. 
Good Thru 





JANETTE COUPAR writes to tell us that... 


“inonly 7 days 
lost 5 neha off ms waist 


CASE #1176 










LYNN HEADLEY-— EDITOR 


FAVORITE RECIPES OF OUR FIRST LADIES 


First Ladies’ recipes 


You'll cook up a culinary storm of 
succulent dishes found in ‘‘Favorite 
Recipes of Our First Ladies’ that are 
irst rate and easy to make. Includes 
Mrs. Nixon, Mrs. Onassis, etc. Not 
‘too exotic’’ yet spark up everyday 
meals to please the most pampered 
palate. 81x11 in. soft cover. $3.95 
plus 50¢ hdlg. Gift catalog, 25¢. 
House of Minnel, Dept. 6123E, Deer- 
path Road, Batavia, IL 60510. 


















With love from you 


Family photo Christmas cards bring 
warm holiday greetings to friends 
and relatives. Includes envelopes. 20 
black-and-white cards from your neg- 
ative, $1; or 20 in color for $3. Add 
35¢ hdlg. For free sample and bro- 
chure, send color negative or slide 
for color card; black-and-white nega- 
tive for black-and-white card. Send 
10¢ hdlg. Yulecards, Dept. Y-47, P.O. 
Box 310, Quincy, MA 02169. 











and JO pounds of weisht” 


“One 5 minute exercise, twice daily, lying on my back, without giving up the foods | love—DI/D IT!’ 


OCT. 21st 


\ 
\ WAIST 30” 
WEIGHT 128 


J Starting on her Body Shaper Plan 


sibs 


SUCCESS REVISITED: 
RESULTS THAT STAY! 


All too often, people lose weight, but instantly 
gain it back! The reason: diet or exercise,or both, 
were difficult and boring to follow. We wanted 
to know: Does our ''5'' Minute Body Shaper Plan 
fit this category? 

We contacted former students to find out. Janette 
Coupar, the second in our series, had this to 
tell us 

“The fast results | made on your plan within 7 
days amazed me and my friends. Although I was 
delighted, I still had the apprehension that I would 
gain back all my weight and inches within a few 
weeks, as I usually did on previous diets. The 
exercise on the plan was so simple to do, it made 
me feel so vital and alive. And since I could eat 
the foods I like,and didn't have to make drastic 
changes in my eating pattern, I found sticking to 
the plan simple to follow. Today, 9 months later, 
I still maintain my low weight and measurements. 
In fact, I feel firmer and shapelier, and my 
once-ripply skin is gone forever. What has hap- 
pened to me in the past few months convinces me 
that I can now stay firm and shapely for years to 
come. I want to congratulate you on your simple, 
amazing slimmer plan — and I hope all women 
who need to slim down, firm their bodies and 
maintain good health, will realize that there is a 
simple plan for them to follow. Keep up the good 
work.”’ 


WHAT IS THIS INGENIOUS PLAN? 

The Weider ‘’5 Minute Body Shaper”’ plan is based 
on doing ONE CONTINUOUS RHYTHMIC CO-OR- 
DINATED EXERCISE while still eating the foods 
you like. That's all you do! This one five-minute 
exercise is designed to attack the Waistline and 
Hipline (where fat accumulates quickest, giving 
your body a flabby, weak and distorted look)—as 
well as burn off excess body fat fast by speeding 
up your metabolism, burning up stored calories 
and releasing excess water—while reshaping your 
bustline, hipline, firming up your legs and arms— 


YOUR TOTAL FIGURE! 
It’s safer than strenuous gym workouts, beats the 


time consumption and dangers of gym workouts 
...Or any other vigorous sport. 

The unit weighs about 16 oz. and fits any wallet- 
size case. You Can Carry it and use it wherever 
there’s floor space — anytime. Even while watch- 
ing television. 

WHAT COMES OFF IN 14 DAYS? 
Individual results vary, but during an average 14 
day period, you can expect to lose up to four 
inches from your waistline and up to ten pounds 
Patent Pending © Copyright Joe Weider, 1973 


Personalized tree twinkle 


These charming tree trimmers add a 
special sparkle to your Christmas 
tree year in and year out. Nice for 
each family member with his or her 
name engraved on gold-plated metal. 
Each about 3 in. Specify design and 
name. Tree twinkles in 4 delightful 
designs: kissing pair; reindeer; angel 
with bell; santa in sleigh. $1 each. 
From Holiday Gifts, Dept. 1712-F, 
Wheatridge, CO 80033. 


OCT. 28th 
WAIST 25” 
WEIGHT 118 


After seven amazing days 





SHE SAW AND FELT RESULTS IN 3 DAYS! 


off your present weight. It strengthens your heart 
and lungs, increases stamina and endurance, im- 
proves your digestive function and general health. 
IT TOUGHENS YOU UP. For a ‘5-Minute Exerciser’ 
— it sure does a lot! 


WHAT SATISFIED CUSTOMERS SAY: 

Results vary depending on how much overweight 
each of our students is. Nevertheless, this is a 
sampling from the impressive letters we receive: 
Janette Coupar: ‘'I lost five inches off my waist- 
line in seven days.'' Jennifer McCarthy: ‘‘I lost 
6! inches off my waist in 14 days.’’ Sandy Dixon: 
“IT lost five inches off my waistline in 7 days." 


Dyan Del Compos: ''! lost 614 inches off my waist- 
line in 14 days.” 
WHAT THE EXPERTS SAY: 


Medical Doctors, Chiropractors, Osteopaths, Ath- 
letic Coaches....agree it’s the most successful 
Waistline Weight—Reducer and Shaping-Up Plan 
ever invented! 
“Doctors have always known, exercise,done while 
lying on the back, virtually eliminates strains 
while slimming and reshaping the body. Yours is 
the finest Body Shaper Program on the market."’ 
— RICHARD TYLER, D.C. North Hollywood, Calif. 
“Beats jogging and working out in gyms — and 
much safer. I lost 41 inches off my waist in 14 
days." — JIM HANLEY, famous athletic coach 
“Based on sound physiological and medical knowl- 
edge, it burns fat and shapes the body without 
strain to the heart or other organs. I lost 12 
pounds of excess weight using it.’ 

— DR. ANITA D. SANTANGELO, Chiropractic 

Orthopedics, West Los Angeles, Calif. 


*EXPOSING EFFORTLESS EXERCISERS 
Reader's Digest (Sept. 1971), New York Times and 
Good Housekeeping, among others, exposed sauna 
wraps, inflated belts, weighted belts and effortless 
exercisers as frauds. Scientific researchers, medi- 
cal and fitness experts, all agree...there is only 
one way to firm, shape and trim up your body... 
you must work the inches off! 


NO GIMMICKS, NO CATCHES 
MONEY BACK GUARANTEE OFFER 


Because this isn’t a ‘‘gimmick’’ plan — and you 
have been fooled in the past by ‘effortless exer- 
cisers’’ — I make you this UNCONDITIONAL 
GUARANTEE: ‘’GET IT OFF FAST’’ — and see 
measurable and firming results in three days or 
return the exerciser for a full 100% refund! Proven 
results are already verified. The guarantee is in 
writing. Now, can you think of a reason for not 
ordering your ‘’5-Minute Total Body Shaper?"’ 











SUCCESS 


REVISITED 


9 MONTHS 
LATER 









JULY 31st 
WAIST 241." ; 
WEIGHT 116 7 


9 months later — shapelier than ever in her life — 
WITH RESULTS THAT STAY! 












Shaped up and stayed that way! 


FREE TRIAL OFFER! 


See your exciting new body begin to , 
take shape in 3 days or return < 
lightweight Body Shaper (small 
enough to fit into pouch shown) w 

‘ elgh 
for a full 100% refund! Just 16 oz. 


(POMINUTE 


BODY SHAPER 


We Care About The Shape 
You're In — DON’T YOU? 


SEND TODAY sty‘tt®*" *9.95 


JOSEPH WEIDER DEPT. BA/L 


Trainer of Champions with Over 2.750.000 Successful Students 
"5" MINUTE BODY SHAPER PLAN 
21100 ERWIN STREET, WOODLAND HILLS, CA. 91364 








| love being a woman and want to show it! Prove it to 

me at your expense that in just 3 days | can feel glor- i 
ious all over, and start seeing my figure shaping up. 
Rush me the ‘‘5'' Minute Total Body Shaper and z 
Slimming Course that does it — in plain wrapper! } 
Ol ENCLOSE $9.95 FOR THE ABOVE, PLUS $1.00 
FOR SHIPPING AND HANDLING. Order TWO for only 
$17.95 plus $1.00 for shipping and handling. Send 
$1.00 extra for Air Mail. (No C.0.D.'s piease). ff 
Enclosed is © check or © money order for 

$ California residents add 50% sales tax. E 


NAME arora Rieke wpheievele ieee «= lefefe ss. tan eE enna 


ADDRESS 


CITY wusecalitais-0 sa; ojenehutate, die \a'e) d]eiy! etcdni eh ata REn paeeaate 


B stare ieielsly.ore'ete ZIP Rare isa ion 
Boe ee ee ee es es a os BA 


IN CANADA: ‘‘5"' Minute Body Shaper Plan, 2875 Bates Road, Montreal, Quebec. 
Start feeding Beauty to your Body — see our world famous Joe Weider Nutritional Supplements at your local health food store. 








Color wallet photos 


Professional style, silk-finish wallet- 
size color photos make welcome gifts 
for family and friends. Send Polaroid 
color print, photo (5x7 in. or small- 
er), negative, or slide. You get 20 
color photos for $2; 36 black and 
white for $1. You also receive a free 
bonus of one photo in plastic. Add 
45¢ for handling and postage. From 
Roxanne Studios, Dept. LH-34, Box 
1012, Long Island City, NY 11101. 
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A Si > Gel te 


lel PHOTOS! 






Ac 


20 for $235 


(p 


40 for 5 


(p 


ail to 





tual size 


* 20% larger 
picture area 
: Deluxe rounded 


corners 

‘+: Smudge-proof 
surface 

Just the thing for family 


and friends! Send your fa 
vorite photo (up to 5”x 7”) 
or negative for studio qual 


ity reproduction. Original 
Full Color returned unharmed 


New Borderless Wallet 
Photos feature larger, edge 
to-edge picture and round 
corners. Silk finish pro 
vides glare-proof surface, 
resists fingerprints 

Wallet Photos cannot be 
printed from 126 or 110 
slides or negatives 


MAIL COUPON NOW! 


lus 35¢ post. & hand.) 


lack & White 


lus 35¢ post. & hand.) 


Box 609, 


Ee oe mee 


nearest 


I: 
Be 
101 
Be 


601 


901 


Bo 





Ja 


Ci 


Box 60887 
L.A., Ca 


Keystone, Dept. 90 

Here's my favorite picture 

| enclose (check one) 

() $2.70 for 20 Borderless 
Color Wallet Photos | 


() $1.70 for 40 Borderless 
B & W Wallet Photos | 


San Fran., Ca 
O. Box 94101 

yk 1766 Box 2057, 
Y.,N.Y Wash,, 0.¢ 
001 20013 

»x B408 Box 2382 

ve, HI Boston 

680 Mass, 02107 


TA, Box 61859 
‘080 ores | understand that my orig- 
2203, Atle ea gos01f (nal photo will be returned | 
Ke anta a 
unharmed 


ddress 


ity State Zip 


| 
| 
eee ee eer 


SHURE 
JS MADE EASY !! 








Le eee eee ee eee ee eee eee eee 


One COLUMBIA Stereo LP record featuring 
authentic music and CALLS by Slim Jackson 
and The Promenaders. 12 all-time favorite 
square dances PLUS FREE easy-to-follow 
written instructions. Perfect for parties, ba- 
zaars and just plain down-home fun! 


Only $499 relating postage & handling 


No C.0.D.'s or stamps 
10-DAY 
MONEY BACK GUARANTEE 


This specially made record 
exclusively ours — 
not available in any store 





DO-SI-DO, Dept. L 





1 
P.0. Box 5723 ii 1 
Terre Haute, Indiana 47805 ** ' 
Here's my $4.99 (check or money viuct) : 
Please rush record to: i 
' 

el 

Name 1 
1 

ae =) 
Address i 
t 

City State Zip | 








At last, 
clip from newspapers & magazines 


Dept 


Dept 
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THE STRONGITE CO. cpt. 4744, 2W. 47th 


THE STORY | 


OF 
THE BURMA 
SHAVE SIGNS 


Enjoy a bit of 
nostalgia with 
this marvelous 
collection called 
“Verse By The 





Side Of The 
Road.”’ All 600 
verses (illus- 
trated), it’s the 
story of the 
Burma-Shave 
signs and jin- 
gles that for 


years made motor travel extra fun. Makes 

a handsome gift—it’s a hardbound beauty 

Will delight everyone. $4.95 Ppd 
HOLIDAY GIFTS 


Dept. 1712-E, Wheat Ridge, Colorado 80033 








washable, paint will not run or fade. Colors are navy 
blue or powder blue. Size S, M, L. XL. Specify size 
& color. Add $1.00 extra for printing on both sides. 


BABY SITTER 
WITH A 
BOUNCE 


Baby needs 
exercise and 
Mommy needs 
free time to do 
her household 


tasks THE 
EXERCISER 
keeps baby 


entertained 
and provides 
mild exercice 
safely and 
comfortably. 
Clamps over 
top of door- 
way and the 
more it ts 
pulled,the 
tighter it 
holds. Adjust- 
able for cor- 
rect height of 
child. Sling is 
of soft, quilted 
viny! and 
washable. Ba 
bies love it— 
so do their 
Mommies 


$8.95 plus 
$1.00 P&H. il. 
Res. add 5% 
Tax. Gift Cata- 
log .25¢. 
MINNEL 


HOUSE OF 


Deerpath Road, Dept. 6123, Batavia, IL 60510 





MAGIC GRIP RECIPE BOOK 


an easy way to save those recipes you 
Just cut out 


recipes and slip them under the transparent 
magic grip sheets. Recipes cling instantly—no 
glue or tape—can be removed easily. Each page 
is 544" x 8” in attractively bound book with 20 


sheets to fill with favorite recipes! 
$2.98 plus 50¢ postage 


HOLIDAY GIFTS 
Wheat 


1712-D, _Ridge, Colorado 80033 





VICTORIAN 
Molti-Hook 
Coat Rack 


VICTORIAN CLOTH ES RACK 


Cast iron clothes rack is a reproduction from 
the Victorian era. 
away 
You'll 
scarves, even umbrellas! For bedroom, kitch- 
en or bathroom. Extends 7” 
measures 14” wide. $3.98 plus 75¢ post 


Features five large swing- 
arms with three hooks on each arm 
have a place to hang hats, coats, 


from the wall; 


HOLIDAY GIFTS 
_1712-C, Wheat Ridge, Colorado 80033 





AS 
a Te 


PRINTED SHIRTS 
The latest craze—you think of the slogan and we'll 
print it! Any slogan, Seasons Greetings, your favorite 
hobby, sport or club, etc. Up to 30 letters printed on 
these quality cotton sweatshirts or T-shirts. Machine 
















CUSTOM 





We ship in 48 hours! 
Sweatshirt .... . 
T-shirt . 


aed . $5.95 Postpaid 

. ed 8 $3.95 Postpaid 
HOLIDAY GIFTS 

DEPT. 1712-B, WHEAT RIDGE, COLORADO 80033 












ONLY ‘8 PER CARAT 


a Sd 
PURE WHITE » FLAWLESS 









SamUNGiik is @ bard syothetic ston at 
@ fraction of the cost of a diamond 
STRONGITE's hardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR 
ANTEE in writing to replace the STRONG- 
ITE stone if it chips, scratches or has loas 
color. All shapes & sizes up to 20 carat. Easy payment plan. 
yney-back Guarantee within 10 days. Send no Money. 

ite for FREE BROCHURE with settings for men and women 


47LJ, 2W. 47th st. “ 


Send check or money order t 





CHAIN LINK 
COPPER BRACELET 


pper bracelets have a 
as mythical good healtt 
harms. We make no claims except that 
are made of pure { coppe 
1 Bracelet 4.95 
2 Bracelets 8.00 
Please add S0¢ for postage & handling) 


PM De 


velopment Corp., 2090 Dolphin Ct., Dept 
L, Merrick, N.Y. 115 
accepted on order of $10 or m Give 


66. Master Charge 


ard no.. exp. date and 18C 














FOOT-DEEP IN JEWELS 


“GEM’—A 


after five... 
Made of beautifully grained leather, 
exquisitely ornamented with multi 


place. 


jewels” an 
inch heels 


little opulence for at home or 
for any casually elegant time or 


- colored 
metallic braid. Little 1 
a big promise of comfort 


d bright 
bear 


through the liveliest round of gala occasions. 
By far the new season's most exciting pumps! 


Order them 


ways to accent 


colors for four fabulous 
your glamour: Gold, Black, 


in all 


Silver or White, $14.95. Sizes: 4 through 12; 


Narrow, Med 
over 10. $1.0 


Add 75¢ postage for 


ium or Wide widths. No half sizes 
0 extra per pair for sizes over 10. 
each pair ordered. 


Prompt refund if not delighted. Free catalog 
Write SOFWEAR SHOES, Dept. G. 1711 Main, 





Houston, Texas 77002. 


REMOVE HAIR FOREVER 


PERMA TWEEZ electrolysis—as seen in 


medical 


journals—safely and permanently 
removes all unwanted hair from face, 
legs and body. 


arms, 


This is the only instrument 


with special U.S. patented safety feature that 


destroys the 
skin 


Automatic, 


hair root without puncturing 
‘tweezer-like’ action gives 


safeand permanent results. Clinically tested— 


recommendec 


14 DAY 


i by dermatologists. $16.95 ppd. 


MONEY BACK GUARANTEE 


Send check or M.O. 


GENERAL MEDICAL CO., Dept. LJ-40 
5701 W. Adams Blivd., Los Angeles, CA 90016 


_Mfr of Professional & Home Electrolysis Equipment 


CHRISTMAS 
SPECIAL 


Baby’s First Shoes 
BRONZE PLATED 


IN 


SOLID METAL 


Only 


$399 


a pair 







Rt 
iC) 


MAGAZINE 


Limited time 
geously plated 
pair. Don’t co 


BRONZE-PLATING with painted 





PARENTS’ 





only! Baby’s precious shoes gor- 
in SOLID ME AL, for only $8 99 
nfuse this offer of genuine lifetime 
imitations. 


100% Money-back guarantee. Also Portrait Stands 


(shown above), 
great savings. 
Gift 
MONEY! 

full details, 


Rush name and address 
money-saving certificate and handy 


ashtrays, bookends, TV lamps at 
Thrillingly beautiful. The perfect 
for Dad or Grandparents. SEND NO 


today for 


mailing sack. WRITE TODAY! 


AME 
Dept. 6504-M6 


RICAN BRONZING Co. 


Bexley, Ohio 43209_ 








LAMINATED PLAQUES 


CLAUDIE ENT.-Dept. LH-2 
210 5th Ave., N.Y. 10010 














JeWELRY FOR THE EQUESTRIENNE, particularly nice 
Handsome horse pins and bracelet to 


gift for a teen-age 
accent a al 
sweater ov 


rtwaist dress, 
y finished in heavy si 


a suit or a skirt and 





19°90 





darkened details 
and_ bracelet, 


A Day For Each Child 
Lovely Satinanene of-the-week 
charms are inscribed with proper 
phrase for each day’s 

‘Friday's Child Is 

Giving,’’ *‘Thursday’s Child Has 
Far to Go,’’ etc. State child's 
name and birth date to be en- 


THE Jamaica ae SMITH 
407 Rockaway_A 
Valley Stream,N.Y.115 581 Dept. LJ12 













if noth’ says no 
ask ua 





FOR SAMPLER LOVERS 
irresistible Samplers: ‘‘If Mother Says 
Ask Grandmother’’ and ‘‘If All Else Fails Am, 
Grandpa’’. Each comes in kit form complete wi 
oyster Belgian linen stamped for cross-stitch, fle 
in bright colors, 84%” x 16” wood frame in m 
hogany or maple finish, and easy instruction 
Allow 3 weeks delivery. 
Grandmother Sampler Kit (shown) . . 
Grandpa Sampler Kit ............+.. 
PLUS 45¢ POSTAGE & HANDLING” 
Pa. Res. Add 6% Sales Tax. Sorry No COD 


VICTORIA GIFTS 


12-L Water Street, Bryn Mawr, Pa. 19010 























Two 


CuILoREN a Waar Tuer Live DESIDERATA 





Children Learn (_) Desiderata (| 


9x7” Wood Grain—Ready 
to Hang- Perfect Gifts 
$2.98 Plus 50¢ Post. Ea. 
Plus Tax — SPECIAL — 
any 3 for $10 postpaid 
Free Poster & Catalog 
with Every Order! 







Murmrie 


$78 Beach Avenue re 
Cutie = 





\-ss 





Carter 































&Mes, W. 
Shad me ae Maso 


¥ ; ‘ hyristine ae 1 
coe kee 
¢ Saati Argon a oe 
ADDRESS LABELS with NICE DESIGNS 


Any Initial, American Flag, Pine, Gull, Pali if 
Roadrunner, Saguaro, Rose. [Also available ar 
Texas Flag, Maple Tree, Treble Clef, or Palett 
Up to 20 letters per line, 4 lines. Printed in bla 
on white or gold gummed labels. 11/.x'/2". Pac 
in neat plastic box. 500 on white * 250 on gi 
for $2 ppd. Or on DELUXE SIZE, 134” long, §& 
with design or $2 without, ppd. Specify Initial © 
Design desired. Via air, add 33¢ per orcer. 3r 

Bolind, 312 Bolind Bidg., Boulder, Colo. 
Thank you kindly! 












ADJUSTABLE 


T.V. POLES 


Hold your portable TV. 
right where you want it 
without awkward — tables: 
or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust. 
to 714 to 844 ft. ceil: 

ing heights. Can be 
set up in Hi or Low 
position. Hi position Is 

great for reclining watch- 

ers! 








Made in U.S.A. 


$12.95 


We ship in Sar hrs. 
Extension for higher ceiling, 
add $1.00 


Write for FREE catalog 
Holiday Gifts 


Dept. 1712-A 
Wheatridge, Colo. 80033 


1I9¢@4 it NOW! 
Cat Lovers 
Calendar 


13 beautiful, full color cat pictures 
plus cat lore and cat care tips. 4 x 519” 
desk size. Plastic bound, flip-over Soe 
f Easily a $1. 00 value. Send 
your name and address and : 
only 60¢ in coin (or 50¢ and T/C seal from 4 
Tidy Cat Sanitary Cat Box filler bag — available at your 
grocers) to Tidy Cat, Box A, Cassopolis, Michigan 490; 
















IN B&W OR © 
™ COLOR 


ull color posters from any 

olor photo or slide. A great 

ift, or gag, or room decoration. 
12x2 Ft.—$7.50 

K1V2 Ft.—$4.50, 2x3 Ft.— $14.50 


B&W POSTERS from any b&w 
color photo, Polaroid, car- 
Don or magazine photo. For 




















fF poster. Better originals 
oduce better posters, 


x2 Ft.—$2.50, 3x4 Ft.—$7.50 
RUSH SERVICE! Shipped 1st class in one day. 
Add $2 per poster. Not available for color. 


‘our aaa returned undamaged. Add 50¢ for postage 
ind handling for EACH item ordered. N.Y. residents add 
ales tax. Send check, cash or M.O. (No C.0.D.) to: 


PHOTO POSTER, INC. 
Yept.LH123. 210 E. 23 St., New York, N.Y. 10010 


















SC ULL) OTe CTs 


ee 16 WALLET SIZE 
or 
wy ep 3-5 EMs. 
or - 
oan ONE 8 x 10 ENL. =e ce 
ee from any color photo (8x10 or smaller), 
color neg., or slide (ret.) 
Black and white photo bargains: 
ALLET SIZE with $1 Send any photo (8x10 or 
E 5x7 Enlargement smaller) or neg. (ret.) 
Quality photographic paper. Add 25¢ per selection for post- 


d handling, and extra 50c for First Class Service. 
Satisfaction guaranteed or money back 


lity Values 552-C, New Rochelle, N.Y. 10804 










: 



















‘ate. 


alk in warmth 


hermawear for men and women is 
n excellent body-insulating under- 
ear. Made with thermolacty! fiber, 
‘— keeps you warm without feeling 
‘jJamp. Medical tests show it tempo- 
Arily helps soothe minor pain from 
rthritis, rheumatism or neuralgia. 
Htyles and sizes include full length, 
Itc. For free catalog: Damart Therma- 
ear, Dept. LHE-12, 2450 W. Sibley 
lvd., Posen, IL 60469. 





- 


hen, you'll want to try ‘“‘Sure Grip’”’ 
e cleats for slip-free walking on icy 
alks and streets. Steel cleats flex 
ith each step for easy walking and 
rip icy surface to prevent falls. They 
ay be left on for driving, too. Straps 
lave nylon speed fasteners. One size 
s men and women. $3.49 a pair 
jus 50¢ hdlg. Holly House, HJ12, 
24 Edgecove, Dallas, TX 75238. 











USE IT FOR 15 DAYS 












a ne ULTIMATE 
ee French Purse 


Holds everything! including removable 
check compartment, memo pad, phone 
and address directory and more. Plus 
FREE SHEAFFER PEN! 


The ultimate in convenience and luxury! Puts 
everything you need right at your fingertips. Crafted 
like those you'll see for twice the price, and more. 
Superior expanded vinyl with the butter soft, elegant 
feel of the finest leather. Fully lined and hand- 
stitched. Polished brass clasps that adjust for ex- 
tra fullness. You'll feel the quality immediately. 


Order yours today! And don’t forget 

your friends — comes gift-boxed. You 

must be 100% delighted, or your 
money back! 


NOW ONLY You’d guess the price at $12. 


Size: 41, x 7” S 2 for $11.90 (You save $1.86) 
(Closed). 88 3 for $16.95 (You save $3.69) 
POSTPAID 6 for $29.88 (You save $11.40) 


Handy outside expanding change compartment 
Roomy replaceable memo pad for notes and reminders 


oe Detach Order Form Here — Complete and Mail TODAY! sams 





1 
2 
3. Telephone/address directory for over 50 listings 3159 Redhill Ave., 
4. Special pocket for all your folding currency t StarCrestof Caljfornia ™ Costa Mesa, Calif. 92626 
5. Your own SHEAFFER PEN in a built-in safety holder To Avoid Delay—Print Clearly 
6. 2 more compartments for passport, etc. O Miss 0153C 000100 
7. Transparent pockets for up to 24 credit cards, photos ! () Mrs. 
8. Removable checkbook and check register compartment | Ls Pony reisseesre 7a cca Foc 
] Address 
City 
Hat the end of he IS-dny tral period disted. (anlltetims, femme State Zip 


it and StarCrest will immediately rush a Bank of America 
y000 check for every penny paid. 


SI-SIREN SA-SAHARA LI-LILAC 


LAM- CRI GRTAS LOA CAPE cop— L-ci-ciIMARRON— _ HA-HARVEST—! 


FREE! your initials in 14Kt. Gold Plate 
OR women’s first names in gold script. 


If you'd like your first name, please give 
us both your first name AND your ini- 
tials. If your first name is not available, 
we will send your initials. 


EARLY BIRD BONUS! 
ORDER WITHIN 10 DAYS— RECEIVE 
THIS ELEGANT DOME RING FREE! 


Mail your order today, and we’ll send 

you this stunning fashion ring in textured 
gold finish. Even if you return your 
French Purse, the ring is yours to keep. 





Print INITIALS 


and/or 
FIRST NAME 







cme ee ee 
STYLE 
NO. 
. 


Calif. residents add 5% sales tax|'S 














Total amount enclosed OR to 
be charged to my bank credit card 


CHARGE YOUR PURCHASE —jpemens’ ug e 


MY BANK CREDIT - ae r ol 


ee is 


IN ae LT MO. | YEAR 
DATE 














X 
Sign Your Name as ‘it appears on your Bank Credit Card 
G-83 Copyright © 1973 StarCrest Products of California, Inc. 





Pussycat poster RynCOLOR ty 
“Hang In There’”’ is a purr-fect poster See LUXE SILK-FINISH raven gy 

to give to two-footed friends who SIZE NO. 

might be having quite a climb to erin) 

make on the challenging tree of life. aM. 
A great reminder that good things LESS 
are scratched out ahead. Positive SE PRINTS 
poster features an irresistible pussy- i 


cat that’s bound to evoke smiles. On 

rich, black background, 2x3 ft. $2 fp 

plus 25¢ hdlg. Holiday Gifts, Dept. OT0 

1712-H, Wheatridge, CO 80033 ; SKRUDLAND PHOT 
Dept. LH 
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DUCHESS 


continued from page 116 


blind not to see the shining eyes of the 
Prince follow Wallis wherever she 
went. 

Simpson found an increasing number 
of excuses to work in his room, leaving 
the Prince and Wallis alone. His with- 
drawal from their lives was the only 
option he felt he had. His real emo- 
tions seldom surfaced. He and Wallis 
had long silences when they 
were alone together. Only 
once did he show his indig- 
nation. He asked Wallis to 
come with him on a business 
trip and she said she al- 
ready had accepted an invi- 
tation to go with the Prince 
on a trip. He walked into his 
room and slammed the door. 

The Prince’s favorite 
brother, George, married 
Princess Marina of Greece 
in November, 1934. Wallis 
didn’t want to go, but the 


Aunt Bessie warned Wallis that she 
was moving into danger. Wallis refused 
to listen. “I know what I’m doing,” she 
said. 

She didn’t know. She only knew how 
romantic and unreal everything was, 
and how she loved it. She and the 
Prince hated cats and loved dogs, and 
he gave her a cairn puppy called “Slip- 
per.”’ He invited her to share the Royal 
Enclosure during Ascot Week. In Feb- 
ruary, 1935, she went with him on a 





The Archbishop tried to mollify him. 
suggesting that the Prince had had 
previous friendships. But King George, 
stiff and solid as he was, had a sensi- 
tive perception about his most stub- 
born son. He worried aloud to the 
Archbishop that this affair was more 
serious than the others. 

That summer the King and Queen 
celebrated the Silver Jubilee of their 
reign at a State Ball at Buckingham 
Palace. It escaped nobody there that 





dental plaque 


Another reason for you to 
choose BROXODENT" 


flowers, promptly called the Com 
troller at St. James’ Palace: “Loo 
have you by any chance got a 
housekeeper called Mrs. Simpson 
There was a long pause before t 
Comptroller answered: “Mrs. Spi 
any orders that come from Mrs. Sim 
son should be instantly complied witk . 
Although Wallis still had her hom 
to maintain and a husband to worr 
about, the strain between them becam| 
tighter, the silences longer. Some of th’ 
comments about Simps ) 
had turned into cruel, ug 
jokes. One of the least 
them was that he was g go 
ing to write a play ca 
The Unimportance of Bei 
Ernest, in which the he 
loudly proclaims, “My o 
regret is that I have b 
one wife to lay down f 
my future King.” 
Talking about his pe 
sonal dilemma with a cle 
friend, Simpson _ confid 
that he felt as if he was 


ing in an armed truce, “as 
I was meddling in Englis 
history.” 

Shortly after midnight o 
January 20, 1936, Wallis g 
a call from the Prince tel 
ing her that his father, t 
King, had died. 


God Save the King 


During one of the Acce 
sion ceremonies the follo 
ing week, the Prince invit 
Wallis to watch the por 
and circumstance from 
unused Palace apartment é 
St. James. Suddenly, Wall 
looked up to see him next 
her. He had decided that f 
wanted to see himself pr 
claimed King. It was a m 
dieval ceremony, with he 
alds and trumpeters and 
the silver and gold traf 
pings. As the Guards bar 
played ‘‘God Save tk 
King,” Wallis felt tears 
her eyes. She turned to hin 
and said softly that now sk 
realized how different hi 
life would be. 

He pressed her arm gen’ 
ly, and said, “But nothir 
can ever change my feeli 
toward you.” 


Eine” insisted. There the Plaque. You'll be seeing and hearing 
Prince introduced Wallis to 


his father and mother, the this word a lot. 

only time Wallis ever would The dental profession has identified 

meet the King and Queen. plaque as one of the leading villains 

eer ety eater” FemiGn- responsible for tooth decay and gum 

bered that her son had intro- : E vies 

duced Wallis, saying. “I disease. Plaque is an invisible accu- 

want to introduce a great mulation of bacteria that everyone has 

friend of mine,” and she had to some degree. 

PABUhinG ccaak Pe ae It can attack tooth enamel with decay- 
causing chemicals and harm gum tis- 

sue needed for healthy tooth support. 


THE PLAQUE FIGHTER 


I might perhaps have been 
Fortunately, you can fight plaque for- _ 


able to do something,” the 
mation. See your dentist regularly (es- 
@ BROXODENT 


Queen later said. 
pecially now that the dental profes- 
; Automatic Action Toothbrush 


Now that you know the enemy is 
plaque, you have another reason for 
choosing Broxodent. 


THE PLAQUE FIGHTER 


THE BROXODENT POWERED 
TOOTHBRUSH IS ACCEPTABLE AS 
AN EFFECTIVE CLEANSING DEVICE 
AS PART OF A PROGRAM FOR GOOD 
ORAL HYGIENE TO SUPPLEMENT 
THE REGULAR PROFESSIONAL 


CARE REQUIRED FOR ORAL 
HEALTH. 


COUNCIL ON DENTAL MATERIALS 


AND DEVICES, AMERICAN DENTAL 
ASSOCIATION 


The new morality 

Aunt Bessie had come to 
visit again, and to chaper- 
one. Wallis wanted her on 
the cruise with the Prince 
from Biarritz to Cannes. As 
a chaperone, Aunt Bessie 
was ideal. She understood 
the new morality of the 
times and sympathized with 
it. Whenever Wallis wanted 
her, Aunt Bessie came. 

The yacht belonged to 
Lord Moyne, a Conservative 
Party Leader, and _ they 
toured the Spanish coast, 
the Prince and Wallis often 
taking pienic lunches in 
quiet inlets, strolling along 
empty beaches on Majorca. 
Wallis thinks those were the 
days when they crossed the 
boundary between friend- 
ship and love. 

The Prince had bridged 
that boundary long before, 
but maybe Wallis referred 





sion is stressing preventive dentistry). 
Follow his advice, Easy on sweets and 
snacks. Brush thoroughly. 

That’s where the Plaque Fighter 
comes in. 


Broxodent from Squibb. Broxodent 
was specifically, scientifically engi- 
neered to brush teeth correctly. 

That means going after plaque even 
in hard-to-get-at places. That’s the 
reason for the small brush-head and 
the fine, round-end bristles. 

Clinical tests have shown the value of 


Broxodent in removing food deposits 
and debris and plaque. 


Among dentists surveyed who 
recommend automatic tooth- 
brushes, more recommend 
Broxodent than all other 
brands combined. 


@) 


SQUIBB 


eer 


Coming next month: Th 
King of England renounce 
his throne for “the woma 
love.” Ralph G. Martin 
sumes “The Woman 

Loved,” his enthralling new 
biography of the Duchess of 
Windsor—and her “romanc@ 
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to her own feelings. Untii of the century.” E 
then, perhaps, she felt herself swept skiing trip to Austria, waltzed with him the Prince of Wales invited Wallis. 

along, scene by scene, as part of a ro- in Vienna, then impulsively traveled As the Prince and Wallis danced tee, Moo 
mantic mood, an interval that would with him to Budapest to listen to past the King, she thought she felt the 

somehow end. Being alone with him so gypsy violins. They made no attempt King’s eyes searching her, filled with DECEMBER SONG FOR RYAI 
much, she now saw the seriousness of at secrecy, and newspaper reporters “an icy menace.” . 
the man and his need for her. chronicled their every move. Now the She may well have been right. By Gladys McKee 


Neither of them wanted their trip to 
end. Herman and Katherine Rogers 
joined them on a quick trip to Italy. 
They stayed for a week at a small villa 
on a tiny island on Lake Maggiore. 
The Prince then felt forced to leave 
because he had to join his parents at 
the launching of the Queen Mary. 

Before she got on the ship to return 
to Washington, the plain-speaking 


world knew all about Mrs. Wallis 
Simpson—except for Britain. None of 
these articles appeared in any British 
papers, which maintained, as always, a 
discreet silence on royal romance. 
King George V, however, had been 
getting detailed reports about “this lat- 
est friendship of the Prince of Wales.” 
He expressed his concern to the Arch- 
bishop of Canterbury, Cosmo Lang. 


Those who had not yet heard of Wal- 


lis Simpson in British social circles, 
soon did. Wallis now found herself an 
integral part of the Prince’s life in al- 
most everything. 


~Wallis once called Constance Spry 


to give her precise instructions on the 
flowers for a party that evening. Con- 
stance Spry, who previously had had a 
free hand in arranging the Prince’s 


Now this small one, first winter old, 
Tastes the sharp December cold, 

Feels star snowflakes kiss his nose 
And cheek and chin to blush of rose. 
He winks, he blinks, he tries a grin 

A riddle is this new world he’s in, 
How blessed these small, enchanted fet 
Who find the stars and snowflakes new 
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